
Wizard of Lightbulb Moments:
🍔 Food as Control: Why PersonalizaƟ on Is the New Comfort

Yum! Brands’ fi rst-ever 2026 Food Trends Report shows consumers using 
food to express individuality and regain control through solo dining, 
customizaƟ on, and emoƟ onally driven choices. 

The deeper signal: when the world feels chaoƟ c, consumers seek small, 
controllable wins—choosing a sauce, building a meal, or grabbing a mood-boosƟ ng drink. 
Food becomes a tool for emoƟ onal grounding.  What’s next? CustomizaƟ on becomes 
baseline, beverages gain emoƟ onal importance, and “cool” brands win by feeling right. 
Are your menus designed for effi  ciency—or emoƟ onal agency?

Here is a glimpse of this trend:
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Quarterly Spotlight Trend

Intelligence + Analysis = Foresights

Yum! Brands Releases First-Ever 2026 Food Trends Report

Consumers increasingly use 
food for personalizaƟ on, 

emoƟ onal value, and control

Four menu trends signal 
shiŌ s in texture, nostalgia, 

fats, and GLP-1s

Five megatrends will reshape 
global food, nutriƟ on, 

regulaƟ on, and sustainability

Extravagant cocktails are tak-
ing over 2026 

Yum! Brands released its fi rst-ever 2026 Food Trends Report: What’s Next in Dining, 
developed with its internal strategy agency, Collider Lab.  The report highlights how 
consumers are increasingly using food as a way to express individuality and regain a 
sense of control. One trend, The Me-Me-Me Economy, shows growth in solo dining and 
personalizaƟ on. Personal-size and customized orders are increasing, parƟ cularly among 
Gen Z and Millennials.

Another trend, Choice Therapy, focuses on consumers seeking emoƟ onal grounding 
through small decisions, such as build-your-own meals and customizable sauces. Data 
shows strong posiƟ ve senƟ ment 
toward customizable bundles and 
sauce-driven menu items across Yum! 
brands.

The third trend, Vibe-Mathing, refl ects 
a shiŌ  toward emoƟ onally driven 
food choices. Factors such as brand 
“coolness,” mood-boosƟ ng snacks, 
and specialty beverages play a growing 
role in decision-making, with drinks 
frequently purchased as standalone 
indulgences. 

When you’re ready to get ahead of 
trends, let's connect

wwww.culinaryƟ des.com
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https://www.yum.com/wps/portal/yumbrands/Yumbrands/news/press-releases/from+craveable+drinks+to+sauce+rituals+yum+brands+unveils+its+first-ever+food+trends+report+++


Wizard of Lightbulb Moments: 
🥗 Healthspan Takes the Lead: NutriƟ on Enters a Systems Era

KHNI’s latest Megatrends report outlines fi ve forces reshaping food in 2026—from health and longevity to 
regulaƟ on, technology, processing, and nature.

The deeper signal: nutriƟ on is no longer a single soluƟ on problem. Aging populaƟ ons, GLP-1 use, 
regulatory pressure, and climate stress are converging, forcing food systems to deliver health, aff ordability, and 
resilience at once. Technology accelerates this shiŌ , but trust and accessibility will decide winners.

What comes next? Food won’t just fuel bodies—it will stabilize systems. Is your strategy built for that complexity?

Here is a glimpse of this trend:

Wizard of Lightbulb Moments:
🍽  Texture, Trust, and Tighter AppeƟ tes: The 2026 Menu ShiŌ 

MenuData’s 2026 outlook points to four forces shaping menus: next-gen textures, hyper-nostalgia, the 
return of animal fats, and the GLP-1 lifestyle shiŌ .

The deeper signal: consumers are eaƟ ng with their senses and their stress levels. Texture delivers 
saƟ sfacƟ on, nostalgia off ers emoƟ onal safety, animal fats signal “real food,” and GLP-1s are shrinking porƟ ons while 
raising expectaƟ ons. Menus must now work harder with less.

