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As a chef or food service professional you know how important it is to keep up with menu 
trends. It ensures you offer unique and exciting dishes that attract new customers, while 
keeping your regulars coming back for more. It’s also an opportunity to showcase your 
creativity. Not keeping up risks allowing the competition to get ahead.

However, keeping abreast of evolving menu trends is hugely time consuming and all too 
often requires long hours of researching new ingredients, new techniques, and testing. 
Hours you simply don’t have. That’s where our Future Menus comes in.

Our highly skilled team of 250 in-house chefs, who are based all over the world,  
have worked on developing delicious, on-trend recipe ideas that you can use for  
your menus. With 5,000 years of collective experience between them, our chefs are 
perfectly positioned to help you craft the exciting creations your diners want today.  
They go to work every day to help Unilever Food Solutions customers serve up 200  
million delicious dishes across the globe.

These recipe concepts are the way to bring the trends to life in your menu. Each concept 
belongs to one of the four menu trends we have identified this year: Street Food Couture; 
Borderless Cuisine; Culinary Roots; and Diner Designed.

Each one has been designed with operational requirements and costs in mind. They 
provide delicious inspiration with flavors, cuisines, and culinary techniques from all 
corners of the world. While they are globally inspired, each concept is also highly 
adaptable to ensure it resonates with your local market.

Along with these concepts, you will find lots of rich insights into each of the four menu 
trends and how they are defining the food service industry. Use them to stay ahead and 
to spark your creativity—a perfect recipe to delight your guests.

Kees Van Erp 
Global Executive Chef 
Unilever Food Solutions

“Our highly skilled team of UFS in-house chefs, 

who are based all over the world, have worked 

on developing delicious, on-trend recipe 

concepts that you can use for your menus.”
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CONTRIBUTORS

DANIELLE VENTER 
Regional Customer Chef
Unilever Food Solutions, South Africa

Chef Danielle began her journey as a chef in some of South Africa’s top restaurants  
and hotels and now has over 16 years of experience, having also lectured at a 
prestigious chef school. Chef Danielle sits on the board of the Chaine des Rotisseurs  
KZN South Africa and is a member of the South African Chefs Association. For the  
past five years, Danielle has served as the regional Demand Creation chef for Unilever 

Food Solutions South Africa.

@chefdanielle_sa

ALVARO LIMA
Senior Corporate Chef
Unilever Food Solutions, North America

An alumnus of the Technology Center and College of DuPage, Chef Alvaro has worked 
as a chef for 19 years. During his career, he has worked for the likes of Sodexo and 
Quest Food Management. First joining Unilever Food Solutions as a culinary intern in 
2005, he returned to the company in 2014. He is now a Senior Corporate Chef, leading 
the Midwest in supporting sales with menu and recipe development. 

@chef_alvy

EDWIN VAN GENT
Head Chef
Unilever Food Solutions, the Netherlands

Chef Edwin attended culinary school in the Netherlands aged 12, going on to work  
in various kitchens from the age of 16. He has worked in Michelin-starred restaurants 
and achieved the highest title in the Netherlands: chef S.V.H. Meesterkok (certified 
master chef). Looking for a new challenge, he became a development chef at KLM 
airline catering. He then joined Unilever Food Solutions as a culinary consultant and 
has been working there for 26 years.  

@chef_edwin_ufs
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CHRIS ZHONG
Senior Chef Consultant
Unilever Food Solutions, China

Since 1999, Chef Chris has honed his craft in hotels and restaurants, establishing a 
robust foundation in Chinese cuisine. A highly successful online content creator, he  
has a following of 500,000 and regularly gives interesting insights into the culinary 
world. At Unilever Food Solutions, he has excelled in roles such as Sales Chef, Innovation 
Chef, and CRM Chef Leader, showcasing his leadership and creativity. 

@chefchriszhong

BRANDON COLLINS
Corporate Executive Chef 
Unilever Food Solutions, North America

A graduate of the Culinary Institute of America, Chef Brandon worked at restaurants 
before moving to a role at Sodexo as Executive Chef at Pitch, which was Unilever’s 
personal care division’s co-creation space. After working closely with the company,  
he took a position as Corporate Chef Northeast, later becoming the Corporate Executive 
Chef, which is his current title. Here he manages a team of eight chefs from across the US 
and Canada. Chef Brandon is also one of only two people in the world to hold the title  
of Maille mustard sommelier.

@chefbrandonc

ERIC CHUA
Executive Chef (Singapore, Vietnam, Cambodia)  
and Future Platform Chef Lead
Unilever Food Solutions, South East Asia & South Asia

Chef Eric began his career as a trainee chef at Swissôtel’s Stamford Hotel in 2003.  
He honed his expertise in multi-cuisine cooking, which has included  working 
at a Michelin-starred restaurant before joining Unilever in 2009. He proudly 
holds numerous gold medals and top honors from regional and international 
competitions, including a double gold win at the Culinary World Cup 2010 in 
Luxembourg. In his role at Unilever Food Solutions, he is dedicated to pioneering 
innovative dishes and solutions that shape the culinary future.

@chef_eric_chua

FRANK JAKOBSEN
Lead Chef and Culinary Advisor 
Unilever Food Solutions, Denmark

Raised in a family of chefs, Chef Frank began his career aged 17 by pursuing various 
food service roles. Throughout his time in the industry he has worked as a chef de partie, 
sous chef, and head chef, and has worked everywhere from small cafés and canteens  
to international hotels and Michelin-starred restaurants. From 2000 to 2005 he was  
also a high-level competitive chef, before joining Unilever Food Services 15 years ago.  

