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A look back at Christmas 2024 and the key trends emerging
at the start of 2025. *Source - The Food People
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Lorem ipsum dolor sit amet, consectetur
adipiscing elit, sed do eiusmod tempor incididunt
ut labore et dolore magna aliqua. Ut enim ad
minim veniam, quis nostrud exercitation ullamco
laboris nisi ut aliquip ex ea commodo consequat.
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PACKAGE

$10
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WORLD FLAVOURS MADE THEIR
WAY INTO CHRISTMAS 2024!

Many world flavours, seasonings and spices are making
their way into consumers eaiting habits and Christmas
2024 didn’t disappoint in meeting this demand. 

Derived from the Middle East. Classic handmade pies filled with
chicken tagine and aromatic dukkah are uplit with preserved lemons
and green olives. 

East Asia on the menu. With an emphasis on umami, fermented
funk and spice, East Asian cuisine is a perennial influence on  food
and drink, with Christmas being no exception. Influences from
Japan, Korea, Thailand and beyond made their way onto Yuletide
menus. 

Sunny-soaked Mexican cuisine. Toasted burritos come laden
with grilled chicken among paprika-heavy grains of rice, crushed
nachos and stuffing, all bound by cranberry and chilli sauce and an
ooze of three chesses!

Indian twists. Samosas got Santa-fied with a tree of plaits, filled  
with the classic potato and peas. Indian spiced crumble toppings on
fies and side dishes also proved to be a big hit!!



PUB & BARS IN 2025.
Twisted Basics.        Pure comfort.       Traditional Puds.      Next level salad. 

Classics but with a twist...
When consumers are visiting pubs and
bars, they expect to see the usual
burgers, fish and chips, chilli bowls. But
now is the time to spice things up, adding
unique flavours, source local ingredients,
add bursting with flavour crumble
toppings and bring back nostalgia to
dishes. 

Gourmet sarnies Fried chicken

Puds from the past...
Consumers are still seeking regional and old school
puddings that give a much needed feeling of comfort. 

Salads with flavour and texture...
Looking around the globe for inspiration, salads are
loaded with noodles, lentils, and nuts. They are
sweet, salty, spicy and full of flavour and textures. 

Hot cheese
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Affordable indulgence is in high demand because the key is quality over quantity and
finding moments of pleasure in the little things. Consumers are also keen to see brands,

outlets, and manufacturers taking food waste seriously and offering solutions in
packaging, using up ‘leftovers’ and reacting to environmental concerns. 

We have faced many challenges over the past 5 years, consumers are now
looking for  FOOD to heal us and bring us joy. We are looking for moments of
indulgence and fun.   


