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Top Food Trends For 2023: Here's What Will
Dominate Next Year
As the New Year 2023 approaches, we see an
interesting mix of food trends picking up - some
old and some new, but definitely healthy and
delicious. Read on.



We’re All Craving Nostalgic Food
What’s your favorite childhood treat?
Since the pandemic, many Americans, particularly
content creators, are turning to the brands and dishes
that remind them of simpler bygone times. Apps like
TikTok, which encourage recreating trends like the
viral dirty shirley (pictured above) have crystalized
this focus on childhood and past eras — though what’s
nostalgic to each person totally varies — from apple
hand pies to halwa to pizza toast and everything in
between. Brands are tapping into nostalgia too;
s'mores flavored foods were big at this year’s Sweets &
Snack Expo, for example.

Just Add Water
These instant concentrates are kinder to the
environment and help jumpstart dinner.
Look closely and you will notice more foods and
cleaning products are being sold as powders or pastes.
Consumer packaged goods companies are using less
water — or none at all — to cut down on shipping
costs, greenhouse gas emissions and packaging and
to conserve water. Case in point: Kellog’s
recently released just-add-water cereal bowls
"Instabowls," which contain powdered milk. And some
products, like those from Omsom (pictured above), an
Asian-American brand started by sisters tired of the
not-so-inspiring dinner shortcuts in most American
grocery stores, provide concentrated punches of flavor
that make dinner just as delicious as it is easy.

Happy New Year Everyone,

I would like to wish all our Members and
Families Health, Wealth and Happiness
in 2023.

In this issue you will find a snapshot on
2023 culinary trends productions.

Spoonshot® Food Brain Predicts
Trends for 2023 & beyond.

1. Urgen-sea – The need for seafood alternatives
has become apparent—reasons include
consumer perception of health; sustainability;
opportunity for innovation; dramatic increase in
seafood consumption due to flexitarian diet;
and plant-based seafood is small space
compared to other plant-based categories.

2. A Clean Plate – Calls for clean label claims in
plant-based foods are becoming louder.
Concerns over ultraprocessing and long lists of
ingredients has resulted in ingredient supplier
innovation of clean label, plant-based
functional ingredient replacers for texture,
flavor and appearance of label-unfriendly
ingredients.

3. Earthy Endeavor – Soil health emerges as an
important part of sustainable food production.
Brands have started investing in regenerative
farming to improve soil fertility and in turn, crop
nutrition and human health.

4. The Spice is Right – Emerging Flavors to
watch out for. Chaat masala and global heat
from a variety of novelty peppers will gain
momentum in the coming years.

5. Ms’d Opportunities – Expanding research into
women’s health opens up opportunities for
food & drink brands. Areas of focus include life
stages from birth to adulthood to aging.

6. The High Life – THC and psilocybin have
potential as the next major “adult” functional
foods, as consumers become more open
toward these once-banned ingredients. Mental
health issues have driven the need for
wellness solutions. Many of these functional
ingredients are considered adaptogenic or
nootropic.

ADM Announces 8 Global Trends for 2023
New research based on ADM’s far-reaching global

https://www.foodnetwork.com/recipes/food-network-kitchen/dirty-shirley-13029180
https://www.foodnetwork.com/fn-dish/recipes/childhood-nostalgia-fried-apple-hand-pies
https://www.foodnetwork.com/fn-dish/recipes/halwa-tastes-like-sweet-nostalgia-palak-patel
https://www.foodnetwork.com/fn-dish/recipes/the-nostalgia-of-pizza-toast
https://www.foodnetwork.com/fn-dish/news/kelloggs-just-add-water-cereal
https://whitepapers.spoonshot.com/food-trends-2023
https://www.businesswire.com/news/home/20221101005894/en/ADM-Announces-Global-Trends-Set-to-Drive-Nutrition-Innovation-for-2023


What to Know about Honey Alternatives
This is a major vegan category for 2023.
More Americans today are exploring vegan
cooking; according to the Good Food Institute, the
sales of plant-based foods grew three times faster than
overall food sales in 2021. Vegan honey alternatives,
or ingredients that can be substituted for honey 1:1,
comprise a growing category, driven in part by bee
colony collapse disorder. Look for new products made
from ingredients like cane and coconut nectar, as well
as some that focus on ingredients that have existed for
hundreds of years like date syrup (pictured above). As
more products come on the market, we expect recipes,
to start specifically calling for honey alternatives.

