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Super micro trend report
Culinary Conversations: Beyond the 
flavors of a plate



A plate beyond mere flavours
Culinary Trends and what to look for

The art of dining is evolving rapidly, transforming from a mere act of consumption into a multi-sensory journey. This journey, filled with diverse flavors 

and evocative emotions, enhances our creativity and extends beyond the culinary realm. From simple culinary activities to social engagements, such as 

meeting new friends, traveling to intimate destinations, and exploring the world's cuisines, culinary experiments have become a hot trend.

In this byte, the VisioNxt Team explores three crucial directions that highlight key aspects such as community, explorations, innovation, and 

experiences beyond the culinary realm. The first direction, "Kitschy Kitchen," addresses food from a community perspective. This theme emphasizes 

the social bonds and shared experiences that food can create, fostering a sense of togetherness and belonging. The second direction, “Playing Pop 

Up”,  focuses on the innovative blend of culinary traditions, where many chefs are introducing the essence of India to the international community. 

This theme celebrates creativity and fusion, showcasing how traditional flavors can be reinvented and appreciated on a global stage. The direction  

“Food for Thoughts”, delves into how culinary experiences transcend mere enjoyment, revealing their potential to spark real conversations and 

address serious topics. This aspect highlights the power of food to provoke thought and bring to light important social and political issues, making 

dining a profound and meaningful experience. The final direction - “High-tech foodies”, explores the integration of technology in the gastronomic 

world, from dosa printers to agri-tech innovations, showcasing the dynamic products and advancements shaping this field.

This byte delves into the broader mindsets and nuances of food, illustrating how dining has become an intricate part of our social fabric. By exploring 

these four directions—community, innovation, technology, and profound experiences—VisioNxt captures the essence of contemporary dining, where 

every meal is an opportunity for connection, creativity, and conversation.



Kitschy Kitchen
 Community, Identity, Reconnection, Agro tourism, Destination 

dining, Food Walks
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A yearning for connection and a desire to break 
away from the monotonous ways of consuming 
food have led to a surge in communal aspects 
entering the culinary space. You don’t have to be a 
world-renowned chef to embrace this trend; the 
idea of getting to know someone more intimately in 
personal, familiar spaces is gaining popularity.

Highlighting a few directives that point toward this 
narrative, we have niche, traditional, home-cooked 
meals served in unusual spaces, and kitchen raves 
that combine the excitement of rave parties with 
the joy of cooking. Interestingly, in bigger cities, 
these have become regular ways to meet people 
and socialize.

Brands can leverage this trend by creating 
nuanced events that offer exclusivity while fostering 
an individualistic approach that brings people 
together. It further shows the joys of cooking, and 
how it binds people together. This approach can 
enhance the dining experience, making it not just 
about the food, but also about the connections and 
memories created around the table.
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Playing Pop-Up
Curation, Blend of cultures, Chef-driven,  

Sharing intangible heritage through Food  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Pop-ups and small events have become one of the key avenues to 
discover what’s new and exciting in the culinary world. With nearly 
every city hosting these vibrant events, they offer a variety of 
intriguing culinary choices. For brands looking to expand their product 
offerings, pop-ups present fantastic opportunities to create unique 
experiences and understand their target audience better.

These events often showcase innovative fusions and seasonal 
specials that captivate food enthusiasts. For instance, one seasonal 
event featured "The Mango Story," where the chef curated a special 
indulgence menu that guided tasters through the different stages of a 
mango's lifecycle. This creative approach not only highlighted the 
versatility of the mango but also provided a memorable and engaging 
dining experience.

By participating in or hosting pop-ups, brands can experiment with 
new concepts, gather valuable feedback, culture-transfer, and 
connect with a diverse audience. This dynamic setting allows for a 
more personal and interactive engagement with consumers, fostering 
brand loyalty and creating lasting impressions.
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Food for thought
Awareness, Food Politics and Security, Food Education,  
Indian Food systems
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An alternate approach to consuming food is emerging, influenced by 
production practices, strategic political and economic movements, 
and the rise of agritech, particularly in India. These advancements in 
technology are not only revolutionizing agriculture but also sparking 
significant political and social conversations around food, positioning 
it as a powerful tool for conveying serious messages.

Tastes linger longer, and directives like the intertwining of identity with 
everyday food underscore its crucial role. The nuances of a specific 
region, from the soil to the people who cultivate and prepare it, are 
integral to a larger narrative. These elements highlight the deep 
connections between food, culture, and identity.

Viewing consumption through this parallel lens, these conversations 
are becoming increasingly vital. Creatives and individuals are 
embracing and addressing these themes unapologetically, using food 
as a medium to explore and express broader social and political 
issues.
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High-Tech Foodies
Automation, AI integration, Agri-intelligence,

3d printing, Digitization in Seed management 
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The integration of technology into the food industry has revolutionized 
various aspects of food production, preparation, and consumption. 
From innovative techniques like 3D food printing that blend creativity 
with precision to advanced manufacturing processes driven by 
automation and AI, technology has ushered in a new era of 
possibilities.

Be it aesthetic addition like the “Beeborn pen”, or the “Automatic 
Dosa Maker”, what could be perceived as “extra” could be a need in 
many places. These are carefully created understanding the needs of 
every user/ individual. 

Although these can be a lookout for in the future, a positive step in 
this direction is much needed. We are looking at technologies that 
reduces the time, and produces the food seamlessly. Adopting 
technologies and further exploring these innovations might help bring 
these down to the masses. 

https://www.instagram.com/evochef.india/
https://www.instagram.com/cropin_tech/
https://www.instagram.com/beebomco/
https://www.instagram.com/mukunda_foods/
https://3dapac.com/
https://analyticsindiamag.com/


HOW WE WORK
A brief look at our process



DISCLAIMER

This report entails no intention to promote any brand or service.

The VisioNxt trendbytes are insight-reports from India periodically published 
by VisioNxt trend byte team from NIFT India. The compiled report is exclusive 

copyright to NIFT India and no portion can be published, re-presented or 
uploaded without  permission from VisioNxt team.
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