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GOING BEYOND THL
REGULAR TREND REPORTS
TO DRAW BACK THE
CURTAIN ON WHAT YOU'LL
BE EATING SHORTLY
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globally that we have seen within our lifetime. This year
launched multiple reports surrounding the pandemic and its effects,
but we are now pleased to be writing our fourth release of
Bompas & Parr's Imminent Future of Food Report, taking our
continuing radical creativity and optimism forward into 2021.

As with our previous reports, therentiated from
other ‘trends’ reports by steadfastly refusing te comment on
existing patterns, and identifying the smallest of seeds being sown
that suggest a distinct, interesting and evolution in ¢ cultural

leverages the studio’s capacity to consider and develop
ideas before they have already reached critical mass.

Our work regularly brings us into contact with psychologists,
biologists, technologists, artists and other di d|SC|pI|nes Yale wal;f at
the cutting edge. Just like last year's report, which focused-on

implants, the gut, dream inducing petits fours and other predictions,
we will be monitoring the months and years ahead for signs of
wider adoption of these and our 2021 trends. i T

>~ «
A report that goes deeper == '
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This sort of report is increasingly relevant. The
the food cycle is increasing exponentially. RegL
reports may have more qualitative and quanti
but by the time they are published, the trend is pro
over.You certainly won't gain much traction from it,
should you explore your own variant.

While the fake meat trend of two weeks ago’ Xéy'ﬁna

the write-up, those wishing to appear innovative should I

steer away — any subsequent version will look: dbrlva‘u

Instead, we hope this report serves to inspire others to '

some original thought that interpret these findings and
predictions in their own way — that it becomes a goad to

creativity in its own right and can help shape the zeitgeist

in @ more meaningful way rather than being more simply [ M

a journal of record. ) ;i
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2021 Predictions

Order;, Order
Vehement Foods - |APS
Sheep Spa
Common Bio-Hacking
Nihilist Baking

Food as the Attraction
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PREDICTION 2 :
Vehement Foods
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Are we headed towards a food apocalypse?
John Martin;The Destruction of Pompeii and Herculaneum, 1822

Al Sheep Expressions,Without Frontiers
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PREDICTION 6

Food as the Attraction

What happens to the world of attractions and entertainment in a post-COVID world?
As the vaccine rolls out, Bompas & Parr have taken a look back at how we have dined
over the years, and what is to come.

We start with an inspiration of Bompas & Parr - Alexis Soyer - a French chef who
became famed for his generosity and entertaining cooking. He was the Jamie Oliver of
his day. Soyer revolutionised the modern kitchen (championing gas cookery) while
working at the Reform club, was commissioned to sort out the Irish Potato Famine
with specially designed field kitchens and saved troops in the Crimea working alongside
Florence Nightingale. He also wrote best selling books, manipulated the media and
launched successful products like Soyer's Nectar, a lake blue lemonade sold as a
hangover cure.

His greatest adventure came during the Great Exhibition of 1851. Soyer, the leading
celebrity chef was offered exclusive rights to the catering for the Crystal Palace built in
Hyde Park. He refused as influence from the temperance movement meant that
alcohol was not allowed to be served with meals. Soyer didn't think you could have a
civilised meal without booze. The contract went to Schweppes and a fortune based on
carbonated (non-alcoholic) beverages was founded.

Soyer chose instead to create his own Great Exhibition of food at Gore House at the
side of Hyde Park. He ambitiously called it Soyer's Universal Symposium of all Nations
and it was effectively a food and drink themed Disneyland. It included an ice cave with

refrigeration) alongside taxidermy snow foxes; a medieval banqueting hall; a
weather chamber where arcs of electricity fizzed across the ceiling imitating sheet
lighting and a grotto that you had to plunge through a waterfall to reach. Entrance
to the grotto was free but you'd get wet unless you hired one of Soyer's umbrella
for two pence or his small umbrellas with holes in for one pence.

The Symposium, though spectacular, was hugely overambitious and ended amidst
massive financial complications. It did however bring mixed drinks and cocktails to
the attention of London society. One of the few lucrative elements was the
Washington bar attached to the Symposium. The blades of society could set into
over 40 beverages which included some of Soyer's own inventions like the Soyer
au Champagne.

