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How to serve more with less is the big ask of chefs today. Diners are
hungrier than ever for unforgattable dining experiences — delicious
food, drinks and entertainment. However, the ability to satisty these
demands is getting tougher as the price of Ingredients, labor shortageas
and the cost of doing business continue to sear. This requires dolng
things in a new way to deliver top dishes that excite, with chefs’ creativa
skills still at the core. Staying on top of menu trends is key but it's a big
undertaking. particularly in this digitally-inspired world where trends on
social media develop and decline at lightning speed.

That's where the UFS Future Menus 2024 Food Trends report comes

In. Countless hours of detalled research by experts In the foodservice
industry, coupled with input from more than 1,400 chefs in 21 countries
across the globe, have gone into identifying the biggest menu trends.

A ot has changed in the 12 months since the inaugural edition was
pubiished. Infarmation an the trends has been refined and updated.
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We see evolution In all the trends but three are growing at pace,

1

Flavor Shock is about having a
respactful disrespect for familiar
flavors by tearing up the rule

ook and delivering on diners’ raw
axcitement for exploding experiences
They want wild fusicn, chaos cooking
and a no-holds-barre¢ approach to
the dishes they see on the menu.

The Plant-Powered Protein frend
olfers a big opportunity to satisfy
guests’ hunger for chef-creatad and
chef-inspirad dishes In this space
FPeople are seeking new culinary
axperiences that revelva around
plant-rich proteins such as baans,
pulses, legumes and vegetables.

Local Abundance |5 about
celebrating local produce and staying
close to nature. Over three quarters
(77%) of Gen Z diners and T0% of
Baby Boomers are willing to pay

more for dishes with locally scurced
ingredients.

Meanwhile, a big space remains

at the table for two other popular
trends — Low-Waste Menus and
Irresistible Vegetables. Both are
highly relevant for today’s high-cost
environment and the big shift towards
flexitarianism. In fact, 42% of diners
are now flexitarian, representing one
of the fastest growing dietary trends
today

4 Low-Waste Menus: maximizing
rescurces through creativity.
Research tells us increasing
profitability is the main reason
why chefs embrace this trend, whila
54% do 30 1o be more sustainable

:dg;.r-:- Irresistible Vegetables: almost half
of all chefs see this trend as a way 1o
offer new and interesting dishes. [t's
also a tasty way 1o attract new diners
and stand out from the compsetition.
Maore Inspiration |5 the order of the
day and Is provided in this report

& Modernized Comfort Food:
continues to meat demand for
classics with a twist and delivers
authentic disheas.

Feal-Good Food: exploring new
cuisines to satisfy the appatite
for wholesome dining

8 The New Sharing is about attracting
more guests to enjoy bonding over
food that's good for the soul

So what now? It's fime to put the trends

inte acticn. Incorporating them inte menus
is simple and just a few clicks away, thanks
to the report’s uzer-friendly design -uzeful
resourceas like recipes, tachniques, and tips
are provided along with links to short online
demeos and trainings, further dish insplration,
ingredients, LUFS product hacks, and cost-
efficient applications. Dive in!
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landscape, staying ahead of
trends is crucial for any chef or
food industry professional.”

FUTURE MEMNLIS 2024

Words by

By Chal Joanme Limoanso-Gendranc
= Executive Ched of Unllever Food
Bolutions Arabis and the el

In the everchanging global landscape, staying
aheed of trends is crucial for any chef or food
industry professional. This year's Future Menus
report has been meticulously crafted and aims to
help you navigate the unpredictable changes
happening in the foed scene globally. To ensure
that this is relevant locally, we have collaborated
with chefs from diverse opemtional backgrounds
across region, gathering their unique interpretation
of thess trends.

This report also delves into the preferences of the
Gen I diners as they begin to have more influence
in the dynamics of decision meking when eating
out. We have also included articles and interviews
with key figures in the industry, offering their
perspectives on the trends and how they are
reacting and adapting to these changes.

As the food scene continues to evolve, we hope
that this report will inspire you with ideas on how
to stay ahead. Rest assured, with over 2E0
professional UFS chefs globally, we will elways be
on the lookout for trends and solutions to help you

get prepped for tomomow.
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#Prepped for tomorrow
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AVOR SHOCK ¥

Ne Bules txperience

In all aspects of life, we're demanding bigger, better, more
vibrant experiences that we won't forget — and why should
the food we eat be any different?

We're in an era of sensory overload, and it’s time to lean into
that. Dinars are keen to see chefs tear up the rulebook and
experiment more, using authentic Mexican sauces like salsa
poblana to create modern burgers, for example. They want
wild fusion, chaos cooking and a no-holds-barred approach
to the dishes they see on the menu.

The future of dining is about seeing food as a form of
escapism, a vision that is achieved through the need
to surprise and challenge diners with sensorial dishes
that are designed to delight.

FLAVOR SHOCK




GEN Z’S /eve AFFAIR
WITH SPICY AND
GLOBAL CUISINE = e

Gen Z, officlally the generation born between the mid-1990s
and the early 2010s, Is a digitally native and soclally consclous group
making its mark on the F&B Industry. Their dining habits and

preferences are not just different but unique. Overall, there Is a desire

for health, adventure, and environmental responsibliity. However, let's
delve Into some of the key Gen Z food trends shaping the future of

what we eat (and why that’s a good thing).

FUTURE MENUS 2024

Dining with a Conscience

Gen £ is an environmentally conscious group
and expects the same from the food Industry
Sustainable sourcing, aco-friendly packaging,
and reducing tood waste are all prierities for
this generation. In the same category, driven
by a desire for health and environmental
responsibllity, this generation iz leading the
charge toward a more plant-based diet. Within
this age group is a growing demand for
Innovative meat and dairy alternativas. From
plart-based burgers that sizzle |ust like the
real thing to cat milk lattes, Gen £ 15
ambracing dellcious and sustalnable options,
and the demand for plant-powered options is
soaring. This trend includes supporting brands
pricritizing sustainable practices, reducing
food waste, and choosing locally sourced
Ingredients. Sustainability is a significant
concemn for Gen £. Restaurants that priorifize
eco-friendly practices and ethical sourcing
ara likelier to win thair loyalty. Knowing where
thair food comes from and supporting local
farmers Is essential to this cohort.

Adventurous Global Flavors

Gen I's love for global flavors means that this
group lsm't just sticking to traditional cuisines
but mixing and matching Ingredients and

® |
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FLAVOR SHOCK

techniques from differant cultures to creats
exciting fusion dishes, Think Korean tacos,
sushil burritos, Indiar-inspired pizza, kimchi
mac and chease, or churro-flavored Ice
cream. And how are these dishes gaining
traction? Soctal media networks have exposed
Gen £ to arange of exciting global cuisines
They are adventurous eaters seeking out
authentic flavors from around the world. In
addition, they are more open than previous
ganerations to explering unconventional
Ingredients and lesser-known culsines. This
curiosity and willingness to step outside their
culinary comfort zone drive Innovation and
diversity In thelr food choleas, They're not
afrald to axperiment with familiar flavors,
adding unexpected ingredients or ethnic
spices to create exciting flavor combinations
It’s all about putting a modern spin on comfort
food favorites

The Camera (Always) Eats First

Food presentation has become something of
an art form for Gen Z. They're drawn to
visually stunning, delicious, and social media-
worthy dishes. Rainbow-colored smoothie
bowls, elaborate milkshakes topped with all
sorts of treats, and aesthetically plated
brunch Items are all the rage. While dining out
lor In), food has become a way fo
connect, and Gen I values
communal dining experiences
Whether gathering for a potluck,
hosting virtual cooking sessions with
friends, or participating In food-
related challenges on social media,
they cherizh the senze of
community that food brings

While at home, with access to
aendless recipes and cooking
tutorials enline, Gen £ Is getting
creative in the kitchen, They're
axparimenting with homemade
versions of their favorite restaurant
dishes, crafting DIY snack boards
for secial gatherings, and even
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trying food preservation technigques like
pickling and fermenting

Finally, forget thres square meals a day. Gen £
15 all about smacking. Busy lifestyles and a
preference for smaller, more frequent bites
drive this trend. Snacking 15 a big part of Gen
Z's eating habits. They're drawn to portable,
convenlent, and Indulgant snacks offering
quick plck-me-up during busy days. Snack
subscription services, gourmet pepcorn
flavors, and trendy snack bars with unique
Ingredients are all In vogue.

