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It might seem counterintuitive to talk about food trends when
we are still coming out of uncertain times, but

regardless of the environment we find ourselves in,

people always have to eat. Both what we consume and what
chefs put on the plate — or in takeaway containers

In a post-covid world, hospitality venues will have to adapt
their workflows and processes to ensure they’re offering the
most convenient service at the highest standard. And, while
some Covid routines will fall into obscurity, others are set to
remain for years to come.
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