French cuisine has been seen as gold standard, with French chefs pioneering
innovative cooking techniques. The 19th and 20th centuries were instrumental in
establishing French chefs in society - Georges Auguste Escoffier was famous for
bringing time-saving assembly lines to the kitchen, Henri Gault and Christian Millau
produced the Gault et Millau restaurant guide, and later, French chefs collectively
introduced the idea of nouvelle cuisine to our plates. French cuisines theatrical
cooking style involved hard work, rare and expensive ingredients and multiple
cooking processes, all alluding to a beautiful meal that was worth paying the extra
for. Eating out was a luxury and a social event of grandeur.
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Sadly, over the last decade or so, we have seen the demise of French cuisine, as other
foods became more popular and French Cuisine was seen as a little stuffy and old
fashioned. Eating out for dinner was well established but restaurants with big money
behind them started to prove popular, especially as they provided a contrast to staying
in to eat - home cooked food was generally subject to easy, unambitious meals - chips,
breaded meat and peas, or sausage and mash with gravy, if you were pushing the boat
out. It became common to head out for dinner for special occasions. As more people
realised that better food was attainable outside the home, more ventured out to enjoy
their dinners at restaurants. Then in came the vouchers (3 courses for £12.95 at
establishments that were once considered a treat) - as food became cheaper out and
about, their once fancy veil lifted to reveal a new commodity - the voucher cloud
cheap as chips dinner (at this point French Cuisine was a distant ship on the horizon).
As food quality lessened (mediocre food out and mediocre food at home) other
establishments looked at ways to turn around the problem and bring good quality food
back.

Food market halls flourished and started selling great food at good prices, just without
the restaurant setting. This also allowed for the emergence of more casual dining
experiences, as our millennial audience grew older and couldn't hack the fussy setting
of a restaurant. Food halls allowed for multiple cuisines to be stocked in one space and
without the need for voucher cloud meal deals, as food is sold in disposable trays with
shared seating arrangements and so can be delivered at a low cost.

However, as we all got used to squeezing into crowded spaces to enjoy Vietnamese
noodles and Mexican tacos, the pandemic began, and we were all stripped of those
luxuries - eating tropical cuisines with friends at food halls, booking into the latest pop-
up restaurant that happened to be in a shed, and even a quick Monday night meal at
the pub. Going out for food was no longer an option.

The pandemic was the catalyst we all needed to start eating better at home. And so
began the advent of restaurant style settings in the home. According to John Lewis’
annual report, there has been a 229% increase in purchasing pizza ovens for the home
- demonstrating that the general public are looking to cook better at home. The
pandemic has also seen the emergence of ghost kitchens - where kitchens only cater
for delivery services, as takeaway food has seen a huge surge during lockdowns. We
have also seen full dining experiences be sent out to homes, as consumers crave the

ambience of a restaurant - Hoste London provides meal kits that include beautiful
candles, napkins and even playlists to emulate this effect in the home. Bompas &
Parr's own DIY Decadence book also demonstrated a need for creative cooking in
the home, as we all entered lockdown back in March, with people across the
world entering weekly challenges to dress like their dinner or create an explosive
end to their meal.

What this has clarified, is that food is essential in living a better life, with socialising
being at the heart of this. Food brings people together through delicious taste and
theatrical experiences. In the imminent future, you will see food and drink become
the attraction, taking centre stage in planned days out with friends. Food is
comforting yet provoking. It is extraordinary. As France's position improves geo-
politically, perhaps now's the time to revisit French cuisine, and take inspiration
from the incredible works of Alexis Soyer. Classics and great sauces conquer all.
Toques all round and Taste Vins as the ultimate foodie fashion accessory.

Our verdict: Don't underestimate the power of food - food is once again
emerging as an essential decadent show, and we very much believe the future is
about French cuisine techniques - at home or out in the world, so long as it comes
with a glass of wine.
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For further details please contact:
«"7 info@bompasand '
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