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Food trends in 2016: Be ready with your
celeriac, parsnip desserts and tinned
tapas

If you want to keep up with the food trends that are likely to flourish this year, don't worry about
the reindeer heart stew, at least not yet. Sophie Morris sorts the buckwheat from the teff
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on the previous year.

Gourmet tinned foods

The days when tinned food meant baked beans
ora can of skipjack tuna are over. We are
rediscovering canned goods alongside the
renaissance in preserving. Other countries

across Europe. especially Spain. have long
known that cans are perfect for keeping our
most treasured foods in top condition. There,
high-quality seafood - mussels, scallops and
anchovies - is marinated in escabeche, an
acidic sauce. and canned. Nancho Manzano,

the Michelin-starred executive chef of Ibérica

restaurants, expects gourmet tinned food to

The root vegetable celeriac is experiencing

really come into its own this year, and says it's
a supermarket sales surge (Alamy)

an easy way to make tasty tapas at home.

Look out for the Ortiz brand, which cans top
quality tuna belly and anchovies. mackerel fillets and big anchovies
from Nardin, and for Charles Basset tuna and the sustainable
brands Fish 4 Ever and Fish Tales.
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food. Sales of its smoking products are up 300 per cent on last
year.

Healthy street food

In recent years, “dirty” burger and burrito vans have turned us on
to the potential of good quality and innovative street food. We
haven't lost our taste for indulgent street-food treats, but growth
brings diversity and this year looks set to build on a gathering
force of healthy street-food vendors.

Finalists at the British Street Food Awards last month included
Happy Maki. who make vegan sushi. while overall winner Seadog
served up a herring laksa with rice noodles and seaweed.

“Street food is showing no signs of slowing down, although
healthier options are likely to take over in 2016 with more

vegetable-based dishes.” says Saiphin Moore, the co-founder and

head chef of Rosa’s Thai Café, which started out as a stall in Brick
Lane, east London. “East Asian cuisine from Thailand and Laos is
perfect for this because it provides fuller-flavoured dishes that are

fast, fresh and soulful with lots of vegetables and herbs.”

Savoury desserts
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Lane, east London. “East Asian cuisine from Thailand and Laos is
perfect for this because it provides fuller-flavoured dishes that are
fast, fresh and soulful with lots of vegetables and herbs.”

Savoury desserts

Fancy a parsnip pud? Head over to the Grain Store in London's
King's Cross, where chef Bruno Loubet has created a stunning
parsnip and white chocolate cream dessert. paving the way for
layfolk to start experimenting with more vegetable-based desserts
at home. Rhubarb's Grant McPherson has been using peppers.
fennel and chicory in his puddings. which include a chicory
tiramisu.

We're already well acquainted with carrot cakes. but savoury
pudding flavours are set to become more sophisticated. “I predict
more savoury, herb-based desserts such as mango and white

chocolate mousse with basil and an influx of coastal and woodland

ingredients such as sea buckthorn, wild garlic, wood sorrel and sea
beets.” says Matt Hill, head chef at Down Hall hotel in
Hertfordshire.





