
Hip and casual all-day cafes are on the rise, shaping the way we’re 
thinking about mealtime with their signature selection of easy-
going savory bowls for breakfasts, toasts for dinner and mini-
meals designed for life’s everyday dining needs and a range of 
culinary cravings.

A more complex, layered approach to texture is underway, offering 
sensational new tastes that go far beyond flavor.  We’re seeing unique 
texture combos in snacks and treats, though authentic global eats – 
from chewy noodles to crunchy rice – are inspiring savory texture 
trends, too.

Tracking trends as they evolve through distinct
stages helps us stay ahead of the culinary curve.

www.campbellfoodtrends.com

From mushroom-beef burger blends to functional coffee extracts 
to plant-based jerkies, familiar and unfamiliar mushrooms are 
popping up in unexpected places this year, inspiring a fresh 
culinary perspective on the humble fungi family.

Artisan couscous and ras el hanout carrot cupcakes are just a few 
North African tastes gaining traction on the heels of Moroccan 
harissa.  From its Mediterranean coast to its Middle Eastern borders, 
the region’s brimming with flavors our chefs are eager to explore.
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We’re calling out the vegetable revolution yet again.  The “plant-
forward” mindset continues to evolve in the hands of imaginative 
chefs and it’s making an impact on the way we think about peas 
and carrots – as well as snacks, center plate and even cocktails.

From turmeric tonic’s sudden popularity to gut-friendly kombucha’s 
slow rise to the mainstream, buzz continues to build for a myriad of 
healthful sips packed with fruits, veggies and functional ingredients 
designed to deliver bold and nutritious flavor experiences.
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An integrated approach to understanding food trends
Monitoring and understanding trends is an important part of the work we do at Campbell.

It’s our way of anticipating what our retail and foodservice customers will want as tastes shift,
so that we can deliver the next generation of iconic foods and beverages that people love. 

We are a global network of highly-trained chefs, 
bakers and culinary professionals who drive a 
passion for food within Campbell Soup Company. 

Our Culinary Teamtracking trends

Our methodology taps a wealth of research from our 
chefs and other professional sources to help identify 
the year’s most inspiring North American food trends. 
We map these on the Culinary TrendScape, following 
each trend across six distinct stages as it evolves and 
expands its reach. 
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Learn More
Contact us to learn more about this year’s 
Culinary TrendScape report:

Nicky Thomson 
Campbell Soup Company
Senior Manager, Media Relations
(856) 342-6283  
nicole_thomson@campbellsoup.com
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