FULLY BOOKED

EVENTS WITH AN EDGE! IN HEW YORK. PARTIES, PRESS EVENTS, LAUMCHES, SHOPPING EVENTS
AND MORE! TREHMDS IN THE PARTY SCEME. AND LIFESTYLE TIPS, FOR THOSE WHO ARE HOT
INVITED. GET INVITED FOOR FREE!

More On This Topic

E & Foods That Contain Gluten & Wheat
a by CrunchinglLeaves

Individuals diagnosed with celiac disease or gluten intolerance must avoid wheat and other grains, such as barley
and rye, that contain gluten. It can be difficult to eliminate all foods that contain gluten and wheat unless you
know what types of foods... Read More »

E & Gluten Allergy Food List

bv Liza Engelbrektzon

Gluten is the protein found in wheat, rve and barley. Many people choose a gluten-free lifestyle to aveid refined
flour, which has almost no nutritional value but is calorie-laden. Some people avoid gluten because they suffer
from celiac disease (the... Eead More »

| & Foods To Avoid on a Celiac Diet
bv Elizabeth

Celiac dizease iz a genetic digestive disorder causzed by the inability to digest gluten. For people with celiac disease,
eating gluten prompts the immune system to react in the small intestine, preventing it from abzorbing some
nutrients. Although ne... Read More »

& Amaya
by Luxeat

I was sceptical before my dinner in Amaya - almost surethat its just another fashionable Indian calling itself
modern(T've been to 5o many of them),but all what is modern is the fancy interior and crazy
martinis,or,worse,European cuisine mixed with... Read More »

& So Delicious Refrigerated Coconut Milks
bv The Whole Green Blog

(4

My wife i= one tough customer. Guardian of our children’s health, keeper of the family budget, she is my culinary
moral compass. My wife is what we call a “core customer” - keen fo trends but rooted in natural living. So when a
Whole... Read More »
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Tonight, I will be at the Conde Nast
building for a special screening
of #Temple Grandin HBO about
22 hours ago

A pot of warm, spicy and moussy
pumpkin soup! 1 dav ago

Check out the Wedding Bootcamp
event posting on the blog for
complimentary tickets:
http:/ /bit.ly/8EIdT4 5 days age

Nice and quiet day today, work at
home, went out, ate
peanutbutter. No party but I like
the peace! 5 davys ago

At the #Edible Queens event and
#LHaus, 11-02 11 str and
Jackson blv, LIC 5 davs ago

follow me on Twitter
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The Winter Fancy Food Show ended last Tuesday at 4pm. [t wasa
particularly interesting show especially for those who usually
attend the show in New York, the West Coast sibling was far more
focused on the North American market foods. There was of course
representation of anumber of countries as Italy, Australia,
Canada, Germany and a few others with smaller stands. In this
topic, I will stay on the food trends as presented by NASFT and as
identified by me walking the endless rows of the show for three
days!

NASFT says that the top five trends are:

=

. Good-for-you foods
. Coconut

. Gluten-free

. Exotic citrus

. Nostalgic foods
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I strongly agree with the Gluten-free foods as a current,
well-established trend in the food industry. Rosemary and sea salt
crisp bread from Australia, American gluten free cookies,
crackers, mixes and granola, everybody seems to agree that
gluten is not in fashion. Discussions on the floor indicated that
quite a few are more aware of the celiac disease, therefore,
another reason to be gluten free. But if this is one healthv-focused
trend to establish, food producers and food makers should also
work on the following: improve the taste of the non-gluten
products because they do not taste that great. There is aroom for
improvement taste-wise and I am sure and hope to taste better
products in the summer Fancy Food Show in June.

I also saw the citrus trend, not only for jams and marmalades
(with the newly introduced, $25 ajar, Vuzu marmalade in Dean
and Deluca) but also the citrus flavor in BBQ sauces, dressings and
even juices. Undoubtedly, I see a Japanese influence in this one,
and I will be a fan.

I didn't see or taste too much coconut with the exception of some
coconut-flavored drinks and coconut macaroons, so thisisnota
trend to me. The feel-good factor items could also be a trend as
consumers can now find the 100-calorie packs, smaller or mini
portions (Get movin' snack series and Grab and Go
shortbreads from Walkers are two of those) and very often are
organic and natural. When it comes to nostalgia, I wouldn't pick it
up myself but as a non-native American, I am not entirely familiar
with what nostalgic foods could be.

My picks:
Flavored snacks - popcorn and nuts
Popcorn: all know the caramel, cheese or chocolate flavored

popecorn. Now we can find popeorn with paprika, truffle and even
cinnamon flavors. Dylan Candy store had introduced the
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peppermint crunchy popeorn a while ago and the gingerbread
only for the holiday season. The 479 popcorn company
introduced the black truffle and white cheddar flavor but also the
coconut curry and cashew as part of its International popecorn
collection during the Fancy Food Show. The unique black truffled
popcorn, courtesy of the Susan Rice products, tastes yummi. And
the grilled peach popcorn, created only for research purposes by
the Center for Culinary Development was interesting!

Nuts

Nuts is my favorite comfort food and I am really glad to discover
not only spicy flavors but also very unique ones as the Eeach
MNuts, a product range of various nuts seasoned with their
signature Chesapeake Bay Seasoning and Barnacles. I was stunned
by the Merlot, Margarita Mix, Chardonnay and Fire Dancer
Jalapefio flavored nuts by the Buy Bone Suckin company.
Unfortunately those products are not vet sold in large stores,
rather in small, gourmet shops and online only.

New type of anti-energy drinks

What can I say about the Slow Cow, the new anti-energy drink that
promises relaxation and comes with an "acupuncture session”™?
Soon to be available in the US market, this new drink originates in
Canada and contains L-Theanine which increases the levels of
GABA (gamma-aminobutyric acid), that produces a feeling of
relaxation and creates a state of well-being. The Ex Drinks
company introduced also the Ex Chill as America's 15t natural
relaxer drink. The drink has relaxing extracts like Chamomile,
Valerian, Lemon Balm and a shot of Vitamins (B3, Bg, BA & B12),
so it's perfect to sit back and chill out!

Indian cuisine sauces and drinks

Havinglived in England for nearly nine years, I am a great lover of
Indian food. Despite my efforts and the exception of Jackson
Heights area, I can't find good Indian food elsewhere in NYC. The
new sauces, not yet in the US market, may well change the
perception of Indian flavors in the North American market. Indian
cuisine is not really much of a trend in this country but maybe
things are changing. Roland Foods introduced the Bombay
Anthentics during the show, aline of curry sauces, pastes and
chuineys that have all the robust flavors of Indian cuisine.
Stonehousea also came up with unique Indian cooking sauces
inspired by Portuguese and Eritish Indian cnisine. I also discoved
the mango lassi drink, an amazing addition to the Indian soon to
comein the US trend...

Those are my first top trends from the Fancy Food Show. T will
continue tomorrow with more trends, new products soon to
launch in the US market and more!
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