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HELLO...
...and welcome to September’s issue of The Missing Ingredient’s monthly
selection of trends and news stories hitting the world of food & drink.
We hope that this report stimulates ideas for new, exciting and inspirational
products and services that will help grow and promote your brand.

In the Know brings to you a short roundup whatʼs hot, new, interesting,
radical and inspirational on the global food scene. As this scene is ever
changing we bring this thought provoking information to you each
month.
This is your report and so we want you to cut it, past it, copy it and use it as
a source of inspiration within your business.
Weʼve also included some of our own food discoveries. We hope that you
find it useful.

EXEC SUMMARY
• Sharing Menus
• 30 Minute Fine Dining
• Divorce Cakes
• Dessert Only Bars
• Food news
• The Dieline Packaging Design Awards
• Supermarket news
• UK Food Expos
• What We Know

SHARING MENUS
Responding to the new trend for
informal dining, sharing is
becoming big business for the food
industry.
Sharing is cheap, quick and social.
Manufacturers, publicans and
restauranteurs are all cashing in on
this trend with sharing platters and
tapas style products and menus
cropping up in supermarkets and
restaurants.

“SOCIAL” RESTAURANTS TO WATCH
POLLEN STREET SOCIAL
London W1
LYALINA
London SW3

JASON ATHERTON…
“Pollen Street Social allowed me to
create exactly the sort of restaurant
that I would love to eat, drink and
socialise in, not only for special
occasions but also for simple everyday
aﬀairs. I just want people to come and
have fun”

30 MINUTE FINE DINING
Imagine a lunch that takes 30 minutes
from ordering to dessert. That’s what’s
being served up in the business centres of
New York.
Menu’s and service are modified to fit the 30
minute format. Grilled fish and salads replace
pork chop and steak; pastries and other
desserts are pre-assembled. To keep
interruptions to a minimum four courses are
often sent out at once in a bento style
setting.
The 30 minute format appeals to executives
worried about slow service but still want a
social but functional lunch.

The trend is yet to hit the UK but expect to see it
here before too long.

DIVORCE CAKES
• With the advent of divorce parties, bakeries have begun offering divorce cakes among
their more traditional specialities. The idea for these deliciously devilish confections –
some complete with themed cake toppers - was pioneered by Shanne Moaker, former
wife of Blink 182 drummer Travis Barker who ordered a cake to commemorate her
divorce.

DESSERT ONLY BARS
Muka is San Francisco’s first
underground lounge
focusing on dessert and
wine.
The aim is to create an intimate
community of local patrons
who chat and connect.
The wine choices are especially
selected to complement a
dessert menu created by
Patissiere Phillipe.
Muka boasts a unique location
– a cozy subterranean
hideaway on the campus of
S a n Fr a n c i s c o’s A l l i a n c e
Francaise, a French language
and cultural centre.

	
  
	
  
	
  

FOOD NEWS
What’s been happening this month in the world of food & drink
Rhubarb and
Heston
Rhubarb Food
Design, the UK’s
leading catering
and event
company have
joined forces with
Heston
Blumenthal to
help innovate
their future
ranges.
Marco not-so bootiful
Bernard Matthews has ditched
it’s Marco Pierre White range of
turkey steaks and joints just six
months after launch due to poor
sales.

Tesco launches children’s range
Tesco is launching a children’s food
range called Goodness. The range
of 70 products meets strict critera
for levels of fat, saturates, sugar
and salt and contains one of the
recommended fve a day.

Health on the
agenda for Brits
A recent poll by the
food standards
agency showed
that Brits biggest
food concerns are
salt, fat, sugar and
price.

The “purple one” gets a promotion
Great news for fans of the purple quality st as
Nestle has decided to make it into a bar
format.
The limited-edition bar is made up of four of
the chocolates joined together and will be
available until Christmas.

FOOD NEWS
Heinz launches squeeze and stir
sauces
The famous soup brand has
launched a new squeeze and stir
format. Available in four flavours,
each is made from a concentrated
puree to which water is added.

Hollywood’s baby food diet
Acai devotees can now get it in a
frozen smoothie pouch. Made by
Acai Roots the pouches are made
using acai and guarana made
using natural acai fruit pulp.