Steam Ovens Are the New Air Fryers
Forget limp veggies. Steam technology crisps and
locks in juiciness and nutrition.
Sales of combi ovens (ovens that cook with steam and
convection) grew globally 10.2% year-on-year in 2022.
For the second year running, Zillow found steam
ovens to be the number one item to boost the value of a
home, with those homes selling for 3.7% more than
expected on average. Steam technology is being
incorporated into all sorts of oven appliances, such as
the Ninja Speedi Rapid Cooker and Air Fryer and
the Tik Tok-famous Balmuda Steam Toaster
Oven (pictured above) in order to crisp food while
maintaining its fluffy interior. As more appliances
integrate steam technology, prices will come down and
home cooks will use it regularly, in the same way they
adopted air frying.

network highlights trending focus areas for consumers
around the world. (See content at the link above for
trend sources.)

Expanded Protein Choices – Some 52% of
global consumers consider themselves
flexitarians, incorporating both animal-based
and plant-based or other alternative proteins
into their diet..
Balanced Wellness – Emotional, mental,
physical, even spiritual health are increasingly
seen by consumers as being intertwined.
Some 48% of global consumers plan to
address their mental well-being over the next
year, making the issue among their top
concerns after immune function, digestive and
heart health.
Proactive Personalization – Some 63% of
global consumers say they are interested in
food and drink products that are customized to
meet their individual nutritional needs.
Trust and Traceability – …Consumers want to
know where their food comes from, who made
it and precisely what ingredients are included.
Earth-Friendly Production – Globally, 49% of
consumers claim to have changed their diet in
the last two years to lead a more
environmentally friendly lifestyle. Consumers
want proof of environmental rebuilding and
restoration.
Social Impact – Almost 30% of global
consumers have actively boycotted a product
or brand because of its ethical credentials, and
40% seek out brands that guarantee farmers
have been treated in an ethical manner.
Modern Pet Parenting – For many, pets are
part of the family, and their nutritional and
emotional needs are being treated on par with
their owners.
Experiential Eating – Increasingly, global
consumers are getting more adventurous with
their food, as 74% express a desire to try new
flavors from around the world and 63% report
they like to be experimental when cooking.

The Next Big Things: Whole Foods’ Top 10 Food
Trends for 2023
From climate-conscious callouts to ingredients like
yaupon and dates, check out our predictions for hot
new food and beverage trends that will light up the
aisles in 2023.

1. New Brew: Yaupon ― Yaupon is a holly bush
found in the Southern region of the U.S. and
happens to be North America’s only known
native caffeinated plant. With its mild, earthy
flavor and unique benefits, yaupon has
become increasingly popular…

2. Pulp with Purpose ― One in three consumers
uses a nondairy milk alternative at least once a
week according to a recent poll from Morning
Consult. But what about the often-wasted by-
products…by upcycling by-products like oat,
soy and almond pulp, brands are creating new
products for the modern baker — think
alternative flours, baking mixes and ready-to-
eat sweets.

3. Produce Meets Pasta ― There’s a new crop of
plant-based pasta alternatives to help us all up
our veggie and fruit intake, with ingredients like
spaghetti squash, hearts of palm and even
green bananas.

4. The Great Date ― The dehydrated fruit often
referred to as “nature’s candy” is having a
major renaissance as a sweetener — not only
for at-home bakers, but also in the form of
pastes and syrups, and hidden in everything
from ketchup to overnight oats.

