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Quarterly Spotlight Trend

Intelligence + Analysis = Foresights

Wizard of Lightbulb Moments:
Price matters, but connection wins. In 2025, consumers aren’t just chasing

deals—they’re seeking brands and retailers that understand them. While
price cuts are grabbing headlines, the real game-changer is authenticity.

Exotic Flavors

Shoppers want value beyond the price tag—personalized experiences, O
transparency, and emotional connection will set brands apart. The question for businesses
isn’t just how low can you go? But how well do you know your customer?

Here is a glimpse of this trend:
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Five Consumer Predictions For 2025 O

A redefined focus on value, offerings and shopper connections and experiences are the
key takeaways from Acosta Group’s 2025 consumer predictions for 2025.

Southern Goes Gourmet

Compiled by Acosta Group retail experts and industry thought leaders, the 2025
predictions are based on comprehensive research as well as studies conducted throughout
the year with the company's proprietary shopper community and its brand and retail
partners.

Cognitive Function

Here are Acosta five predictions. O
1. A new definition of "value" driving consumer preference

While price remains key and numerous retailers are touting their price cuts on thousands
of items, consumers are looking for authentic connections with brands and retailers.
Those who align with shoppers' values, definitions of : Affordable Indulgences
quality and experiences are gaining loyalty. v

To compete, national brands should maximize impact
for retailers with more-for-the-money offers and
breakthrough innovation that warrants the premium.
Retailers are asking for innovation to drive traffic, and
84% of consumer packaged goods brands expect to
launch some form of innovation in 2025.

Continue reading article here Find out how Culinary Tides, Inc. can

help you navigate trends.
www.culinarytides.com |

Source: Acosta
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Wizard of Lightbulb Moments:
Consumers are redefining “healthy” with nutrient-focused foods, gut-friendly fiber, and mindful sugar
swaps. But it’s not just about what’s on the plate—it’s about how food makes them feel.

Expect relaxing nonalcoholic drinks, targeted nutrition, and pantry staples that deliver both function &
indulgence. Balance wellness with enjoyment—because the best trends don’t just nourish, they delight!

Here is a glimpse of this trend:
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EatingWell’s Top 10 Food & Nutrition Trends for 2025

Emily Lachtrupp is a registered dietitian experienced in nutritional counseling, recipe
analysis and meal plans. She's worked with clients who struggle with diabetes, weight
loss, digestive issues and more. In her spare time, you can find her enjoying all that
Vermont has to offer with her family and her dog, Winston.

AT In 2024, EatingWell accurately predicted trends like hydration, Caesar salad and gut
health to be top of mind for many. And for 2025, we’re expecting more nutritious trends
to be all the rage—think fibrous pantry staples, low-sugar substitutes and relaxing
nonalcoholic drinks.

From ingredients you won’t get enough of foods focused on specific nutrients to help you feel your best, here are our 10
food and health trend predictions for the new year.

1. Anti-Inflammatory Diet: The anti-inflammatory diet is here to stay. New studies show that a diet focused on anti-

inflammatory foods may help decrease risk of cognitive decline.
Continue reading article here

Wizard of Lightbulb Moments:
Forget playing it safe—consumers are chasing adventure, embracing global influences, and seeking new

sensory experiences. From unexpected meat cuts to vibrant fruits and ancient grains, flavor innovation is
thriving.

The trend is clear: Curiosity is the new comfort. Brands that push boundaries will capture attention—and
loyalty. Are you ready to spice things up?

Here is a glimpse of this trend:
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Forecasting Flavors: The Taste of 2025

Setting: President's Office at the company, What's Next Inc. — MORNING

The room exudes modern minimalism, with sleek furniture and an impressive view of the city skyline. A large desk holds
organized stacks of papers and a nameplate reading, "AMELIE HAYES, PRESIDENT OF WHAT'S NEXT."

Seated in a minimalist chair is the new TREND FORESIGHTS DIRECTOR of WHAT'S NEXT, LULA EVANS, her attire is
understated yet professional, and her demeanor radiates quiet confidence.

The door opens briskly. AMELIE HAYES strides in, her tailored suit and commanding presence filling the room. Amelie is

Source: Eating Well, Culinary Tides, Inc.
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no-nonsense yet approachable, her sharp eyes scanning Lula with curiosity and respect.
AMELIE: Lula Evans. The woman who knows tomorrow better than anyone else. Welcome to What's Next.

LULA: Thank you, Amelie. It's an honor to be here.
[Amelie gestures to the chair opposite her desk and sits, opening her laptop computer.]

AMELIE: Let's skip the formalities—I'm here for the good stuff. What are we looking at for food
~ trends in 2025? What's going to dominate the market?

| Continue reading article here |

Wizard of Lightbulb Moments:
Will 2025 be a year of comforting, healthful ingredients or indulgent, exotic flavors?

The answer: Both! Consumers are craving maximalist dishes packed with bold, loud flavors and vibrant
colors—while still holding space for nourishing options. Expect a fusion of global influences, playful
textures, and unexpected pairings to take center stage.

Here is a glimpse of this trend:
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33 Top Food Trends for 2025

The ever-shifting patterns of what people love to eat make exploring food trends for 2025 a thrilling prospect. What
might food trends for 2025 have in store for home cooking, popular ingredients, beloved beverages and beyond?

