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It’s about the food: Tips, tricks and trends

arket forces are shifting the ground beneath institutional food services, and most of them are far beyond what operators

have the power to control. While they are hard to predict, they are easy to understand, because they all spring from
evolving consumer demand for more plant-based proteins. Major moves from the large food service organizations toward
more humane supply chains, plant-based proteins and sustainable menus are just a few of the changes being dictated by
consumer preferences. The author will review the most current trends and share how universities, hospitals, restaurants and
even the military are delveloping menus putting plant proteins at the center of the plate. He will also share how manufactures
are helping to meet that demand by creating innovative proteins that are replacing farmed-animal proteins on the plate.
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