5. A Poultry Revolution ― …Consumers believe
chickens should be able to act like chickens,

https://gfi.org/wp-content/uploads/2022/03/2021-U.S.-retail-market-insights_Plant-based-foods-GFI.pdf
https://www.foodnetwork.com/recipes/food-network-kitchen/homemade-date-syrup-13174479
https://www.zillow.com/research/home-features-that-sell-2022-30822/
https://www.foodnetwork.com/how-to/packages/shopping/articles/balmuda-toaster-oven-review
https://www.wholefoodsmarket.com/trends/top-food-trends-2023


Restaurants that Feel Like Dinner Parties
Right this way to passed apps and house cocktails.
During the pandemic, as restaurants shut down and
people trusted only their close friends, dinner parties
were prevalent. Now, everyone is busier and looking to
socialize and meet new people. Enter the dinner
party-style restaurant and supper club, which
promises to create the party vibes for you with
communal tables and food served family-style. For
example, Cloth & Flame throws dinner parties in all 50
states designed to bring communities together over
innovative cooking. Pictured above is one of their
dinners in the Arizona desert town of Arcosanti. Even if
a dinner party restaurant doesn’t open in your town,
expect to see restaurants incorporating elements that
bring people together like communal tables or welcome
drinks.

Live Fire Cooking
Cooking over embers may be ancient, but it’s in all the
newest restaurants — and your neighbor’s backyard.
Live fire cooking is a broad term that refers to cooking
food over embers, AKA wood that has burned down
into white ash. It’s a method that spans cultures and
millennium and includes, among other techniques,
grilling, cooking over a campfire and spit roasting.
Many restaurants are installing wood-fired ovens and
grills. Simultaneously, networks and authors are
creating live fire cooking content. In Food Network’s
digital video series Stoked, for example, Chef Yia
Vang celebrates the legacy of making wood fire grilled

so they’re prioritizing welfare when shopping
for both poultry and eggs. Global Animal
Partnership (G.A.P.) is implementing a new
initiative, The Better Chicken Project, to help
improve the birds’ lives as well as the quality of
the chicken we eat.

6. Help From Kelp ― …Kelp can absorb carbon
in the atmosphere, making kelp farming more
important than ever in the age of climate
consciousness. Kelp grows quickly, doesn’t
require freshwater or added nutrients, and is
nutritious and versatile in food products…

7. Climate-Conscious Callouts ― Across our
aisles, products are taking to their labels to talk
about sustainability efforts in a time when
consumers expect brands and retailers to do
more related to carbon and climate.

8. Retro Remix ― According to Mintel Global
Consumer research, 73% of US consumers
enjoy things that remind them of their past,
setting the stage for these nostalgic treats to
go mainstream. Retro products are being
reinvented with consideration for the wellness-
conscious customer…

9. Only the Finest for Fido ― More than 23 million
American households adopted a pet during the
pandemic. With a return to the office for many
pet parents, a focus on Fido’s wellness and
palate is more important than ever. …Pet food
recipes are dialing up the deliciousness.

10. Avocado Oil Craze ― A staple on our shelves
for years, avocado oil is finally going
mainstream in packaged products across the
board. It has some big positive attributes —
including high oleic fatty acid content and a
high smoke point — to thank for its popularity.

January 2023 Membership meeting
update.

We had a great start to our Membership meetings
starting with January's meeting at Affinity Group /
Smithfield Culinary Group. Chefs demo the Primal cuts
of Pork by breaking down a half side of pig. Great
Educational Demo with over 70 Chefs attending this
meeting. Great start to 2023 let's keep the momentum
going throughout the year.

https://www.foodnetwork.com/restaurants/photos/dinner-party-restaurants
https://www.foodnetwork.com/fn-dish/recipes/what-is-live-fire-cooking
https://www.foodnetwork.com/shows/stoked


Hmong food ranging from Spatchcock Quail (pictured
above) to Tiger Bite Hot Sauce. Home cooks are
become interested in trying their hand at live fire
cooking. Interest in outdoor project cooking is spiking,
with people investing in outdoor cooking stations, Ooni
Pizza Ovens and Blackstone Griddles.

