
Wizard of Lightbulb Moments:
Price maƩ ers, but connecƟ on 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 authenƟ city. 

Shoppers want value beyond the price tag—personalized experiences, 
transparency, and emoƟ onal connecƟ on will set brands apart. The quesƟ on 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:

Find out how Culinary Tides, Inc. can 
help you navigate trends. 
www.culinaryƟ des.com
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Quarterly Spotlight Trend

Intelligence + Analysis = Foresights

Five Consumer PredicƟ ons For 2025

ExoƟ c Flavors

Southern Goes Gourmet

CogniƟ ve FuncƟ on

Aff ordable Indulgences

A redefi ned focus on value, off erings and shopper connecƟ ons and experiences are the 
key takeaways from Acosta Group’s 2025 consumer predicƟ ons for 2025.

Compiled by Acosta Group retail experts and industry thought leaders, the 2025 
predicƟ ons 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.

Here are Acosta fi ve predicƟ ons.
1. A new defi niƟ on of "value" driving consumer preference
While price remains key and numerous retailers are touƟ ng their price cuts on thousands 
of items, consumers are looking for authenƟ c connecƟ ons with brands and retailers. 
Those who align with shoppers' values, defi niƟ ons of 
quality and experiences are gaining loyalty.

To compete, naƟ onal brands should maximize impact 
for retailers with more-for-the-money off ers and 
breakthrough innovaƟ on that warrants the premium. 
Retailers are asking for innovaƟ on to drive traffi  c, and 
84% of consumer packaged goods brands expect to 
launch some form of innovaƟ on in 2025.

https://www.culinarytides.com/
https://chainstoreage.com/acosta-group-five-consumer-predictions-2025


Emily Lachtrupp is a registered dieƟ Ɵ an experienced in nutriƟ onal counseling, recipe 
analysis and meal plans. She's worked with clients who struggle with diabetes, weight 
loss, digesƟ ve issues and more. In her spare Ɵ me, you can fi nd her enjoying all that 
Vermont has to off er with her family and her dog, Winston.

In 2024, EaƟ ngWell accurately predicted trends like hydraƟ on, Caesar salad and gut 
health to be top of mind for many. And for 2025, we’re expecƟ ng more nutriƟ ous trends 
to be all the rage—think fi brous pantry staples, low-sugar subsƟ tutes and relaxing 

nonalcoholic drinks.

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

1. AnƟ -Infl ammatory Diet: The anƟ -infl ammatory diet is here to stay. New studies show that a diet focused on anƟ -
infl ammatory foods may help decrease risk of cogniƟ ve decline.

Wizard of Lightbulb Moments: 
Consumers are redefi ning “healthy” with nutrient-focused foods, gut-friendly fi ber, 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 nutriƟ on, and pantry staples that deliver both funcƟ on & 
indulgence. Balance wellness with enjoyment—because the best trends don’t just nourish, they delight!

Here is a glimpse of this trend:

Wizard of Lightbulb Moments:
Forget playing it safe—consumers are chasing adventure, embracing global infl uences, and seeking new 
sensory experiences. From unexpected meat cuts to vibrant fruits and ancient grains, fl avor innovaƟ on is 
thriving. 

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

Here is a glimpse of this trend:

ConƟ nue reading arƟ cle here
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EaƟ ngWell’s Top 10 Food & NutriƟ on Trends for 2025

ForecasƟ ng Flavors: The Taste of 2025
Seƫ  ng: President's Offi  ce 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 aƫ  re is 
understated yet professional, and her demeanor radiates quiet confi dence. 

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

https://www.eatingwell.com/eatingwell-food-and-nutrition-trends-2025-8761210


no-nonsense yet approachable, her sharp eyes scanning Lula with curiosity and respect.

AMELIE: Lula Evans. The woman who knows tomorrow beƩ er 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 formaliƟ es—I'm here for the good stuff . What are we looking at for food 
trends in 2025? What's going to dominate the market?

Wizard of Lightbulb Moments: 
Will 2025 be a year of comforƟ ng, healthful ingredients or indulgent, exoƟ c fl avors? 

The answer: Both! Consumers are craving maximalist dishes packed with bold, loud fl avors and vibrant 
colors—while sƟ ll holding space for nourishing opƟ ons. Expect a fusion of global infl uences, playful 
textures, and unexpected pairings to take center stage.

Here is a glimpse of this trend:

Sources: Cozymeal
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33 Top Food Trends for 2025

Wizard of Lightbulb Moments:
Chefs and bartenders are blending wellness with nostalgia, craŌ ing beverages that boost energy, ease 
stress, and spark joy. Expect menus fi lled with funcƟ onal ingredients, playful throwbacks, and unexpected 
creaƟ vity. 
Consumers want more than refreshment; they crave a story in every sip. Are your beverages ready?

