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Co-founder, managing partner and editor in chief of  
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inspiration 
is magnetic 
we collect, enrich & distribute 
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world of food, drinks & 
hospitality 

multimedial, interactive, online 
and offline
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destinations







TECHNOLOGICAL
Seismic Shock

BIOLOGICAL
Seismic Shock

GEOPOLITICAL
Seismic Shock

ECOLOGICAL
Seismic Shock

16

COVID-19 IMPACT



FEAR FOR 
CONTAMINATION FEAR FOR CONTACT

FEAR FOR MEETINGS FEAR FOR THE OTHER ONE



FEAR FOR GOING OUT

DISRUPTION

HIGH TECH LOW TOUCH
DISRUPTIONS IN FOODSERVICE

S E V E N  S H I F T S  I N  F O O D S E RV I C E

from out of home

to staying in
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S E V E N  S H I F T S  I N  F O O D S E RV I C E

from distant 
lands

to living local
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S E V E N  S H I F T S  I N  F O O D S E RV I C E

from mass appeal 

to modest niche
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S E V E N  S H I F T S  I N  F O O D S E RV I C E

from city

to backcountry
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S E V E N  S H I F T S  I N  F O O D S E RV I C E

from high touch

to high tech
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S E V E N  S H I F T S  I N  F O O D S E RV I C E

from indoors

to outdoors
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S E V E N  S H I F T S  I N  F O O D S E RV I C E

from dine-in 
to delivery
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BACK TO NORMAL?
WHAT CHANGED?

• The rise of delivery

• Blurring of foodservice and foodretail

• Convenience is king

• Instore technology

Digitization in the 
marketplace

© Gorillas



The Rise of the 
YOUNG Chief 
Executive Consumer

© Floris Heuer
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EVOLUTION

Openingsvideo

Sociologist
Zygmunt Bauman
“Solid to fluid modernity”



Openingsvideo

© Paul Townsend

Openingsvideo
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New work-life balance
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Workation
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Bleisure
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Offline real contact

Openingsvideo





GLOBAL WARMING: WHY?  IT’S ALSO THE FOOD, MY FRIEND 

IT’S THE FOOD, MY FRIEND 
PS: 6 MAART 20:00 - AMSTERDAM RODE HOED

45% CH4 
(methane)

25% CO2 IT’S THE FOOD, MY FRIEND 
PS: 6 MAART 20:00 - AMSTERDAM RODE HOED

90% H20



HOPE



WE HAVE TO EVOLVE FROM A 
EGOSYTEM TO AN ECOSYSTEM

T	H	E			F	O	O	D	L	O	V		
P	Y	R	A	M	I	D



T	H	E		P	Y	R	A	M	I	D	
O	F		M	A	S	L	O	V

P	H	Y	S	I	O	L	O	G	I	C	A	L		N	E	E	D	S

S	A	F	E	T	Y

L	O	V	E	/		B	E	L	O	N	G	I	N	G

E	S	T	E	E	M

S	E	L	F	-	
A	C	T	U	A	L	I	Z	A	T	I	O	N

W I F I

F	O	O	D		H	A	S			
I	M	P	O	R	T	A	N	T		V	AL	U	E	S

B	U	T		B	E	C	A	U	S	E		T	H	E		P	R	I	C	E			
O	F		F	O	O	D		I	S		S	O		L	O	W	

T	H	O	S	E		V	A	L	U	E	S		A	R	E		N	O	T			
I	N		T	H	E		F	O	O	D		A	N	Y	M	O	R	E



T	H	E		P	Y	R	A	M	I	D	
O	F		F	O	O	D	L	O	V

E	N	E	R	G	Y		&		F	O	O	D		S	A	F	E	T	Y	 E	N	E	R	G	Y	
t h e  p y r a m i d  o f   f  o o d l o v

E	N	E	R	G	Y	
t h e  p y r a m i d  o f   f  o o d l o v

“Our eating 
pattern has 
changed more 
over the last 
50 years than 
in 10.000 
years before.”



the heart attack grill the heart attack grill 

the heart attack grill 

the heart attack grill 



the evolution of our eating behavior 

H	E	A	L	T	H

P	R	I	C	E
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E	N	E	R	G	Y		&		F	O	O	D		S	A	F	E	T	Y	

T	H	E		P	Y	R	A	M	I	D	
O	F		F	O	O	D	L	O	V

BOTANICAL
gastronomy



O	R	I	G	I	N		&		E	T	H	I	C	S	
F	O	O	D		C	O	N	S	C	I	O	U	S	N	E	S	S

H	E	A	L	T	H
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E	N	E	R	G	Y		&		F	O	O	D		S	A	F	E	T	Y	