The Rise of International E-Marketplaces
Consumers demand more than the "ethnic aisle."
Many big box grocery stores have limited shelf space,
making international ingredients hard to find — yet
there’s high demand. International e-
marketplaces are growing and have massive reach
and major money behind them. Some,
like Weee! and Tocabe are startups, while others are
direct to consumer extensions of big brands like Goya,
which launched an online marketplace in September to
sell its Latin food products directly to the consumer.
Thanks to social platforms like YouTube and TikTok,
home cooks can follow creators who make content that
feels authentic to their backgrounds and identities.
Recipes like silken tofu banchan (pictured above), a
Korean recipe that involves dumping soft tofu from its
package and dressing it with a soy sauce-based
topping, are going viral on Tik Tok because of their
ease and big flavor. As shoppers learn about new
global ingredients, they continually broaden what they
consider to be pantry and fridge staples.

Viral Middle American Dishes
Why are regional recipes all over social media?
After people moved away from coastal cities during the
pandemic (the U.S. Census Bureau 2021 Vintage
Population Estimate Report recorded that both

This year the Epicurean Club of Boston
started it 2023 Membership Drive. Bring
a potential new member to one of our
meetings as my guest and we will do the
rest. Below you will find our meeting
calendar.
Please RSVP to Chef12@comcast.net to
attend one of this year's meetings.

Below you will find a sneak peek at our
proposed meeting calendar for 2023.

January 16th-Smithfield Culinary
Training at Affinity Group Lawrence
mass

February-?

March-The Smoke House Sommerville

April-ACF Northeast Culinary
Competition at Assabet Highschool

May- Piantedosi Bakery

June- AJ-Letizio

https://www.foodnetwork.com/recipes/spatchcock-rotisserie-quail-with-sweet-marinade-12717079
https://www.foodnetwork.com/recipes/tiger-bite-hot-sauce-1-12716924
https://www.foodnetwork.com/how-to/packages/shopping/product-reviews/ooni-pizza-oven-review
https://www.foodnetwork.com/how-to/packages/shopping/product-reviews/blackstone-griddle-review
https://www.foodnetwork.com/how-to/packages/shopping/online-specialty-grocery-marketplaces
https://www.sayweee.com/en/onboarding
https://www.tocabe.com/
https://www.goya.com/en/products
https://www.foodnetwork.com/recipes/food-network-kitchen/silken-tofu-banchan-13351833


Cupertino, California and New York City’s population
declines were amongst the highest in the country), a lot
of the trends started coming from middle America.
People are obsessed on a national level with dishes
that once only existed in specific regions of the country
such as dirty soda, cowboy caviar (pictured
above), trash plates, Shaker lemon pie, crunchy
buckeyes, chicken riggies and more. Expect to see
food buzz coming out of Michigan’s Traverse City
(searches for the city’s cherry festival were breakout in
2022). People were also really excited about the
Minnesota State Fair food — pickle pizza in particular
experienced all time high searches.

July-Vacation

August-Vacation

September-Wachusett BBQFEST

October-Montilios Bakery

November-Union Oyster House

December-Pearl Street Station

Something new for 2023 is the
Epicurean club of Boston QR-Code.
Click on the code below and give it a
try.

It's going to be a busy year and we
need your help to make some positive
changes. Please step up and support
these positive changes.

Happy New Year
Chef DiSessa

Chef Earle Test Certification Corner
January 17,2023
ACF Certification exhibits a benchmark of excellence by demonstrating
professional standards in culinary skills and knowledge of the food service
industry. Certified chefs attain the well-deserved recognition and respect of
their peers.

To register for the exam, you can follow this link https://tinyurl.com/3ykmtbzt

Registering for ACF Practical Exams
• ACF approval is required prior to registering for practical exams.