What’s next? Fewer bites, bigger impact. Are your menus designed for saƟ sfacƟ on—not volume?

Here is a glimpse of this trend:

ConƟ nue reading arƟ cle here
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Five Key Health and NutriƟ on Megatrends for 2026

Kerry Health and NutriƟ on InsƟ tute (KHNI) released its annual Health and NutriƟ on Megatrends report, outlining fi ve key 
forces expected to shape the global food and beverage industry in 2026. 

The fi ve idenƟ fi ed megatrends are Food for Health and Longevity, Regulatory ShiŌ s and ReformulaƟ on, Evolving and 
New Technologies, The Processing Paradox, and Nature, Biodiversity, and Resilience. Together, they refl ect how nutriƟ on, 
policy, technology, and sustainability are converging to redefi ne food systems worldwide.

Key fi ndings show growing emphasis on healthspan rather than lifespan, with demand rising for accessible nutriƟ on that 
supports cogniƟ ve, gut, immune, and gender-specifi c health, alongside the infl uence of GLP-1 medicaƟ ons on eaƟ ng 
paƩ erns. Regulatory pressure is acceleraƟ ng reformulaƟ on, driven by front-of-pack 
labelling, nutrient taxes, and updated dietary guidelines across mulƟ ple regions.

The report also highlights advances in biotechnology, AI, and precision nutriƟ on 
that are reshaping ingredient development, personalizaƟ on, and supply-chain 
transparency. At the same Ɵ me, KHNI addresses the complexity of food processing, 
noƟ ng its role in safety, forƟ fi caƟ on, and food security. Finally, the report underscores 
the interdependence of nutriƟ on and nature, emphasizing regeneraƟ ve agriculture, 
biodiversity, and resilient supply chains as essenƟ al to feeding a growing global 
populaƟ on.

https://khni.kerry.com/trends-and-insights/key-health-and-nutrition-trends/


Wizard of Lightbulb Moments:
🍸 Smaller Sips, Bigger Statements

Extravagant cocktails are taking over 2026 as bars lean into experience-driven drinking. The deeper signal: 
this isn’t about excess—it’s about intenƟ onal indulgence. As consumers drink less but expect more, 
craŌ smanship, storytelling, and sensory payoff  replace volume. 

Tiny pours, savory notes, and global techniques let guests explore without overcommiƫ  ng, aligning with 
moderaƟ on, value, and social sharing. What’s next? Cocktail menus start to resemble tasƟ ng journeys, not drink lists. 
Are you designing beverages to be consumed—or remembered?

Here is a glimpse of this trend:

Sources: MenuData, Food Manufacturing
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4 F&B Trends to Watch in 2026, According to MenuData

Extravagant Cocktails Take Over 2026 as Bars Go Big on Experience

Cocktails in 2026 are expected to become more extravagant as bars and restaurants focus on experience-driven 
drinking occasions, according to Food Manufacturing and insights shared by industry experts. The trend emphasizes 
bold presentaƟ ons, creaƟ ve fl avor combinaƟ ons, and purposeful garnishes, oŌ en drawing 
inspiraƟ on from global cocktail scenes in ciƟ es such as London and Paris.

Key developments include smaller, more refi ned serves that highlight craŌ smanship, such as 
“Ɵ ny pours” and curated tasƟ ng menus designed to off er variety, moderaƟ on, and discovery. 
Culinary techniques like yogurt clarifi caƟ on, fermentaƟ on, and savory ingredients are 
increasingly used to add depth and complexity.

Flavor trends point toward growing interest in gin- and amaro-based cocktails, savory 
and umami-forward profi les, mezcal, rum, and conƟ nued popularity of espresso marƟ nis. 
ExecuƟ on and creaƟ vity, rather than volume, are central to cocktail innovaƟ on moving into 2026. 

MenuData idenƟ fi ed four food and beverage trends expected to shape the industry in 2026. The fi rst trend, Next-Gen 
Textures, highlights the growing importance of mouthfeel, with a majority of consumers indicaƟ ng they would switch 
brands if texture expectaƟ ons are unmet. Menu data shows signifi cant growth in chewy and crispy formats, as well as 
rapid expansion of textured beverage components such as cold foam and popping boba.