Here is a glimpse of this trend:

The ever-shiŌ ing paƩ erns 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 imaginaƟ ve culinary leanings and a sense of food-based fun, there’s no shortage of tempƟ ng tastes and 
intriguing elements to try in the new year. 

Will healthful, comforƟ ng ingredients dominate the menu of new food trends in 2025? Or will indulgent delights and 
exoƟ c fl avors become the specials of the day? Luckily for us all, it’s a liƩ le 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 exciƟ ng contradicƟ ons when it 
comes to food trends in 2025. There will be a focus on maximalist dishes and big, loud 
fl avors, experimenƟ ng with colorful combinaƟ ons and taking internaƟ onal inspiraƟ on 
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 fl avors that don’t 
require a lot of fuss.

https://www.culinarytides.com/
https://www.fastcasual.com/blogs/forecasting-flavors-the-taste-of-2025/
https://www.cozymeal.com/magazine/top-food-trends
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Interested? We off er a simple process:
1. Schedule 1-hour CapabiliƟ es meeƟ ng to demonstrate our analyƟ cs
2. Review a tailored proposal
3. Start receiving monthly / quarterly reports and stay a step ahead

Schedule Now

Discover the Beverage Trends Set to Dominate 2025

Culinary Tides, Inc.
TURNING CHAOS INTO STRATEGY

Culinary Tides, Inc. doesn’t just address your immediate needs; we envision the future. Instead of passively reacƟ ng 
to industry trends and changes, Culinary Tides, Inc. challenges brands to proacƟ vely 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 iniƟ al meeƟ ng and discuss your needs and goals, even if you’re 
just invesƟ gaƟ ng the opƟ ons 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.

Chefs and bartenders are leveling up on consumer interest in healthful beverages served with a dash of creaƟ vity, 
nostalgia and fun, new NaƟ onal Restaurant AssociaƟ on research fi nds.

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

On the non-alcohol side of the equaƟ on, restaurant guests will fi nd more beverages that enhance digesƟ ve health and 
sharpen cogniƟ on, potenƟ ally improve immunity, and increase general well-being, while 
tasƟ ng great at the same Ɵ me.

Among alcohol beverage items aƩ racƟ ng aƩ enƟ on, innovaƟ ve Old Fashioneds, creaƟ ve 
spritzes, apple and espresso marƟ nis, and hyper-local beers and wines are popular. In 
addiƟ on, fl ights—typically a series of three or four diff erent variaƟ ons of the same drink 
served diff erently—are also in demand.

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


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

Below is a complete list of our services.

 Think Tank Services Workshops & Training Bespoke Services (Ad Hoc)
Streaming Intelligence: 
(Ongoing Data CollecƟ on &        
OrganizaƟ on)
• Emerging Trends
• CompeƟ Ɵ ve Intelligence
• Technology Launches
• Economic ForecasƟ ng
• Government LegislaƟ on 
• QuanƟ taƟ ve Research:          

Industry, Trend, Survey,         
Behavioral, Clinical Health

ApplicaƟ on Services:
(Think Tank Contract)
• AnƟ cipatory Intelligence
• Trend Origin, Longevity, & 

Trajectory Reports 
• Trend Profi ling
• CollaboraƟ ve Concept          

Development 
• Current Concept Refi nement  
• Foodservice / Retail Category 

Gap Analysis
• Whitespace IdenƟ fi caƟ on & 

NavigaƟ on
• Brainstorming Sessions
• Technical Product 

ReformulaƟ ons
• B2B PresentaƟ on Materials
• Conference Booth MarkeƟ ng / 

Sales Materials
• Conference CompeƟ Ɵ ve        

Intelligence
• Speaking Engagements:        

Internal, External, B2B

Workshops:
• IdeaƟ on 
• Current Concept Review 
• Strategy Review 

Corporate Training:
• IntroducƟ on to Foresights
• Advanced Foresights

• AnƟ cipatory Intelligence
• Trend Origin, Longevity, & 

Trajectory Reports 
• Trend Profi ling
• CollaboraƟ ve Concept          

Development 
• Current Concept Refi nement  
• Foodservice / Retail Category 

Gap Analysis
• Whitespace NavigaƟ on
• Brainstorming Sessions
• Technical Product 

ReformulaƟ ons
• B2B PresentaƟ on Materials
• Conference Booth MarkeƟ ng / 

Sales Materials
• Conference CompeƟ tor         

Intelligence
• Speaking Engagements:        

Internal, External, B2B

PredicƟ ve AnalyƟ cs:
(Chaos & Military)

• AcƟ on ReacƟ on Maps
• Affi  nity Scales
• Fault Fix Trees
• Gap Analysis
• Link Diagrams
• Longevity Charts
• NavigaƟ on Tables
• Pathway Analysis
• Quadrant Analysis
• STEEP Analysis
• Timeline Diagrams
• Time-Link Diagrams
_____________________

• AI (assist)

https://www.culinarytides.com/