Delivery Is a....Do!

Ordering food online, using food delivery
apps, and exploring virtual dining experiences
are all part of Gen L's tech-savvy approach to
dining. They appreciate convenience
customization, and the ability to discover new
eateries and cuisines with just a few taps on
thelr smartphones. Gen Z will search for deals
and discounts on delivery apps, and
restaurants offering sultable portion sizes at
reasonable prices will win thalr business. While
they love a good treat, Gen £ is also
Interested in healthy sating. Delivery services
that highlight fresh ingredients and healthy
options will be more attractive. Finally, Gen Z
values thalr time. They expect fast dalivery
and get impatient if things take too long
Restaurants that prioritize quick preparation
and efficient delivery sarvices will win their
loyalty

What This Means for Restaurants

To capture the Gan Z market, regional
restaurants must adapt. This could mean
becoming digitally savvy. Restaurants may put
time into developing a user-frendly online
ordering system and maintaining an active
social media presence to connect with this
soclal media-driven generation. It's up to
chefs and kitchans to embrace diversity and
Innovation. They can offer a menu that caters
to health-conscious preferences, with gicbal
flavors alongside local favorites. By
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understanding these evolving dining habits,
restaurants can position themsealves for

success In the age of Gen £

From One Gen Z Chef

Chef Solemann Haddad, the award-winning
talent behind Moonrise and a member of Gen
Z. brings a unique perspective from

inside the kitchen. "People want one thing: they
want to feel good. The job of restaurants now Is
not to wear a tle and give formal service. Thelr
|ob 15 to make people feel good There's an
empathetic side to running a restaurant now; |
think it requires a degres of emotional
intelligence and adaptability In service. It can
actually be very draining from the restaurant

FUTURE MENUS 2024

“| feel people are not paying
for food,; they're paying to
Everything
comes into play: the food
must be amazing, the DNA of
the restaurant, its essance
must be consistent, and the
service has to be friendly and

personalized.”
Chef Solemann Haddad
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Gen Z values

expect fast delivery and get
impatient if things take too
long. Restaurants that
prioritize quick preparation
and efficient delivery
services will win their loyalty.

R T S R e e e

side, but it's worth it when guests leave so
happy. | feel people are not paying for food;
they're paying to have a good time. Everything
comes into play: the food must be amazing, the
DNA of the restaurant, its essence must be
conslstent, and the service has to be friendly
and personalized. You need a lot of experience
to be able to have the agility to create the
small moments that make golng to restaurants
such a speclal experlence.”

Conclusion

In conclusion, Gen Z's food trends reflect
creativity, consclousness, and curiostty. From
plant-based power to tech-savvy dining, this
generation Is shaping the future of food in
exciting and meaningful ways. One thing Is
sure as they continue to influence food
cuiture: thelr appetite for Innovation and
discovery knows no bounds. Gen Z's Influence
goes beyond |ust food choices. They're
looking for an experience, Instagrammable
dishes, interactive dining concepts, and
restaurants that align with thelr social values
are all part of the package. Gen Z Is a
powerful force in the food Industry, shaping
the future of what we eat. Thelr focus on
health, adventure, and sustainability pushes
the boundaries of cullnary Innovation and
creates a more exclting and responsible food
landscape.
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Calsa verde

1
_ | The key Ingredients of this green
L% sauce are garlic, onion, Serrano
| peppers, and corlander.

Fneacahuatads

Similar to a mole, the main
Ingredients in this recipe are
[reanut and pumpkin seeds,
with some added spice from
Guajille and Chipatle chillles.
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Salsa poblana

Mild green poblana chillies, originally
grown In the Mexican state of Puebla,
are roasted or fried to make this sauce, -
which is delicious with chicken orpasta o This red sauce forms part of
il | Chilaquiles, a popular breakfast
dish of fried com tortillas, but
you can also use [t for tacos.

..*
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M EXI CAN ?:Ln: ; > : 4 Dried chipotle. rose petals and spices
SAUC E IDEAS rica Vanegas, Mexico . g v s | ST i

Words by e : a=id i including cloves, cumin and cinnamon are
FOR MODERN BURGERS, Ryan Cahill A et ¥ T used in this sauce, which accompanias meat,
- fi g L e Aok . chicken, fish, and cctopus.
PASTA, CHICKEN, For mors Mexicen recips idsas, e ' 4
AND MORE whalt unlleverfoodeoihut] ane.corm. ms
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The concept of multiple kushl or skewers
provides a perfect canvas for this trend, as
it weaves together an array of taxtures and
tastes in a single dish. This plant-forward
recipe Intertwines an assortment of flavors

from the Middle East, crafting a delighttully

unexpected combination that serves as an

ideal appetizer

FUTURE MENUS 2024

&

Chef Joanne Limoanco-Gendrano, Arabia
8 @hallochefio

For Casual Independent Restaurants

2250 ml water 200 g Hellmann's

18 g xanthan gum Vegan Mayo

15 g Knorr Aromat 100 g tahini

450 g rice flour 10g garlic cloves

450 g tapioca flour 2 g ground pepper
1 g salt

156 g lemon julce
1000 g eggplant,

pesled and sliced
into 3" segments
(em thick)

1000 g king oyster
mushrooms, sliced
Into 1" segments

herizontally, scored s s
g marinate
50 g Knorr Aromat eggplant

30 g coriander powder 5500 tahin dressing

20g toblko
100 g white miso paste 30g chives,

30 ml cold water

s00ml original batter

152 black
charcoal powder

200 ml date syrup finely sliced
water, as neaded

600g firm tofu,
250 g Knorr prassed overnight,
Hollandalse Sauce sliced into
90 g Knorr Thal 1.5-cm cubes

Sweeat Chlll Sauce 10g Knorr Aromat

3¢ crushed
black pepper

30 g gochujang
water, as neaded

FLAVOR SHOCK

3g corlander powder
&ooml original battar

300 kataifi
or kunafa dough

150ml miso date glaze
30g pistachlo powder

500g marinated
eggplant
&o00ml original battar

300g com flakes,
crushed

250mil chill hollandalse

30g white sesame
seeds, toasted

50g microgreens

5g kaffir lime leaveas,
dehydrated and
grinded to powder

15g Knorr Lime
Powder

Tg chill powder
ag salt
10g white sugar

10g baking powder
50g cornstarch
60g tapioca fiour

340g comn kernel
{from fresh com)

5g Knorr Aromat
2g black pepper

Tog smoked chease
(cheddar, gouda -
frico), grated

&0g dried mango,
finely chopped

water, as needed

120g Hellmann's
Vegan Mayo

10g kaffir lime dust

i



* Kushl Plate cont'd

To make the batter, place the water in a
deep bowl. Use a hand blender to blend
the water and add the xanthan gum while the
equipment Is running.

Whisk In the Knorr Aromat, rice, and

taploca flour. Batter can be stored in the
chiller until ready 1o use.

Place the eggplant and mushrooms
on separate trays.

Season with Knorr Aromat, corlander
powder, and pepper. Set aslde until ready
1o use.

Combine all ingredients in a saucepan.
Heat to dissolve the miso.

Taste and adjust seasoning.
Add water to thin out as needed.

Combine the Ingredients together
in a blender.

Add a small amount of water if necessary,

Place in a squeeze bottle or piping bag,
chill untll ready to use.

18

Combine the Ingredients together
in & blender.

Place in a squeeze bottle or piping bag,
chill until ready to use.

Preheat the oll to 180°C.

Season the diced tofu with Knorr Aromat,
pepper, and corlander powder.

Dip each seasoned, diced tofu with batter
and coat with the kataifi strands.

Deep-fry for 3-4 mins until golden brown
and crispy.

Place over a rack to drain off excess oll.

Drizzle with miso date. Sprinkie with
pistachio powder before serving.

Preheat the oll to 180°C.

Whisk together the charcoal powder
and the batter.

Coat each eggplant with batter. Deep-fry
for 3-4 mins until the eggplant Is crispy.

Place over a rack to drain off excess oil.

