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Foodservice continues to reach consumers through diversification, clever collaborations, loyalty 

schemes and on trend flavour combinations.

FOODSERVICE TRENDS & NEWS



CARIBBEAN CUISINE IN THE CARIBBEAN….

Caribbean cuisine is a vibrant reflection of the region’s history, people, 

and rhythm of life. It’s a melting pot of flavours shaped by centuries of 

cultural exchange — African, Indigenous, European, Indian, and 

Chinese influences all blend to create something uniquely bold and 

deeply comforting.

At its heart, Caribbean food is about flavour, freshness, and fire. 

Fragrant herbs, tropical fruits, and signature spices define every dish — 

from the smokiness of Jamaican jerk chicken to the rich warmth of 

Trinidadian curry goat or the tangy zest of Bajan fishcakes. Staples like 

plantain, cassava, and rice meet ingredients like coconut milk, allspice, 

and Scotch bonnet peppers, delivering a balance of sweet, spicy, and 

savoury that’s unmistakably island-born.

What truly defines Caribbean cuisine, though, is its sense of community 

and joy. Meals are more than food — they’re social events, often shared 

outdoors with music, laughter, and storytelling. Whether enjoyed at a 

beachside shack, a London pop-up, or a Sunday family kitchen, 

Caribbean cooking carries the warmth of home and the spirit of 

celebration.

From street food to fine dining, the world is finally waking up to the 

depth and sophistication of Caribbean flavours — and it’s only the 

beginning of the island food revolution.



PUMPKIN LEFTOVER IDEAS…

How will you use your Halloween pumpkin later this month?

Don’t let that golden goodness go to waste! The pulp (and seeds!) are full of flavour and make the perfect 

base for soups, breads, cakes, pies, cookies and so much more. 

Take it up a notch with a 

sprinkle of Chef William 

seasonings to bring your 

dishes to life...

  Chilli Flakes

  Cinnamon

  Nutmeg

  Ginger

  Cloves

  Cumin

  Coriander
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