• Register online or by submitting Practical Exam Candidate Registration Form.
• The practical exam fee is $50 for ACF members and $100 for non-members. Test sites may charge
an additional host site fee that is payable to the site hosting the exam.
• Practical exam scores are valid for one year.

We are ready and happy to help you prepare and answer any questions you may have about the
certification process.

Recertification
Recertification enhances continued competence and reaffirms knowledge in food safety and
sanitation, nutrition and supervisory management. Learning experiences that enhance the knowledge

https://www.foodnetwork.com/fn-dish/news/what-is-dirty-soda-tiktok
https://www.foodnetwork.com/recipes/food-network-kitchen/cowboy-caviar-3757671
https://www.foodnetwork.com/recipes/food-network-kitchen/trash-plate-13396213
https://www.foodnetwork.com/recipes/food-network-kitchen/shaker-lemon-pie-13292191
https://www.foodnetwork.com/recipes/food-network-kitchen/crunchy-buckeyes-13176107
https://www.foodnetwork.com/recipes/food-network-kitchen/chicken-riggies-13351705


and skill development of culinary arts professionals are considered continued education hours (CEH).

Upgrading/Adding an Additional Certification
If you are interested in upgrading your current certification or adding an additional certification, please
contact the ACF Certification Department prior to applying to verify documentation already on file.
Upgrading may be more appropriate for some candidates than recertification, and most of your
requirements will be on file.

Maintaining Certification
All levels require 80 CEHs every five (5) years. The requirement of 80 CEHs over a five-year period
was determined so that, on average, a chef would complete 16 CEHs per year, keeping them current
and up to date on culinary trends and practices.

If you have additional certification levels, your CEH recertification requirements will be as follows:

Two certification levels: 120
Three certification levels: 140
Four certification levels: 160
Earning CEHs
Plan ahead to make the best use of your time and money. You can begin earning CEHs as soon as
you have completed the last recertification cycle. Know what you need and begin earning CEHs early
to keep up your certification. ACF Certified Members can monitor CEHs on ACF Member Profile
Page.

Food Safety and Sanitation must be current (completed no more than five years ago) for every
recertification. An 8-hour refresher, state issued sanitation card or ServSafe can be used to fulfill the
requirement. Nutrition and Supervisory Management refreshers (8 hour minimum) are only submitted
one time for recertification once original 30-hour courses are more than five years old.
25% of your CEH must come from volunteer, leadership, or competition activities effective January 1,
2020 for all levels.

ACF-Approved Learning Opportunities

Online Learning Center https://tinyurl.com/yvmhdx4n

The ACF provides online opportunities to enhance your skills, advance your career and maintain your
ACF certification. Take online classes, quizzes and practice written certification exams all in one
place. Watch recorded sessions from ACF events if you were unable to attend. ACF members, your
continuing education hours will be automatically uploaded to your profile. Many of the classes are free
so take a moment and check out all the offerings by following the link above.

Digital Badges
As the premier certifying body for cooks and chefs and America, ACF remains committed to providing
you with the tools necessary to achieve your professional goals. We are pleased to announce the
launch of a new way to communicate the ACF credentials you have earned in the ever-expanding
online marketplace as well as on social media. At no cost to you!

The ACF has partnered with Credly’s Acclaim platform to provide you with a digital version of your
credentials. Digital badges can be used in email signatures or digital resumes, and on social media
sites such as LinkedIn, Facebook, and Twitter. This link contains
https://www.credly.com/organizations/american-culinary-federation/badges verified metadata that
describes your qualifications and the process required to earn them.

If you have any questions regarding the certification process please contact Certification Chair, Earle
Test, CEC, CCE, CCA at emtest@verizon.net

 
 

mailto:emtest@verizon.net


Thank You to our Supportive Associate and Allied Members



Epicurean Club of Boston
President

John R Di Sessa CEC,AAC
chef12@comcast.net

     

https://www.facebook.com/ACF-Epicurean-Club-of-Boston-133441313439249/
https://twitter.com/ClubAcf