Baby Zilli
Aldo Zilli has
launched a
range of 100%
organic baby
food. The range
consists of
eight flavours
and is available
from retailers
nationwide.

Vitamin infused sweeties
A new range of vitamin enhanced candy has
launched into the US market. Each
biodegradable package of Snap Candy contains
a daily dose of B vitamins, antioxidants and
electrolytes delivered via patented "Snap bead"
microcapsules

FOOD NEWS

Harrods launches the French
Laundry pop-up shop

Choc-magic launch
mouldable chocolate for
kids.

Bringing a taste of gourmet
French cuisine and American
finesse, Harrods is to launch a pop
up from Michelin starred the
French laundry.

Chocolate and craft. A match
made in heaven for kids. This
innovative new product
features mouldable
chocolate allowing kids to
create characters… and then
eat them. Genius!
Cakes from your childhood
Cake maker Anna Beth Weber
creates bespoke cakes based on
the childhood of her customers.
To get one of her cakes you have
to write her a letter about your
childhood. (that’s a letter, not an
email or online tick box form).
From this she creates a cake
inspired by your childhood.
www.verilybakedgoods.com

Opening on October 1st 2011 for
just ten days this groundbreaking
culinary creation will take place
under the helm of award winning
chef Thomas Keller and his elite
staﬀ from the Napa Valley
restaurant

THE DIELINE AWARDS FOR PACKAGING DESIGN

SUPERMARKET NEWS
ASDA is hoping to spice up mealtimes with
curry counters run by local Indian
restaurants.
Store bosses have recruited chefs to cook
up authentic curries in-store at
supermarket prices.

Waitrose has signed a deal to take Duchy Originals to
the Continent. It will supply Spanish department store
El Corte Inglés with the upmarket range, which Waitrose
acquired in 2009.
El Corte Inglés will stock Duchy Originals From Waitrose
in 50 shops, starting with its large Alicante store, where
35 items from the range are already on shelves.

The first concession, run by Bradford
restaurant Zouk, was launched in Asda’s
Small Heath store in Birmingham in April –
and has already trebled sales.
Sainsbury’s has launched its price-matching voucher
scheme to rival Asda and Tesco.
The retailer’s 12 stores in Northern Ireland are to trial the
Brand Match initiative from tomorrow.

Bradford-based supermarket chain
Morrisons is to fund up to 1,000
university students a year, with the aim
of recruiting new company managers.

Customers will instantly receive a money-oﬀ coupon at
the end of their shop if the same basket of branded
groceries would have been cheaper at either Tesco or As

The students will study for a new
business degree jointly set up by the
chain and Bradford University

UK FOOD EXPOS

WHAT WE KNOW
A ROUND-UP OF THE THINGS WEʼRE
LOVING THIS MONTH

WHAT WE KNOW
A recent trip to Copenhagen
broadened the taste buds.
Open faced sandwiches are a
fantastic invention and
everything we tasted was
packed with flavour and made
from the freshest ingredients.
With Noma now named the
world’s best restaurant
scandinavian food is going
from strength to strength.
For chocaholics, stopping
at one can be diﬃcult.
That’s why we’re loving this
latest discovery, Lucky’s
chocolate covered cakes.
Made from Valrhona
chocolate these little cubes
of chocolate intensity mean
one is just enough.
www.luckys-online.com

For anyone who loves
dessert but finds preparing
them a) diﬃcult and b)
time consuming, the
Dessert Deli could be for
you. Trained pastry chef
Laura Amos has created a
range of decadent homemade desserts which she’ll
hand deliver to your door.
Top of our list – these cute
dessert shots. Good things
come in small packages!
www.thedessertdeli.co.uk

Street food is very much
the new fast food and
this month the finalists
for the British Street Food
Awards were announced.
Finalist The Kolkata
Street Food Experience
brings back vivid food
memories of India. The
finals are being held at
the Harvest at Jimmy’s
festival on September
11th.

GET IN TOUCH
We’re always keen to meet with new food businesses to see how our creative
marketing strategies could help grow your business.
We’re happy to meet for an informal coﬀee or even a quick chat over the phone.
becky@themissing-ingredient.com - 01628 66 678 – 07768 910521
www.themissing-ingredient.com

Follow us on twitter @miss_ingredient