Plpe the tahinl dressing on the surface
of the fried eggplant. Garnish with toblko
and chives.

FUTURE MENUS 2024

"Operators aim to differentiate
their menus with unique flavor

combinations and interactive dining

experiences. This is especially
challenging when creating plant-
forward dishes for a market that
predominantly prefers meat.”
Chef Joanne Limoanco-Gendrane

King Mushroom “Scallops™

+  Skewer the scorad and marinated
mushrooms using bamboo sticks.
Grill over medium haat

Take off the fire and brush with the
miso date glaze.

To serve, sprinkle each mushroom skewer
with fried quinoa and bonito flakes.

Kaffir Chili Dust

*  Place all ingredients in a bowl. Dry whisk
to evenly combing

» Place in an airtight contalner

FLAVOR SHOCK

Corn Bomb

L)

Combine the flour, cornstarch and tapioca
flour In a bowl. Dry whisk to combine

Combine the corn, Knorr Professional
Aromat Seasoning Mix, pepper, grated
chease & dried mange In another bowl, Start
by adding half of the flour mix and 30 ml of
water. Mix with your hands to combine. If the
mixture does not feel stick enough, gradually
add more water

Heat oll to 17T0°C. Form the corn mixture Into
balls and Insert a cube of cheese in the
middle. If available, you can alternatively use
a falafel press to form them Iinto discs. The
carn bombs can be sat in the chiller batfore
frying.

Fry the corn bombs. Sat them over a rack
Drizzle with Hellmann's Vegan Mayo and dust
with Kaffir splce powdar before serving,
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By Chef Glovannl Ledon
B @chefgioledon

For Restaurants

Chaf Giovanni Ledon is the culinary mastermind behind the
innovative Japanese-Horean cuisine at Akira Back Dubai. Leading
the kitchen since tha restaurant’s opening in 2019, Chef Ledon

has garmered a reputation for his ereative and danng flavor
combinations. He draws inspiration from fresh, seasonal ingredionts
and extensive experience working in international kitchens.

T T TR T T R R T R R S R S S S S S R R

40 ml gochujang 26 g parsiey cllantro, oregano,

(Korean chill paste) 25 g cllantro garlie, sugar,
alapeno, and lemon

O i tics Yo 26 g frash oregano }LIIZI; to a blender.

30 ml Knorr

Professlonal Oyster 10 g garlic Blend all Ingredients

Sauce 2 g raw sugar and slowly add the

e

30 ml lemon-lime 26 g lemon Juice

S50 20 mi extra virgin
1 small garlic clove clive oll

30 ml raw honey

Season with salt and
pepper as needed.

s Add the sauce to a
g Knorr Salt & pepper to taste gqueeze bottle and

Professicnal Chicks
Etunk.;:::nr i Add the parsley, keep chilled.

E ml Sesame oll

Add all ingredients to
a blender and blend
untll smooth.

FLAVOR SHOCK

100 g rice vinegar

50 g sugar
25 g diced beetroot
100 g pearl onion

Bring the rice vinegar,
sugar, and beetroot to
a boll.

slice the pearl onlons
Into 2mm rounds
using a mandolin.

In a small bowl, add
the bolling vinegar
mixture to the onlons.

Once cooled, store
them In an airtight
container In the chiller.
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By Chef Gabriela Chamorro
B @girl.and.the.gooss

For Restaurants

Chef Gabrisla is the creative force behind Girl and thes Goose, a
contemporary and popular supper club. Gabriala's passion for fresh,
locally sourced ingredients shinas through in every meticulously crafted
dish, ereating a vibrant tapestry of flavors that delight the senses.

At Gl and the Goose, diners are treated to a unigue gastronomic
sxperisnce that blends traditional technigues with modern flair, all
orchestrated under Gabriela's expert guidance.

S S e NN S S NN N S N S N S N S e . S . . . . S . . . S N . . .

&0 g kingfish maldon 1 tsp corlander 1kg lychee pures
e ko fanc 30 g sugar (white)
70 Efnfiﬂ:ﬂiﬂnzzrnut 1tsp cumin seads 20 g lime Juice
E?:nirwnla edible :’E;E:E‘r'ﬁ.': black 70 g pro cream

20 g Jalapeno chill
20 g lychee sorbet 10 ¢ girlic

20g lemongrass

16 g ginger

10 g shallots

& g corlander roots

E g fresh basll leaves

kaffir lime zest

& g pumpkin seeds
2 FUTURE MENUS 2024
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Start with the base. Roast the pumpkin,
corlander seeds, cumin seeds, and black
peppercomns in a dry pan over medium heat

until fragrant.
Once cooled, prind them Into a fine powder
using a splce grinder or mortar and pestie.

Peel and chop the ginger, garlic, and
shallots, Thinly slice the lemongrass, using
only the lower tender part.

Blend all Ingredients (seedless chill) in a + In a small mixing bowl, add kingfish and 0.4

food processor untll it forms a smooth tsp of salt. Mix well.

RREE: » Place the fish on a ceviche plate.

If the paste is too thick, add a tablespoon |

of vegetabia ol Add a portion of green coconut pipian.

* Decorate with corlander cress and viola
edble flowers.

+ Add a scoop of lychee sorbet on top of the
fish before serving.

Once ready, transfer it to an airtight
container and store It in the refrigerator.

Mix all ingredients at high speed,

Let It rest for at least 8 hrs. In the fridge
before chuming the mibx.

Store the lychee sorbet In the freezer after
it pets churned.

FLAVOR SHOCK 27




CAL ABUNDANCE

§ ¥F N\ Oelaémﬁng Lecal

A Whether it's in the kitchen, among your customers
or with business owners in the local area, the ability
to embrace and celebrate community is at the heart
of all successful restaurants.

If you're yet to establish your love of local,

it’s time to start building relationships with the farmers
and growers near you. Combining two or more traditional
components using local ingredients is a great way to create
something new that looks refreshing on a plate

The lecal links you cultivate will help you 1o create seascnal
and local dishes that excite and invigorate the tastebuds
of your diners. Home is where the heart is, after all!

LOCAL ABUNDANCE 29



Embracing Flexitarianism:
Revolutionizing Local Produce Access
in the UAE

The flexitarian lifestyle has recently surged in
popularity, driving a significant shift in dietary
habits worldwide. As more people adopt a
flexible approach to thelr diet, incorporating
both plant-based and occasional animal
products, the demand for fresh, locally-grown
produce has never been higher. Fresh On
Table, a key player In promoting local farms
and sustainability in the UAE, is at the
forefront of this movement, making fresh
vegetables more accessible to food operators
and contributing to the country’s food
security mission

Founder and CEQ Mr. Atul Chopra
said, "The rise of flexitarians—
consumers who primarily follow a
plamt-based diet but cccasionally
eat meat—has somehow influenced
our produce offerings. At Fresh On
Table, we have responded 1o this
trend by focusing on a wider variety
of plant-based produce. This
Includes a diverse array of
vegetables and fruits, We prioritize
Er!ﬂc-'ff"ldl and locally grown
vegetables and fruits to meet the
demand for fresh, nutritious, and
sustainable plant-based foods

Fresh on Table also offers alternative
proteins. We are in the process of
expanding our range of plant-based
proteins, such as legumes and plant-
based meat alternatives, to cater to
flexitarians seeking protein sources
beyond traditional meat. Finally,
organic produce is always avallable
Given the flexitarian interest In

health and sustainability, we offer a variety of
organic produce and items grown using
sustainable farming practices. To cater to
responsible sourcing, we promote sustainably
caught local fish, fresh chickan, and cage-free
egg movemeant.”
a

=
TD cater to responsible sourcing,
we promats Sustaihably caught

lm:al ‘hSh fresh Ehtﬂk#ﬂ and
cage-free egg movement.”
Founder and CEO, Mr.




systems, FOT helps farmers manage their
businesses more effectively. These innovations
improve the quality and yield of produce and
reduce waste and environmental impact,
aligning with FOT's mission to complete the
circular economy sustainability loop

The seller panel platform streamlines the
connection between farmers and food operators
by digitizing and simplifying thelr interactions
With seamless communication, the platform
provides a direct communication channel
between farmers and Fresh on Table, facilitating
quick and efficient information exchanges that
are then communicated to HORECA partners

