
SPOTTED...
   APRIL 25

A sneak peek into consumer demands, flavours,
and future trends, spotted in April 2025.

Foodservice Trends. Aji Amarillo  
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Top drivers that are set to shape consumer choices in 2025.
DRIVING CONSUMER DECISIONS.

VALUE

BRAND QUALITY

EXPERIENCE

Value remains KING for
consumers eating out High % of conusmers trust

the brands they follow
Quality is on the rise which presents

opportunities for increased spend

Consumers want to
invest in experiences

*Source: Bidfood Foodservice Trends, 2025

https://view.bidfood.co.uk/bidfood-food-drinks-trends-2025/?page=13
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https://view.bidfood.co.uk/bidfood-food-drinks-trends-2025/?page=21


MAKING A COMEBACK...... AJI AMARILLO

The rise of this under-represented chilli is indicative of
the growing interest of native ingredients. Aji Amarillo is
characterised by moderate heat with tropical fruit notes. 

Flavour + Fire. This ray of sunshine chilli isn’t new to
the scene, but with recent desire for hot and spicy, it’s
certainly making a comeback. Boasting a moderate
heat, this vibrant pepper is perfectly placed for those
seeking multi-dimensional profiles from their chillis. 
Emulsions. From vinaigrettes to hollandasie and
mayonnaise, preparations across the emulsion spectrum
have been spied. 
Dipping. For those dipping their toes into the world of
aji amarillo, segregated dips are the perfect answer.
Fried chicken and seafood paired with creamy mayo.
Hot sauce & seasoning with Aji Amarillo. Packing a
serious punch to everything from morning eggs to
rotisserie chicken, brunches and much more!

Source: The Food People