T	H	E		P	Y	R	A	M	I	D	
O	F		F	O	O	D	L	O	V



I	D	E	N	T	I	T	Y	&		
L	I	F	E	S	T	Y	L	E

O	R	I	G	I	N		&		E	T	H	I	C	S	
F	O	O	D		C	O	N	S	C	I	O	U	S	N	E	S	S

H	E	A	L	T	H

P	R	I	C	E

V	
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	E

E	N	E	R	G	Y		&		F	O	O	D		S	A	F	E	T	Y	

T	H	E		P	Y	R	A	M	I	D	
O	F		F	O	O	D	L	O	V

millennials 

54% agrees 'eating can be as pleasurable as sex'

millennials“

new nomadic food
how millennials are influencing the menu



PIEROGI

POLAND

BAO BUNS
origin

TAIWAN

BIBIMBAP

KOREA

POKE BOWL

HAWAÏ
origin origin

origin

BÁNH MI

VIETNAM

RAMEN

JAPAN

PHO
origin

VIETNAM

ACAI BOWL 

BRAZIL

origin

originorigin
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fiinstagrammable 
food

instagrammable food



instagrammable food instagrammable food

eggs



R	E	C	O	N	N	E	C	T

I	D	E	N	T	I	T	Y	&		
L	I	F	E	S	T	Y	L	E

O	R	I	G	I	N		&		E	T	H	I	C	S	
F	O	O	D		C	O	N	S	C	I	O	U	S	N	E	S	S

H	E	A	L	T	H

P	R	I	C	E

V	
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		&
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	S
	T
	E

E	N	E	R	G	Y		&		F	O	O	D		S	A	F	E	T	Y	

T	H	E		P	Y	R	A	M	I	D	
O	F		F	O	O	D	L	O	V

R	E	C	O	N	N	E	C	T



plR	E	C	O	N	N	E	C	T	

‘	F	O	R	,		I	N		T	H	E		F	I	N	A	L		A	N	A	L	Y	S	I	S	,		O	U	R	
M	O	S	T		B	A	S	I	C		C	O	M	M	O	N		L	I	N	K		I	S		T	H	A	T	
W	E		A	L	L		I	N	H	A	B	I	T		T	H	I	S		S	M	A	L	L		P	L	A	N	E	T.	
W	E		A	L	L		B	R	E	A	T	H	E		T	H	E		S	A	M	E		A	I	R.		W	E	

A	L	L		C	H	E	R	I	S	H		O	U	R		C	H	I	L	D	R	E	N	‘	S		F	U	T	U	R	E.	
A	N	D		W	E		A	R	E		A	L	L		M	O	R	T	A	L.	’	

John F Kennedy (10  juni 1963) 

R	E	C	O	N	N	E	C	T	
javier wong

MENU OF 
THE FUTURE

2025-2050



1. 
PLANTFORWARD AMSTERDAM

Avocado Show Avocado Show



Vegan Junk Food Bar Vegan Junk Food Bar

NEW YORK CITY

Beyond Sushi



Beyond Sushi

TEL AVIV
Veggie heaven



SAN FRANCISCO

Sushirrito



Sushirrito

The era of meat will 
come to an end?
In 2025 we’ll reach Peak Meat. From 

then on the intake of animal proteins 

will decline world wide, according 

to Boston Consulting Group

© Jumbo



Alternative proteins 
meat from the lab 
cultured meat
Competitive in 10 years

© Meatless Farm © Mosa Meat

2. CUSTOMIZED
3. 

PREMIUMIZATION 
COMFORTFOOD



Purify me
© Rahi Rezvani

4.FEEL GOOD 
FOOD

Healthify
Health Food Wall, Schiphol

Healthify
Functional drinks

5. CELEBRATE 
FRESH



#TS19#TS19

6. RADICAL 
TRANSPARENCY

Restaurant Lila - Berlijn

Gaggan Anand - Bangkok Daniel Humm - Eleven Madison Park



Heston Blumenthal - The Fat Duck Massimo Bottura - Osteria Francescana

Maris Piper - Amsterdam



7. FAIR 4EVER1 8. CONVENIENT



9. CIRCULAR

10. VALUE BASED 
& 

INSTAGRAMMABLE



11. BOLD & 
CONTRASTING

THANK YOU FOR 
YOUR ATTENTION

facebook.com/FoodInspiration

twitter.com/foodinspiration

linkedin.com/groups/FoodInspiration

instagram.com/foodinspirationmagazine

youtube.com/FoodInspiration 

www.foodinspiration.com 

Stay up to date with insights and stories of 
the food and hospitality industry.

Lisbon  
september 2023

http://facebook.com/FoodInspiration
http://twitter.com/foodinspiration
http://linkedin.com/groups/FoodInspiration
http://instagram.com/foodinspirationmagazine
http://www.foodinspiration.com