The platform allows farmers to control pricing
and manage their inventories efficiently,
ensuring Fresh on Table access to up-to-date
information about avallable products. The FOT
platform simplifies the transaction process,
enabling smoother and faster salling and
reducing the administrative burden on
farmers. At Fresh on Table, the company
works with partner farms to help them
develop certain 5KUs according to the trends
of HORECA and the fine-dining restaurant
Industry. Finally, FOT has recently launched
Zahraa, which broadcasts farmers’ dally
pricing and demand trends

Supporting Food Operators in a

Competitive Market

In a challenging and competitive market, FOT's
value-added platforms, such as a track-and-
trace program and the carbon emission
calculator, provide essential support to food
operators. The track-and-trace system allows
chefs to verify the origin and journey of their
produce, ensuring transparency and trust In
the supply chain. The carbon emission
calculator helps food operators understand
and reduce their environmental footprint,
promoting more sustainable practices. FOT's
seller platform also aids in cost management
by optimizing the supply chain and lowering
Intermediaries, allowing chefs to source high-
quality produce at competitive prices. This
efficiency benefits food operators financially
and supports local farmers by providing them
with a direct and reliable market for their
produce



STUFFED EGGPLANT WITH HAREESA,
DATES AND LOCAL GHEE

Ingredients For Garnish




+ In alarge pressure pet, combing the wheat/
pearl| barlay and the famb. Add water, bay
leaves, cinmamon sticks. black pepper,
cardamom, nutmeg and Knorr Chicken
Powder. Bring to a boll, then reduce heat
and simmer for 2-3 hours, or until the
wheat/ barley and meat are cooked through
and the mixture has thickenad Adjust the
amount of water depanding on how thick
youl want the hareesa to be.

. Separate 200g of the lamb from the + Prehaat the oven to 200C (400F). Line a
mixture. Let it cool down, then shred the baking sheet with parchment paper. Toss
lamb meat thinly. the eggplant halves eggplant with olive ail,

salt, and pepper. Bake 20-25 minutes untl

. Heat olive oll in a small sauce pot. the eggplantis tender and golden brown.

Combineg the flour and cornstarch in a bowl,

Toss the shredded lamb meat making sure To assemble the plate, spoon a small

that they are avenly coated ameurnt of the hareesa on the canter of the
plate. Arrange the roasted eggplant on top.

+ Deep-fry the shredded lamb untl erispy.

Transfer to a strainer over paper towels. Stuff the remaining hareesa inside the
Set aside until ready to use. sgeplant. Spread a layer of the fried
shreddead lamb en top.

While wheat |s more commen) nationwlds, barley

hareesa might be more prwman‘r In specific reglons « Remova the bay leaves, cinnamon stick,
of Saudl Arabia with a stronger focus onwhale and cardamom. Transter the lamb and « To garnish, drizzle with dates maolasses,
grains. Ghicken can be used (nstead of lamb. wheat/barley to a food processor. Purse ghea and sprinkle-with the toasted walnuts;
the mixture until it reaches a smooth or dates and pomegranate seeds. Top with
e - slightly chunky consistency freshly chopped parsley or micro cress.

LOCAL ABUNDANCE =




ROASTED CAULIFLOWER SALAD AND
BARBECUE GULF TIGER PRAWNS

Ingredients

For the salad base For the prawns Cauliflower base
preparation

For the pickle

LOCAL ABUNDANCE




Method

Cauliflower base preparation:

To assemble

Preparation (prawns)
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Your leftover legumes are destined for a second
life and your offcuts of oxtail are about to become
something tasty, like the carrot top pesto created
by Chef Brandon Collins. It's time to push the
boundaries of your culinary creativity and turn
your waste into a winning dish -1

The rising cost of produce means that we need 1o
be resourceful in order to reduce waste, whether that's
using the whele ingredient to create more componeants
or sharing excesses with other restaurants. Reducing
waste is no longer just about sustainability, it's about
maximizing the potential of ingredients and creating
unique food stories that bring communities together.

LOW-WASTE MENLUS
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HOW TO GET
Creative WITH
WASTE

With
Cheaf Brandon Calline

Words by
Rysn Cahill

“Waste™ has always been a dirty word when it comes to food.
Specifically, it conjures up images of rotting vegetable offcuts
plled up at the bottom of the bin. In recent years, buzzwords

like "upcycled” and "ugly foods” have helped to shift the negative
narrative surrounding food waste, and chefs are embracing the
idea of getting creative with would-be waste.
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“Anything that you don't
throw into the bin is going
to translate +o dellars

on the plate.”

? of all food
0 producec gluh’-‘mlly
goes to waste®

With the cost of produce rising year-on-year,

It's never been more Important to make use
of every last edible part of the ingredients
we use. This is something Brandon Collins,
Executive Chef for UFS North America

Iz passlonate about. "Anything that you don't
throw into the bin Is going to translate to
dollars on the plate,” he explains. *Utilising
would-be waste provides excitement for
customers and also forces us chefs 1o be
more creative and adventurous.”

"One of the very first ways that | got into
utilizing waste was thinking about the things
that | knew were edible,” Brandon shares.
"Cores of cauliflower, broccoll stems,
mundane things that we often throw out can
be turned into soups. Or perhaps take those
stems and slice and pickle them.”

Brandon adds, "One of the things that |'ve
done with banana peels is dice them really
small, mix them with vinegar, sugar and a

little bit of jalapefio and then use it over

oysters. |t became a cool mignonette sauce.

Super simple, but it brought that beautiful
fruitiness of the banana out.”

LOW-WASTE MENUS
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Chef Brandon Collins offers five
tips on how to start your food

upcycling journey.

@ Find the Perfect Pickle Brine

My top tip is to find a pickle brine
that you love. Once you have a
universal brine, you can pickle
anything. You can ferment or pickle
garllc, you can pickle cabbage,
eges, whatever you want]

Do Your Research

One of my go-to books Is Surplus:
The Food Waste Guide for Chefs
by Vojtech Végh. It's amazing and
full of useful Information.

Eat Global

There are so many culsines that
are based on fermented food,
preserved food or the utilization
of waste. So start exploring!

Look to the Past

If you look at historic recipes, they
utllize everything. Looking back Into
the past can help propel us Into the
future and Inspire us.

Rethink Waste

Look at what you throw In the bin,

or what you traditionally remove
from an item and ask yourself If you
actually have to remove it. Do | have
to peel that carrot? Do | have to
peel that banana? Are these things
necessary for creating the dish or
the flavor profile that I'm loocking for?
Nine times out of ten, leaving it on
actually creates a better dish.

b




“There are so many dishes that
can be easily adapted or tweaket
You just have to be creative.”

FUTURE MENUS 2024

LESS IS MORE:

THE BENEFITS OF A SMALLER MENU

An increasing number of chefs and

With restaurateurs are realising the Importance
Chef Audrey Crone of data-driven declsion making, especlally
Words by in the face of challenges such as staff
Herman Clay shortages. One effective strategy thatis

gaining momentum Is the implementation
of smaller menus.

It might seem counterintultive, but simplifying
it can help businesses look after the bottom
line while ensuring the customer feels
there is great choice on a smaller menu.
And it’s equally rewarding for those doing
the actual cooking. "Having a smaller
+y menu gives chefs more freedom
of operators | | to explore their creativity without
D believe this trend | N&VINg to compromise on quality
is set to grow* | or consistency,” says Audrey Crone,
1 | Executive Chef of UFS Ireland.
[

Embracing the concept of a smaller
menu can also lead to cost savings and

PR R RS

T

a more sustainable operation. Audrey explains:

“If you have a carefully curated, condensed
menu, it makes it easler to manage Inventory
and minimize the amount of perishable items
that go to waste.”

Enabling restaurants to optimize thelr pricing
and profit margins is a big part of the appeal
of smaller menus. But for Audrey, It all
comes back to ensuring greater quality
and consistency. “If you're able to reduce
the amount of Ingredients coming in the
back door, then ultimately you're in a better
position to deliver great food.”

LOW-WASTE MENUS
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One of the global top dishes with a
high-fiber focaccia base, topped
with a pesto made with carrot tops,
carrot aioli, fermented garlic, and a
kick of spice from Nduja.

