

















The Gree
Eyed Peas

The humble green pea, oh how
we despised you as children,
yet peas are set to make a huge
comeback in 2018...just
perhaps not as we have
previously known them.

In terms of nutrition, peas are
one of the best pulses you can
eat, yes these little green balls
are packed with protein, bre,
minerals, antioxidants and
anti-in ammatories, and
they’re incredibly versatile too.

One of the huge bene ts of pea
protein is that it has a neutral
avour, making it the perfect
addition to soups, stews, bakes
and shakes.
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Peamus *new generation
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*What is PEAMUS? High
protein hummus from

peas and pea protein,

with traditional Middle
Eastern taste and

texture. You love it!”

® Classic Peamus with Super Seeds Crunch
® Hot Peamus with Super Seeds Crunch

® Garlic Peamus with Super Seeds Crunch
® Turmeric Peamus with Super Seeds Crunch
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2ea Falafel Mix

‘If you love a tasty and crunchy
alafel, you will love to pea falafel
as well. Pea protein powder, mild
yarlicky note and warm spices...!”

Geographical
Marking
and Local

Turnin’ Hot

SO Splcy So Good,
Why is tills Hot
Sauce Great for You?
Do you enjoy the burn, a little
bit of sweat on your brow, the
explosion of avor on your
tongue?
It turns out that the health
bene ts of hot sauce are just as
explosive as the food it
seasons!
This unique sauc~ -
unique colour, pu
made with turnip |
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Geograph cal mark ngs" are s gns

nd cat ng a d st nct ve qual ty, fame or
other features and dentfed wtha

d str ct, area, reg on or

country of ts or g n. In other words,
geograph cal nd cat on shows goods’
orgn. The am of th s study s to show

-

|l why geograph cal mark ngs gett ng more = -

and more mportant nfood ndustry.
Both the number of local products and
"geograph cal marked" products are
gett ng scalar up and demand srsng
rap dly all over the world. Geograph cal
mark ng comes up to be an mportant

+ factor wh ch a ects consumer’s cho ce
from the po nt of product d erent at on
and g v ng deta led nfo about the

* background of the product to the
consumer.

Aegean Relish

“ It made with the LOCALLY
GROWN products from whole
Aegean Region, such as sundried
tomatoes, capers, beetroot, purple
carrrot, pine tree honey... at the
and off it, we touched all of these
special products with magic and
s_c|>me Aegean extra virgin olive
ail...”
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& CHeFSedsons

gourmet sauces & seasonings
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If you aim to set new food trends you cannot avoid considering the
whole picture, like looking at the major, social mega trends. A wide
variety of consumer trends come from these mega trends, and they
develop in various directions in different industries and with different
target groups.

The impact of trends on the purchasing behaviour of consumers is
undisputed. Trends and knowledge about trends have therefore become
important elements to help us with managing our brands.

There is currently more happening in the food sector than ever before.
Rapid digitalisation, globalisation and localisation at the same time, the
departure away from what is seen as a classic family and away from
traditional gender roles and therefore the structure of everyday life,
climate change and the resulting responsibility for the environment, all
these issues have consequences, even on what we want to eat, how and
when we want to eat and how food should be packed. Food trends are
never far removed from the major social trends and developments.

This makes it even more exciting to take a look at the food trends that
concern us all.

Food is increasingly becoming a way to express personal attitudes
towards life, it is a way of expressing your individual lifestyle. Eat, drink
and be with other people. As well as freshness, regionality and conve-
nience, it is also about the promise of an experience here. If the expe-
rience of dining together was a success, whether you prepared everyt-
hing yourself or shopped cleverly, then this will of course be immedia-
tely posted on all social media platforms. Pinterest is overflowing with
recipes, cooking events and new blogs. Food blogging has become a real
discipline.

Like we’ve already mentioned, a lot is going on in the food sector at the
moment. We, Chef Seasons, as one of the trend setters in this sector, are
obviously excited to support our friends, partners and followers in
identifying the correct trends of the industry.

www.chefseasons.com * www.chefseasonscorporation.com * www.gizzia.com.tr



