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This super versitile comfort and budget friendly dish is 

making a comeback onto menus. Meat and plant-based 

options are being served in sandos with inventive coatings 

and flavour boosts to cater to the adventurous consumer. 

DS Smith and Primeale have collaborated to launch a 

fibre-based punnet that is plastic-free. The tray is 

designed to help protect any fresh produce when being 

transported and during its shelf life. The packaging is 

fully recyclable and is made from a fibre-based 

corrugated cardboard and cellulose hydrate lid to ensure 

full visibility for the consumer. 
Seafood offerings are not traditional for the schnitzel but 

they are certainly trending. Moreton Bay Bug, abalone and 

prawns get bashed and breaded for a more creative twist on 

the dish. 

Spice and heat are cropping up - everything from Tex Mex and 

Americana to East and Southeast Asia. Think Nashville Hot 

Chicken Milanese!!

The removal of printed carton sleeves has been rolled 

out on four lines by Quorn. This will cut down on 

packaging, along with the water, energy and raw 

materials used to produce the packaging. The packaging 

reduction also lowers their carbon footprint as the 

packages are lighter for transporting. 
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Indonesian cuisine is growing in popularity due to 

consumers wanting to try dishes beyond Thai. Its 

connotation as a ‘cheap eat’ plays in its favour during 

this economic climate.

Fiery sambals, umami-rich fermented shrimp paste and 

fragrant aromas mean one thing: instant gratification. 

Steaming bowls of soto to big hearty combo plates pilled high 

with fried rice and smashed chicken, Indonesian eats offer 

pure comfort and convenience without breaking the bank. 

One route to Indo-success? The interplay of familiar formats 

with ubiquitous Indonesian ingredients and flavours. This 

well-versed concept is often the first point of call for newbies. 

We’re talking the particulars of gado gado or satay in a sando, 

sambal atop a hot dog, or Pan-Asian play with West-adopted 

favourites, Rendang samosa anyone?
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