DETROIT STYLE
FOCACCIA
PIZZA

WITH NDUJA, CARROT AIOLI, CARROT TOP PESTO
AND FERMENTED GARLIC CREAM

Chef Brandon Collins, Nerth Amarica
B @chefbrandonc

For Restaurants and chains
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Ingredients (Serves 4)

Carrot Aloli Carrot Top Pesto Fermanted Foccacla
0.25 kg Hellmann's 240 g carrot tops, Garllc Cream Dough
Real Mayonnalse blanched 12 pcs fermented 560 g all-purpose flour

garlic cloves, grated 3 tsp Salt

0.26 kg orange carrots, 120 g spinach,
tops removed, rinsed, blanched 11 Heavy cream :Et;p n;"ttﬂ::::twmr
BHAIeRetven zestfrom i pclemon  {pcparmesanrind 100 ml Extra Virgin
28 g hot sauce 56 g olive ol salt & pepper, to taste  Qjjve oll
28 g vinegar, A bi
sl lEﬁ mil cnn:dln or mild oil : ::m v I
Salt & pepper to taste SR Ehfssips
226 g parmesan grated, Formanted Garlle 112 g low-molsture
reserve the rind mozzarella, diced
25, cloves gerlc 112 g gouds, diced
Salt & pepper, to taste 472 g water g gouda, I
1.6 Tbsp kosher salt YeRoRTer e
1tsp fennel seeds 25 g carrottop |
. 25 g garlic cream
3 pcs bay leaves
15215 ndula or chorizo
11sp dried oregano (Halal beef version)
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Spent Grain Detroit-Style
Focaccia cont'd

o

“| recreated something familiar while
using the whole ingredient. It’s a
combination of simple yet trending
flavors on a recognizable vessel,
utilizing fermentation as a way to
preserve excesses in the kitchen."

Chef Brandon Collins

Method L

Carrot Aloli
Rinse carrots and toss with oll.
«  Roast at 163°C until tender.
Let it cool.

» Place all ingredients in a blender
and puree until smooth. Set aside.

Carrot 'E':ui_* Pasto
« Place all ingredients in a blender
and puree until smooth.

Fermented Garlic Cream
» Combine garlic and spices In a jar.

Dissolve salt in water and pour over
garlic herb mix.

Let it set on the counter with a loose-
fitting lid for 4 days. -
Seal and place In fridge untll needed.

Pizza Dough
* Combine the flour, yeast and salt in a
bowl. Dry whisk to combine evenly. .

Add the water and 60ml of the olive oil
to the mixture. Use a mixer with a
dough hook or your hands to knead
until it becomes a sticky dough.
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Transfer to a bowl and cover. Leat It stand for
2 hours

When the dough has doubled In size.

Cover the bowl with a cling film. Refrigerate
overnight.

The following day, grease a 13x18 pan with the
remaining ollve oll. Gently transfer the dough
Into the pan and cover the with a cling film.

Let it rest for another hour.

Dip your hands with water or olive oll. Gently
stretch the dough then reach the comers of
pan while indenting it with holes using your 10
fingers. Be careful not to deflate the dough.
Dough Is now ready to be layered with the
toppings.

Assembl

Preheat the oven to 204°C.

Top dough with diced cheese, making sure to
spread across the entire pan.

Drizzle with garlic cream.

Bake for 18 mins or untll the dough Is cooked
through and the cheese Is crispy on the sides.

Place Nduja on top of the pizza and let it sit
for & mins.

Remove from the pan and drizzle over some
carrot aioll and carrot top pesto.

Cut Into 4 pleces.
FUTURE MENUS 2024




KITCHEN KIMCHI AND KIMCH]
PANCAKE WITH SPROUT SLAW
By Maher El-Tabchy

B @maher.tab

For Restaurants

Maher El-Tabchy is a passionate advocate for fermented foods and
founder of Tabchilli, a Dubai-based company specializing in artisanal
fermented products. Maher's interest in fermentation began in his
childhood and has grown into a successful business creating hot sauces,
kimechi, sauerkraut, and other fermented goods. Driven by a desire

to promote gut health, reduce food waste, and embrace sustainable
practices, Maher is a recognized expert who frequently leads workshops
for both hame cooks and professional chefs.

T T T T e e S S S S R R .

For the kimchi For the kimchi For the sprout
pancake slawpancake

1 kg cabbage or 2 thsp 1 cup chopped kimchl 1 cup mixed brussels

Chinese cabbage Knorr Professlonal 1/2 cup kimchi juice  SProuts

(chopped) Tomato Powder (or water) 1 pe lime, julced and

2% sea salt 2 tbsp Knorr Oyster  1/2 cup all-purpose ~ Zested

100 g ugly carrot, Sauce flour 1 small cucumber,

Jullenned 2 thsp Korean red 1 pc egg. beaten Jullenned

100 g green onlons,  chill fiakes { green onion, 1 tbsp rice vinegar

chopped !EE“;'I‘IE:’“} o o chopped 2 thsp sesame oll

100 g bell pepper, 1 et Vegetabie oll for 1 tsp Knorr oyster

thinly sliced frying sauce

200 g radish dalkon

2 cloves garlic,
minced

1 em ginger, grated

8 g thsp sugar
5 g rice flour

LOW-WASTE MENUS

1 tsp honey

1 tsp sesame seads
Fleur de sel (to taste)

63



Kimchi preparation:

« Start by salting the cabbage. Mix the
chopped cabbage with sea salt In a large
bowl. Add water and let sit for 1-2 hours.
Rinse and drain well.

+ To prepare kimchi paste, combine garlic,
ginger, Knorr tomato powder, Knorr oyster

sauce, chill, rice flour, and sugar In a small
bowl.

+ Finally, combine and pack. Mix the salted
cabbage with carrot, green onlons, bell
pepper, cucumber, and kimchi paste.

+ Pack Into a |ar, pressing down to remove alr  Sprout slaw preparation:
bubbles. Be sure to leave 1 inch of « To prepare the sprouts, discard the outer
headspace. layer of leaves from the sprouts. Finely slice

+ Finally, cover and ferment at room the remaining parts.
temperature for & days. Once the desired » Mix the lime Juice, zest, sesame oll, oyster

flavors are reached, transfer to the fridge. sauce, and honey In a small bowl to make
the dressing.

dressing to the sliced sprouts, ensuring they
Start by mi the batter. Combine kimechi,
]ulna ?ﬂ;urﬁ flour, egg, and green onion are well coated. Season to taste with fleur

In a bowl. Mix well. de sel.
« Heat a thin layer of oll in a skillet over « To finish, add sesame seeds for additional

medium heat to cook the pancake. Pour In flavor.

the batter and spread evenly. Cook for 3-4 - For serving, plate 1 or 2 pancakes with the
minutes on each side until golden brown slaw on top or side, gamishing with

and crispy. microleaves,

B4 FUTURE MENUS 2024 LOW-WASTE MENUS




BAKED BROKEN EGGS IN
CURRIED ONION GRAVY

By Chef All Shaddique
8 @shiddiquelaway

For Restaurants

Born and raized in Singapore, Chef Ali's passion for
food stems from famiy meals that explore diverse
cuisines. He honed his skills in Dubai, playing a key - o4
rols in opening the succeszful 1 Woodfire before ) . "5
taking the helm at LOWE, a Green-starred Michelin i »

restaurant. LOWE iz a highly-rated restaurant in Dubai
known for its innovative and globally inspired cuisine. : \
The restaurant iz located in the Al Barari neighborhood -, ]
and offers a contemporary setting focusing on fresh, T

seasonal ingredients. ' 'j
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Ingredients Meathod
F‘:"'l' the curried 1/4 tsp fennel powder -« Start with the curried onlon gravy
onion gravy. Ingredients. Heat the coconut ofl, then add
200l nut ol 2 tﬁPIH IR mustard seed, ginger and garlic.

» Add sliced onlon and continue cooking until
4 g mustard seed 1 bunch curry leaves the onlon Is caramelized and soft.
30 g ginger, peeled & 3 pcs eggs + Add Knorr Professional Tomato Pronto and
minced continue cooking untll reduced.

+ Add the remaining | dients and cook
ﬁﬂnﬁmn' peeled & For the garnish: down till dark £|r|p:IE ﬂ:ﬂ: conslstency.