Thanks to imaginative culinary leanings and a sense of food-based fun, there’s no shortage of tempting tastes and
intriguing elements to try in the new year.

Will healthful, comforting ingredients dominate the menu of new food trends in 2025? Or will indulgent delights and
exotic flavors become the specials of the day? Luckily for us all, it’s a little of both! Dig into the list below and see what
food trends of 2025 await you.

What's Driving Food Trends in 2025? We’re a society of exciting contradictions when it
comes to food trends in 2025. There will be a focus on maximalist dishes and big, loud
flavors, experimenting with colorful combinations and taking international inspiration
from across the globe. Meanwhile, there will also be a quieter, more local emphasis :
on enjoying the simple things and leaning into clean, stripped-back flavors that don’t _ ;
require a lot of fuss.

| Continue reading article here |

Wizard of Lightbulb Moments:
Chefs and bartenders are blending wellness with nostalgia, crafting beverages that boost energy, ease

stress, and spark joy. Expect menus filled with functional ingredients, playful throwbacks, and unexpected
creativity.
Consumers want more than refreshment; they crave a story in every sip. Are your beverages ready?

&

Here is a glimpse of this trend:

Sources: Cozymeal

Find out how Culinary Tides, Inc. can help you navigate trends!wwww.culinarvtides.com
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Discover the Beverage Trends Set to Dominate 2025

Chefs and bartenders are leveling up on consumer interest in healthful beverages served with a dash of creativity,
nostalgia and fun, new National Restaurant Association research finds.

According to the 2025 What’s Hot Culinary Forecast, menus will have more to offer wellness-conscious restaurant guests
seeking appealing beverages that may boost their energy levels, lower their stress, or even transport them back to a
time when things seemed simpler and comforting.

On the non-alcohol side of the equation, restaurant guests will find more beverages that enhance digestive health and
sharpen cognition, potentially improve immunity, and increase general well-being, while
tasting great at the same time.

Among alcohol beverage items attracting attention, innovative Old Fashioneds, creative
spritzes, apple and espresso martinis, and hyper-local beers and wines are popular. In

addition, flights—typically a series of three or four different variations of the same drink :
served differently—are also in demand. | Continue reading article here |

Sources: NRA

Culinary Tides, Inc.
TURNING CHAOS INTO STRATEGY

Culinary Tides, Inc. doesn’t just address your immediate needs; we envision the future. Instead of passively reacting
to industry trends and changes, Culinary Tides, Inc. challenges brands to proactively navigate a trend’s lifecycle and

landscape. Don’t pay for overlapping sources that will be underleveraged. Invest in insights that produce lightbulb
moments.

We're always available to set up an exploratory initial meeting and discuss your needs and goals, even if you're
just investigating the options available for the future. Based on that discussion, we’ll develop an in-depth proposal
customized to your business and needs, for when you’re ready.

Interested? We offer a simple process:
1. Schedule 1-hour Capabilities meeting to demonstrate our analytics
2. Review a tailored proposal
3. Start receiving monthly / quarterly reports and stay a step ahead

Schedule Now



https://www.hotelnewsresource.com/article134324.html

Below is a complete list of our services.

Think Tank Services

Workshops & Training

Bespoke Services (Ad Hoc)

Streaming Intelligence:

(Ongoing Data Collection &
Organization)

Emerging Trends
Competitive Intelligence
Technology Launches
Economic Forecasting
Government Legislation
Quantitative Research:
Industry, Trend, Survey,
Behavioral, Clinical Health

Application Services:
(Think Tank Contract)

Anticipatory Intelligence
Trend Origin, Longevity, &
Trajectory Reports

Trend Profiling

Collaborative Concept
Development

Current Concept Refinement
Foodservice / Retail Category
Gap Analysis

Whitespace ldentification &
Navigation

Brainstorming Sessions
Technical Product
Reformulations

B2B Presentation Materials
Conference Booth Marketing /
Sales Materials

Conference Competitive
Intelligence

Speaking Engagements:

Internal, External, B2B

Workshops:
e Ideation

e Current Concept Review
e Strategy Review

Corporate Training:
¢ Introduction to Foresights

¢ Advanced Foresights

Predictive Analytics:
(Chaos & Military)

e Action Reaction Maps
e Affinity Scales

¢ Fault Fix Trees

e Gap Analysis

¢ Link Diagrams

e Longevity Charts

¢ Navigation Tables

e Pathway Analysis

¢ Quadrant Analysis
e STEEP Analysis

e Timeline Diagrams
e Time-Link Diagrams

e Al (assist)

Anticipatory Intelligence
Trend Origin, Longevity, &
Trajectory Reports

Trend Profiling

Collaborative Concept
Development

Current Concept Refinement
Foodservice / Retail Category
Gap Analysis

Whitespace Navigation
Brainstorming Sessions
Technical Product
Reformulations

B2B Presentation Materials
Conference Booth Marketing /
Sales Materials

Conference Competitor
Intelligence

Speaking Engagements:
Internal, External, B2B

Find out how Culinary Tides, Inc. can help you navigate trends wwww.culinarytides.com
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