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Food is always an adventure.  

Flavor stirs the drama.  

Those who measure and mix and cook and  

taste are the authors who create flavorful  

twists and turns that surprise and delight us all. 

So let us embark on an adventure in flavor  

told in four trends. Each one rooted in the past,  

alive in the present, and most importantly,  

poised for the future. Middle Eastern Cuisine.  

Vegetables. Snacks. Nose to Tail Cooking.  

All are filled with character, intrigue,  

and endless creative possibilities.

Let the adventure begin.



Unraveling the Mystery  
of Middle Eastern Cuisine 
Sweet dates. Juicy pomegranates.  

Succulent sumac. Hearty chickpeas.  

Simple ingredients layered with bold  

flavors and spectacular spices.  

That’s the cuisine of the Middle East.  

A region as intriguing as it is inspiring.  

A cuisine as daring as it is delicious.  

A trend as ancient as it is progressive.

MIDDLE
EASTERN
CUISINE

Food Trend No. 1

ISRAEL
From the land of milk and 
honey comes mouth-watering 
meats and hearty vegetable 
dishes that represent the  
quintessential Israeli meal.

TURKEY
The legacy of the Ottoman 
Empire lives on in the  
fusion of Istanbul-inspired 
street food flavors found  
in Turkish cuisine.

LEBANON
Local flavors of lemon, olive 
oil, herbs, and garlic, along 
with pickled vegetables and 
spit-roasted chicken, are the 
basis of this vibrant cuisine.



VEGGIE
LOVE

RESTAURANT  
GARDENS
Chef gardens are sprouting 
up all over, from fertile plots 
in the back of small town 
cafés to rooftop micro farms 
above urban bistros.

Celebrating Vegetables:  
A Journey From Dirt to Dinner
Who would have thought that the trend on  

the tip of many a chef’s tongue would be,  

of all things, vegetables? It’s true. A veritable 

vegetable resurgence is taking menus by 

storm. From caramelizing to roasting to  

fermenting, it’s a trend that transports  

everything from arugula to zucchini into  

extraordinary expeditions in flavor.

PICKLING &  
FERMENTING
From fermented Korean  
kimchi to Scandinavian  
pickled beets, these  
traditionally tangy flavors  
are back with a vengeance.

CAULIFLOWER
Whole roasted cauliflower 
is winning over hearts, while 
low-carb lovers are rejoicing 
over new techniques like 
cauliflower-crusted pizza.

Food Trend No. 2



SNACK
STYLE

MINI MEALS
Call them sharables,  
tapas, meze or simply  
snacks, these little bites of  
grandeur are great news for  
between- meal crowds.

Snacking Takes Flight
Once upon a time, there were appetizers  

to ease hunger in between meals. Now,  

the trend of snacking is commanding  

greater attention and higher checks.  

Sophisticated flavors and adventurous  

flights are inspiring chefs to step up and  

create small bites worthy of the big time.

DEVILED EGGS
The devil is in the details.  
Perhaps that’s why deviled 
eggs are exploding with  
creative ingredients like 
tangy sea urchin, spicy  
salami or smoked salmon. 

FLIGHTS
Flights are definitely taking off. 
Today’s flights of fancy may 
include soup trios, a hummus 
foursome, or perhaps retro 
desserts pairings.

Food Trend No. 3



 

NOSE 
TO TAIL

Embark on a Whole Animal Adventure
It’s time to get to the heart of the adventure. 

Not to mention the kidneys, the cheeks, the 

tongue and, of course, the tail. Just like in 

ancient times, using every part of the animal 

is all the rage again. Today authentic, robust, 

mouth-watering flavors are elevating lesser 

cuts of meat to greater prominence.

CHARCUTERIE:  
THE CURE FOR THOSE  
WHO CRAVE FLAVOR
The old school art of salting, 
brining and curing is new  
again, featuring specialties  
such as house-cured bacon  
and chef-prepared pâtés.

SAUSAGE: PART ART. PART 
SCIENCE. PART GENIUS.
When sausage is handcrafted 
with high quality meats,  
tempting spices, and an  
absolute attention to detail,  
it is a masterful meal indeed.

ALL THE REST?  
IT’S THE BEST.
Nose to tail cooking is  
experiencing a resurgence 
through innovative recipes like 
oxtail soup, tongue tacos and, 
don’t forget, chopped liver.

Food Trend No. 4



At ACH Foodservice, food and flavor are  
our passion. We’re proud of our premier  
portfolio of brands that embrace this passion: 
Durkee® Spices, Karo® Corn Syrup, Argo® 
Corn Starch, Henri’s® Salad Dressings and 
Patak’s® Indian Creations. Our commitment  
to quality, partnership and innovation in  
foodservice is evident everyday as we strive  
to make a difference in what you make.
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