Cashews, toasted, + Set the mixture aside.
2 kg red onlon, peeled  crushed, and strained . Hagat the oven to 180C.
& sliced Spring onion, sliced  + Next, heat some of the curried onlon gravy
1/2 kgKnorr Corander losves: In a pot and transfer It to oven-proof
Professional Tomato picked serving ware, such as a Dutch oven or
Pronto Currv — casserole dish.
3 thsp Kashmirl chill i ' * Crack the eggs into the gravy.
powder Yogurt, strained + Place the casserole In the preheated oven
overnight and bake for about 5 minutes, depending
3 tbsp coriander on the required doneness of the eggs.
powder + Once baked, remove from oven and gamish
1 tsp param masala with the remalning Ingredients. Serve with
your favorite bread on the side.

LOW-WASTE MENUS £7




With Managing Director at the Barakat

Group of Companiss,
Mr. Kanneth D'Costa

Words by Courtney Brandt

Delivering across the UAE, Barakat is an online grocery
delivery service offering frults, vegetables, and Juices. The company Is
a well-established supplier known for Its fresh produce. Barakat is
committed to engaging with the broader community and ralsing
awareness about the importance of sustainability in the food Industry.
Through continued Innovation and collaboration, Barakat alms to set
new standards for low-waste practices and inspire others to join them
In creating a greener future, all while offering healthy products.

FUTURE MENUS 2024

Barakat's Low-Waste and Sustainability
Objectives: A Commitment to a Greanet
Eutura

In an era where environmental sustainability Is
paramount, Barakat has emerged as a leader
In low-waste Initiatives. With a steadfast
commitment to reducing waste and premoting
sustainable practices, Barakat has
implemented various innovative solutions that
benefit the environment and enhance
operational efficiency. Managing Director at
the Barakat Group of Companies, Mr. Kenneth
D'Costa, says, “Innovation and sustainability
are at the heart of our mission. We believe
that responsible business practices benefit
the environment and create a stronger
connection with our community. Innovation
remains at the core of our success. We
continuously reinvest in brand reinforcemeant
and differentiation, ensuring long-tarm growth
alongside responsible business practices

Many of our commitments align with the UAE's
Vision 2023 and the spirit of COP28. We
recognize our role in the local ecosystem and
actively contribute to economic development,
sustainabllity, and social well-being through
ethical sourcing and responsible operations
Cur strategic partnerships with farms in the
United Arab Emirates help us reduce our
carbon footprint, minimize waste, and provide
our customers with the best of fresh. For
example, the 100-Mile initiative Is an
Innovative program alming to source
Ingredients within a 100-mile radius, reducing
transportation emissions and supporting local
farmers. Our local growers follow the best
sustainable practices, which include crop
rotation, soil conservation, efficient water
management, beekeeping, and more.”

LOW-WASTE MENUS

“Our $+m+ag.r{: partnerships

with farms in the United Arab
Emirates help us reduce our

carbon footprint, minimize

waste, and provide our

customers with the Best of

N

Fresh.”
Mr. Kenneth D'Costa,
Managing Direcior at the
Barakat Group of Companies




Packaging Innovations and Low-Waste

A cornerstone of Barakat's sustainability
efforts Is its approach to packaging
Recognizing the significant environmental
impact of traditional packaging materials,
Barakat has developed eco-friendly
alternatives that reduce waste and support
recycling efforts. The packaging is designed to
minimize plastic use, Incorporating
blodegradable and compostable materials
wherever possible. This option reduces the
amount of waste in landfills and encourages
consumers to adopt more sustainable habits.
The company has also investad In
technologies and processes that optimize raw
materials, ensuring that every part of the
product is utilized efficiently.

Reducing Waste in Production and
Dstribution

The team at Barakat has taken significant steps
to reduce waste throughout its production and
distribution processes. Implementing lean
manufacturing principles has minimized waste at
every stage of production. This includes
optimizing production schedules to reduce
overproduction, improving Inventony
management to prevent spoilage, and enhancing
logistics to ensure products are transported
efficlently and with minimal waste. Barakat has
streamlined its production processes to
maximize the utilization of fruits and vegetables.
This includes optimizing cutting techniques to
minimize trimmings and employing efficient
Juleing methods that extract maximum yield
from each piece of produce. Additionally,
Barakat has invested in energy-efficient
technologies and practices, further reducing its
environmental footprint. From utilizing renewable
energy sources to implementing water-saving
measures, the company Is committed to
sustainable production practices that align with
Its low-waste objectives. Recognizing that

&0

cosmetic iImperfections often lead to wastage,
Barakat regularly uses ‘ugly’ or Imperfect fruits
and vegetables. These items are perfectly
nutritious kbut may be overlooked by consumers
due to supermarket appearance standards.

gy e e e | o AT = .
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Barakat extends its low-waste initlatives to its
food service customers, providing them with
tools and rescurces to manage food waste
effectively. The company offers training prog
and workshops to educate chefs and food
service operators on best practices for
reducing kitchen waste. This includes
technigues for proper food storage, portion
control, and creative ways to use laftovers. By
collaborating with food service
establishments, Barakat helps them implement
sustalnable practices that reduce waste and
Improve operational efficlency. This
partnership approach ensures that
sustalnabllity efforts are Integrated across the
food supply chain.

FUTURE MENUS 2024
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Barakat's collaboration with chefs and food
service establishments Is critical to Its low-
waste Inltlatives. Chefs are encouraged to
incorporate Barakat's sustainable products
into thelr menus, showcasing the versatility
and quality of eco-frlendly Ingredients.
Collaborating with culinary professionals,
Barakat promotes menu development that
utilizes whole Ingredients efficlently. This
approach Includes recipes incorporating
entire frults or vegetables and creatively
using peels and pulp In dishes, ulces, or
sauces, reducing food waste. Barakat
organizes road shows and farm and factory
tours for chefs and kitchen staff. These
sessions focus on sustainable culinary
practices, including proper storage
technigues, maximizing Ingredient yields, and
innovative uses for surplus produce.

Looking ahead, Barakat has ambitious plans
to further Its waste reduction Initiatives. The
company Is exploring new technologies that
enhance recycling capabllities, developing
even more sustainable packaging solutions,
and expanding Its educational prog for food
service operators. Upcoming projects
include Introducing & comprehensive food
waste tracking system, which will provide
valuable data to optimize waste reduction
efforts further. Barakat’s commitment to
sustalnabllity Is not just a corporate
responsibility but a puiding principle that
drives their business forward. By embracing
the principles of a circular economy and
promoting transparency In thelr
sustainabllity efforts, Barakat sets a
benchmark for the Industry, demonstrating
that environmental stewardship can coexist
with business success.




we saw comfort food as dishes that were famlhar and
safe, we're making way for new recipes that reflect
the heritage of the chefand the restaurant’s locale.

Through rich culinary storytelling and the chef’s
genuine emotional connection to the dish, diners are
presented with new and fresh food experiences that
feel and taste speeial. Think classic and rustic ancestral
rer:lpes 1o ba ahamd and enj r:uyfﬁﬂtu r:reate the nEw

lumpia filled with smoked wintermelon.