Hyper-Nostalgia is the second trend, driven by consumer desire for familiar, comforƟ ng foods during periods of 
uncertainty. MenuData reports a surge in nostalgia-focused limited-Ɵ me off ers, 
parƟ cularly from major QSR brands, with strong performance Ɵ ed to seasonal and 
retro-inspired items.

The third trend, The Return of Animal Fats, refl ects increased consumer avoidance of 
seed oils and rising demand for alternaƟ ves such as beef tallow. Menu penetraƟ on of 
tallow-based menu items increased substanƟ ally in 2025, signaling broader adopƟ on.

https://www.culinarytides.com/
https://foodinstitute.com/focus/4-fb-trends-to-watch-in-2026-according-to-menudata/
https://foodinstitute.com/focus/extravagant-cocktails-take-over-2026-as-bars-go-big-on-experience/
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Retail InnovaƟ on Outlook 2026

Others track the past. We track what’s Next.

Most forecasters track the past instead of the forces shaping the future.  We know how frustraƟ ng it is to piece together 
data that misses the full picture.

Culinary Tides turns noise into strategic foresight.  This empowers you to stop reacƟ ng to change and start anƟ cipaƟ ng 
it.  You’ll navigate trends confi dently, outpace compeƟ tors, and lighten your workload.

Wizard of Lightbulb Moments:
🛒 The Store Is Becoming a System, Not a Place

Retail InnovaƟ on Outlook 2026 shows grocery entering a new phase of AI-driven automaƟ on, 
omnichannel unifi caƟ on, and personalized engagement. The deeper signal: retail is shiŌ ing from tools to 
orchestraƟ on. AgenƟ c AI, real-Ɵ me inventory, and hybrid checkout aren’t about speed alone—they reduce 
fricƟ on, labor strain, and decision faƟ gue for shoppers and staff . 

As foodservice, retail, and media merge, the winners will be those who manage the enƟ re journey, not individual 
touchpoints. What’s next? Stores that think like systems will outperform those that think like aisles. Is your operaƟ on 
built for orchestraƟ on?

Here is a glimpse of this trend:

The Retail InnovaƟ on Outlook 2026 report examines how grocery retail is entering a new phase of intelligent 
automaƟ on, driven by advances in AI, roboƟ cs, and connected commerce systems. 

Key themes include the rise of agenƟ c AI to support customer-facing tasks like meal planning, cart building, and item 
comparison, as well as internal funcƟ ons such as demand predicƟ on and task automaƟ on.  The report highlights 
conƟ nued e-commerce and omnichannel reinvenƟ on, with retailers 
unifying digital and physical touchpoints into a single shopping journey. 
Real-Ɵ me inventory visibility, electronic shelf labels, and AI-driven 
fulfi llment are enabling more precise coordinaƟ on across channels.

In foodservice and fresh, retailers are adopƟ ng integrated systems to 
manage made-to-order items, fresh inventory, producƟ on planning, and 
checkout across departments. FricƟ onless commerce is evolving through 
hybrid checkout models, RFID-enabled inventory tracking, and mobile 
payment adopƟ on.

https://progressivegrocer.com/retail-innovation-outlook-2026-report?email-confirmed=1768489806437


Interested? We Off er a Simple Process:

1. We begin with a 1-hour CapabiliƟ es meeƟ ng to understand your challenges and use 
foresight to defi ne a clear path forward.

2. Next, we prioriƟ ze where foresight can best support your goals using an Interest Checklist.

3. You receive pracƟ cal opƟ ons for next steps, grounded in your prioriƟ es and Ɵ ming.

Schedule Now

When you’re ready to get ahead of trends, let's connect  wwww.culinaryƟ des.com

https://www.culinarytides.com/
https://calendly.com/suzyculinarytides/capabilities-meeting