MOCDERNIZED COMFORT FOOD

DERNIZED COMFORT FOOD
Adventurous And 'Sa#.sfgr'ng

Enmfr:urt food as we know it is changing. Where once




N&S-fa(éfa IN THE KITCHEN:

BRING|NG CLASSIC DISHES
TO Medern DINERS .,

History Is full of lost cullnary treasures

Chefs, restaurateurs and recipe creators around the world are
re-discovering local traditions, and reimagining dishes by looking
to history for fresh Ideas In an Industry that Increasingly demands
authenticity. This, coupled with the demand for local, sustainable
sourcing, means Ingredients that had been resigned to the long-
lost past are back on our plates.
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Relmagining ingredients (fr - T I EIEON

These artifacts of tables past are | “These artifacts of tables past

reappearing and rebranding with . are reagpearing and rebranding

impressive deftness. t's now possible . with impressive deftness.” :

to get mead at music festivals, offalis |1 T M f

being sold as a delicacy and honey ‘s it

has never left. Chefs are fermenting - e —

and pickling all sorts and combinations i A

of vegetables, fruits, and spices. i 5% of operators believe |
6 this trend is set to -

MNew trends are wonderful and coupled with 2
a historic relevance they're even betler. 11 was grow in the future®
great when quinoa hit the scene, but it can be '-.QH:
hard te Import and water-intensive to grow. ~ ~
In seeking something that fulfills the guinoa

demand in a local, sustainable way we can

look back at what our great-great grandparents,

and their friends were eating
Welcome back, ancient grains!
Spelt and rye-based bread Is
more expensive than ever, farro
1= appearing all over the shop,
pear| barley sounds exotlc and
does what quinoa does so well
(making chickpeas look passe)

In the quest for originality, it
might sound ironic to look to
the past, but what better way
to show a new ingredient, a
fresh concept, or a sophisticated
technigue than to apply itto a
classic. Thera's a simple joy in
being served a familiar dish in

a bright new way, it's the best of
both worlds

MODERNIZED COMFORT FOOD &5



A weil-balancsd version of a slow-cooked lamb shank
coated with pate and duxelles, wrappad In

a pastry dough then baked. The traditional version
of this dish usually has more starch than vegstables
This varsion was modernized with the goodness

of Ingredients like freekeh ard spinach.
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Chef Sherit Afifi, Egypt

B @chef.sherif.afifi

For Restaurants

2000 g lamb shank.
E pos of 400g each

25 g Knorr Far
East Seasoning

500 g orange, sliced

20 g sah

5 g black peppercorn
25 g garlic, cloves

25 g rosemary, stalks
50 ml clive cil

75 g Knorr Hickory
BBQ Sauce

25D g cremini,
shiitake or oyster
mushroom, diced

50 ¢ carrots, minced
50 g shallots, mincad
5 ¢ garlic, minced

50 g olive oll

20 g Knorr Vegetable
Stock Powder

1 g black peppar
500 g freskah
500 ml water

MODERNIZED COMFCRT FOOD

500 g red bell pepper
20 g thyme, fresh

1 g black pepper

5 g garlic, cloves

50 ¢ olive oil

5 g Knorr Vegetable
Stock Powder

20 g butter

1000 g white onion,
julienne

50 g olive ol
18 nutmeg

1L boiling water,
Yor deglazing

5 g Knorr Vegetable
Stock Powder

2 g salt

500 g freeksh duxelles
5 pes lamb shanks

400 g nutmeg
caramelized onlon

20 g parsley, chiffonade

20 g coriander,
chiffonada

800 g puff pastry, block

200 g paprika sauce
500 g sautead spinach
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Rub the lamb shanks with Knor Far East
Seasoning Powder, Knarr Hickory

BEEQ Sauce and salt.

Prepare the vacuum bags and add all
ingredients along with the lamb shank

In the bag

Vacuum seal it and cock It for 3 hours
at 85°C.

Sautes the mirepoix (carrots, shallots,
and garlic) In olive oil until soft.

Add the mushroom and kesp stirring.

season with Knorr Viegetable Stock Powder

and black pepper then add the freekeh

Add hot water then cover. Let it cook
for 20 mins over a low heat

&8

Slice the bell pepper and season It with
Knorr Vegetable Stock Powder | black
pepper, and alive ofl

Ina tray, place the marinated bell pepper
and add the garlic cloves and the thyme.
Roast for 10 mins at 190°C.

FPlace the roasted bell pepper in a bow!,
cover with eling film for 10 mins then
peel its skin off,

Blend the reasted papper with the roasted
garlic then finish with a cube of butter

FUTURE MENUS 2024

“The key here is balancing the dish,
making it healthier, trendier, and more
flavorful by adding more vegetables
and reducing starch.”

Chef Sherit Afrfi

Mutmeg Caramelized Onion Side Dish Assembly

* In a medium-sized pan, heat up the * |n a medium-sized side plate,
olive oll then sauté the onions pour 40g of the paprika sauce.

«  Season it with Knorr Vegetable Stock «  Top it with 100g of sauteed spinach
Powder, salt, and nutmeg.

- Deglaze with the boiling water until
the onion caramelizes

Pot Assembly

« In a round baking pot, add 100g
of mushroom freekeh duxalles,

«  Add the cooked lamb shank ontop
of the mushroom freekeh duxelles

- Add B80g of nutmeg caramelized onlon
around the lamb shank.

- Add parsley and coriander then seal the
pot with the puff pastry. Bake for 10 mins | orae
at 230°C. ==
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By Chef All Yazdl
& @mr.slaw

For Quick service chains & restaurants

Emirati Chef Ali is well known for his upbeat,
outgoing personality and dedication to the perfect
burger. For this recipe, the young chef says, “Ons
of the main inspirations behind the creation of this
clish was my childhood. | used to mix and match
everything in the chiller with the leftover fries from
my fast food orders to make a super flavorful new
dizh. Since Hellmann's is my favorite, | not only
used the ingredients for this recipe, but | also serve
arange of the products at my restaurant chain.”

500 g french fries 50 g Hellmann's Real Fry the French fries In a deep fryer at 176C

2 tbsp white onion, Mayonnalse until golden, or for approximately 2 minutes
small dice 50 g Helimann's 30 seconds.
10 pos cucumber diil  Classlc Mayonnalse . 5166 the fries are cooked, set aside, add al
pickles 50 g Hellmann's the sauce ingredients to a large bowl, and
1tsp finely chopped ~ Tomato Ketchup whisk until thoroughly mixed.
parsley 10 g onlon powder + Add the fries to a serving plate, and top the
10 g garlic powder mixture off with the diced onions and
16 g paprika powder cucumber plckles.
10 g Hellmann's + Drizzle the fries with the special sauce and
mustard top with finely chopped parsley.
10 g Colman'’s English
Mustard
5 g black pepper
26 g pickle brine
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By Chef Shaheen
O @chef shaheen

For Restaurants and caterers

Chef Shaheen's restaurant, Yaba, has become

quite popular in Dubai. This venue boasts a vibrant
--hnuph-r'- and focuses on fresh, flaverful Iragi
cuisine. The restaurant offers a n'udim twist on
traditional dishes nr.lhd by the lrnH.'hlu'I:-h.nﬂId-nl"ll'F
Chef Shaheen. Expect h'lrlnvl'l:lul ]:rlnlntl'l:mnt and
creative uses of ingredients. With l.mh*l.ﬂtltmnqhhnrl
and friendly service, Yaba is an excellent choice fora

fun and flavorful meal. =
100 g carrots . * Roughly cut the carrots and « For the corlander mayonnalse,
peeled . Put them In a sous vide dehydrate some fresh corlander
100 g potatoes, bag, add the Knorr chickan in a dehydrator for 12 hours.
peeled stock, salt, and pepper, and cook Then, grind [t to powder.
208 gnq". Chicken at 88C for three hours. After they Lines o iz of Hallmamin'e
E'I:p_nl_an'lﬂd!r @mumMﬂHnlnﬁahmg. Classic mayo and three
2 pcs lamb shanks . place lamb shanks In a sous vide tablespoons of dehydrated
1Tbsp corlander bag and add coriander powder, carlander powder to mix very well,
'p-;mdnr dnnnmm. ::I.ITIn. salt, and Add
nnnnnﬂur mlynnnﬂﬂﬂ iﬁ

1 Tbsp cumin . Rﬂmcl'-rﬂthﬂhunarrurnﬂulunb duttmﬂthnnﬂmﬁnrpﬁwdﬂr
sliced almonds shank, break all the meat Into ' '
coriander h‘re-uh] pleces, mix with the vegetables,
Hn_llﬁ1__l_n_'l E_I;ll_lln and form into & nnquutt&
Mayonnalse « Once finished, roll the croquettes
Salt into sliced almands to cover all
Pepper sides. Fry the croguettes at 180C

untll golden brown.
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By Jameel Hareedi

O @jameel_hareed]

For Restauarants

Chef Jameel is pazsionate about the culinary arts and brimming with creative energy and a
profoeund commitment to inmovation. He focuses on erafting exceptional dining experiences
by fusing traditional and modern techniques. While deeply respectful of Saudi cuisine's rich
traditions, he embraces an international approach, refining classic dishes with a contemporary
twist. Chef Jameal is a talented, salf-motivated, and professional chef who sees chalenges

as opportunities for growth. Ulimately, his unwavering commitment to sxcellence fuels their
ambition to become a leading chef in KSA, recognized both locally and internationally.

100 g carrot, diced 50 g clarified butter
36 g celery, diced 160 g onion, brunoise
10 g garlic chopped 300 g calrose rice,
160 g onion, diced washed
3 g Knorr Vegetable 450 g shrimp bouillon
Stock Powder 8 g sayadiah spice
50 g olive oil powder
120 g prawns (heads & 2 g black lemon powder
shells) 20 g olive oil
16 g tamarind paste
2.6 g black pepper
corms
3 g coriander seeds 60 g olive oil
1 g stone flower 200 g fresh prawns
1 g black lemon B g garlic, minced
15 g :njraﬁynh spice Pinch black pepper
powder :-nw:ﬁrnrr Li
1 pe red chili - B ot tEH
1g bay leaves o
g salt 15 g lemon juice
2000 M| water Finch smoked paprika
3 g Knorr Fish Stock
Powder

MODERNIZED COMFORT FOOQD

80 g tamarind paste
120 g shrimp stock
160 g water

10 g lemon juice

0.6 g =salt

0.2 g black pepper
powder

1.26 g cumin powder
0.5 g black lemon
powder

5 g brown sugar

& g fresh garlic

0.75 g xanmtham gum

13 g tahina

16 g lemon juice

0.1 g cumin powder
0.2 g coriander powder
0.2 g black F
pqu:Inr etk

20 g yogurt

0.26 g Knomr Lime
Powder

1 g Colman's English
Mustard

& g honey

10 g cream cheese

40 g Hellmann's Classic
mayonnaise

Lemon segments
Lemon skin

Red chili slices
Micro herbs

-
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Preheat oven to 190C.

Drizzle the vegetables with oll and season
with Knorr Vegetable Stock Powder

Dice all vegetables Into simllar-sized pieces.
Sprinkle Knorr Vegetable Stock Powder
over the vegetables.

Roast the seasoned vegetables In the oven
at 190°C for about 16 minutes.

In a pot, sauté the prawn shells in olive oll,
crushing them to release all the flavors.
Add the roasted vegetables to the pot with
the prawn shells

Mix In the tamarind paste and spices,
continuing to str.

Add Knorr Professional Fish Stock Powder
and more Knorr Vegetable Stock Powder
for seasoning.

Pour In water and let the mixture simmer
over medium heat for at least 30 minutes
untll It reduces slightly.

Straln the mixture and use the resulting
boulllon to cook your rice.

Sauté finely chopped onion with clarified
butter untll It turns brown and darkens,
which may take about 30 minutes.

Add the calrose rice to the pan, stirring for
1-2 minutes until the rice |s coated.

Mix in the spices with olive ofl, continuing to
stir.

Pour in the prawn bouillon.

Bring the mixture to a boll over medium-
high heat, uncovered,

T&

Reduce the heat to low and let the rice
simmer for about 16- 20 minutes or untll
rica Is al dente.

+ Remove the saucepan from heat and let it

stand, covered, for 5-10 minutes. The rice Is
now ready.

Clean the prawns, remove the heads and
shells, and set the shells aside for the prawn
boullion.

In a bowl, mix all the Ingredients untll well
comblned.

Add the prawns to the bowl and mbx until
they are fully coated. Marinate the prawns
for at least 8 hours.

In a saute pan, cook the prawns on both

sides untll they are caramelized.
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In a saucepan, add all the ingredients
except the xanthan gum.

Bring the mixture to a boll, mashing the
tamarind paste while stirring.

Let it boll over medium heat for 40 minutes.
Strain the mixture, ensuring the strained
liquid is around 90 ml.

Pour the liquid into a measuring cup and
add the xanthan gum.

Using a hand blender, blend at medium

speed for 30 seconds until a gel texture Is
achleved.

Transfer the gel to a sauce-squeezing
bottle,

In & mixing bowl, add all the Ingredients.
Whisk untll well combined and a smooth
texture Is achleved.

Transfer the sauce to a sauce squeezing
bottle.

Pour the rice Into the desired serving plate.
Arrange the sauteed prawns on top
Top It with dots of the two sauces.

Spread the lemon segments In differant
areas.
Garnish with chill slices and micrograens.
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" sentin friends, not food| For flexis. there’s the desire

5 slowly aduce the amount of animal product geing into
dishes, with the need to find menus with minimal

aunts of meat and fish.

is on the up, with more ﬁﬁﬂple acdonting tha

‘or more established vegan/vegetarians, the desire
_for highly indulgent dishes is a thing of the past, with
people seeking new culinary experiences that ravolys

around plant-powered protein such as beans, pulsgsand
- vegetables. They want flavorsome and healthydishes, J'ﬁ
vithout the highly indulgent dishes. It's aboutddreadening . P
" our horizons to celebrate plant power in thefmost
g R L .
© " PLANT-POWERED PROTEIN ¥ v




No more! That's thanks to plant-forward menus, ; % ot F s h. I“:‘“f’?l.“"'l““"
vegan, and vegetarian options. The rise of BIEEPRTIES LN
meat consumption
X

the flexitarian has turned these sorry dinner
tables all the way around, and rightly so!

e -

Flexitarian is defined as ‘a primarily =N
vegetarian diet with occasional meat
or fish'. The flexi methed means that “The flexi method means that
nothing is strictly off limits, so diners nothing is strictly off limits.”

are free to choose based on their L[
own needs and preferences, bethey Vo - - - - - - - - - - - - - .- ... ___._ iy
physical, financial, or environmental. ' '

Flexi's principles are largely contained within
the term ‘conscious gastronemy’, which
reflects all the things modern diners love
— seasonal, organic, local, low-waste and
low-carbon offerings that are cheaper both
to create and to order.

FL EXI TARI N I S M o Researchers from the University of
T . Eaoin Westminster have found that "meat
H OW S mﬂ ( c k a ﬂ 6 ‘s. C AN eaters are significantly more likely
' B : to choose vegetarian meals when

: - they make up the majority of food

MAKE A BIG DI FEREN CE e, offered. A menu had 1o be at least

T5% vepgetarian for this choice tipping
point to ocour.™

Flexitarians Have It All Vegetarian and vegan options have
Back in the day, vegetarians going out to eat were served a much larger profit margin than
stuffed mushroom to start with and panne all'arrabbiata for meat-based dishes. It's no surprise
their main. They could try and make up a meal out of sides, that chefs across the globe are now
but 1t was frowned upon. They must accept thelr lot and extolling the virtues of vegetables and
look forward to dessert where they could eat like the rest. sharing exponentially more fabulous
Vegans were simply not invited. ways to center veg-centric dishes.
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With

Sana Minhas, Nutritionist
Words by

Ryan Cahill

The growing movement toward embracing plant-
forward sources not only reduces our rellance on
animal agriculture but also offers numerous health
benefits. Below, Sana Minhas suggests four nutritious
plant based Ingredients to help the wellbeing of
people and the planet

@ Beans and Pulses

These versatile members of the legume
family boast a surprising superpower:
they can convert nitrogen from the air
and 'fix’ It into a form that can be readily
used by plants. Beans and pulses are
also a rich source of fibre, protein and

B vitamins.

@ Leafy Greens

Leafy greens are the most versatile and
nutritious of all types of vegetables. They
contain dietary fiber and hence are good
for your gut and are packed with lots of
vitamins and minerals, low In calorles,
and provide many health benefits.

@ Nuts and Seeds

® Whole Grains As well as being high in protein, healthy

Whole grains and cereals have been

a key source of food for humans for
the longest of times. Diversifying
carbohydrate sources beyond the
basic white rice, maize and wheat

Is essential for not only making our
menus more exclting and unique, they
also provide more nutritional value
and improve soll health. Think about
millet, buckwheat, wild rice, quinoca -
these wholegrains take your dishes to
the next level and help your diners eat
more wholesomely.

fats, and vitamin E, the desirable
flavor and crunchy texture of these

little powerhouses makes them a great
addition to almost every dish.

Jlay in
provldmg solutlons to the environmental
and ethical concerns raised’by
traditional food systems.”
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