@f.jakobsen
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PHILIP LI
Executive Chef 
Unilever Food Solutions, China

Since 1988, Chef Philip has accumulated extensive experience in Chinese cuisine  
in hotels and restaurants. He led the Chinese national team competing at the 2020  
IKA Culinary Olympics to great success. The team won three gold medals, one silver, 
and one bronze. Chef Philip has held various key positions in Unilever Food Solutions 
during his 27 years with the business, working his way up to lead a team of 80 chefs 
today, across China.

@李某人的美食空间

KYLE JAKOBI
Customer Chef
Unilever Food Solutions, North America

Chef Kyle started his career as a culinary school graduate and has since honed his skills 
in roles at upscale wine bars, Fairmont Hotels, and Bosch/Siemens, eventually rising 
to Executive Corporate Chef. Now with Unilever Food Solutions, he serves as Western 
Zone Chef, collaborating with food service operators across national accounts, non-
commercial sectors, military, and regional chains. Chef Kyle’s adventurous style blends 
Asian and Southwestern flavors, fostering connection and creativity through food. 

@chefkylejakobi

JAMES BROWN
Executive Chef
Unilever Food Solutions, UK & Ireland

Chef James has been in the food service industry for over 22 years and has worked for 
esteemed establishments such as Champney’s Health Resort, Le Petit Blanc, Polpo, and 
Polpetto – beginning as a commis chef and later holding roles such as Culinary Director. 
Honing his skills in kitchens around the UK to support his formal training, Chef James 
earned a diploma in culinary arts and retained a Bib Gourmand at Polpetto for two 
years running. 

@jamescbrown77

GUN GUN HANDAYANA
Executive Chef
Unilever Food Solutions, Indonesia

Chef Gun Gun is a graduate of the Food Production Management department at the 
National Hotel & Tourism Institute. Starting his career at the Novotel Hotel Group, he 
joined Unilever Food Solutions in 2006 and was appointed Executive Chef in 2017.  
He won Unilever’s highly prestigious Global Hero Award in 2022 for the incredible 
support he gave to UFS customers during the Covid pandemic. He is also a very 
popular online content creator with over 320,000 followers so far.

@chefgungun_handayana
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DIANNE ARANETA
On-Trend Flavors Lead
Unilever Food Solutions, Global

A graduate of the College of Business & Economics at De La Salle University, Chef Dianne 
has gained a wide range of industry experience and won leadership awards and a 
competition along the way, too. Before joining Unilever in 2011, she worked in a hotel and 
a corporation and took lead roles in restaurant chains and a pre-opening of a casual 
independent restaurant. She has also worked as a Research & Development chef, having 
held local, regional, and global innovation chef roles, including with Unilever, for over a 
decade. She is now part of the global digital marketing team and plays a pivotal lead role 
in UFS’ annual Future Menus campaign.

@yanaraneta

JOANNE LIMOANCO-GENDRANO 
Executive Chef
Unilever Food Solutions, Gulf and Indian Ocean Islands

Chef Joanne has over 20 years of experience in the Food & Beverage sector, working 
across various establishments, including catering services, restaurants, an academic 
institution, food brands, and hotel operations. Currently, Chef Joanne serves as the 
Executive Chef for the Gulf region and Indian Ocean Islands. She brings a wealth of 
experience from her tenure with UFS Culinary in Southeast Asia and her passion for Pan 
Asian cuisine, enriching her current team with a broad and diverse culinary perspective.

@hellochefjo

GILI HAIM
Lead Chef
Unilever Food Solutions, Israel

Beginning his professional career in 1986, Chef Gili studied formal culinary arts at the 
Tadmor Hotel School and worked in a wide range of restaurants before becoming a 
consulting chef for numerous establishments and local and international fast-food 
outlets such as Domino’s Pizza and Pizza Hut. Since 2003, he has served as the Lead Chef 
of Unilever Food Solutions Israel and is primarily involved in researching and developing 
new products and concepts for the Israeli food service market.

@gilih66

MAURITS VAN VROENHOVEN
Global Lead Creative and Brand Development Chef
Unilever Food Solutions, the Netherlands

Chef Maurits pursued a degree in culinary arts and hotel management before working 
at several fine dining restaurants in the Netherlands. After a stint in the USA, he worked 
as a pastry chef at a two-Michelin-starred restaurant in Amsterdam’s Intercontinental 
Hotel. He then worked in several other restaurants and hotels before joining Unilever in 
Rotterdam. At Unilever, he started as a catering chef and for the past 11 years has held 
the role of Global Brand Development Lead Chef. 

@chef_maurits_van_vroenhoven
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RENÉ-NOEL SCHIEMER
Deputy Head of Culinary Consulting
Unilever Food Solutions, Germany

Chef René-Noel began his professional career with a chef apprenticeship that ran from 
2007 to 2010. Throughout his career, he has worked in various hotels and restaurants 
and large-scale venues and has participated in trade fairs such as INTERNORGA before 
becoming a freelance chef. In 2015, he took up a position as Culinary Consultant for 
Unilever Food Solutions Germany, which he held for seven years. Since April 2022, he  
has been Deputy Head of Culinary Consulting for UFS Germany.

@chef_renenoel_chefmanship

EVERT VERMANDEL
Global Lead Innovation Chef
Unilever Food Solutions, the Netherlands

Growing up in Zeeland, in the southwest of the Netherlands, Chef Evert found his 
culinary calling at a young age, working as a student chef and a commis. Then, in 1998, 
Chef Evert proudly joined Unilever to become Head of Kitchen Services at Unilever’s 
corporate center. In 2013, he continued his journey with Unilever, moving to UFS R&D as 
a Global Innovation Chef, which inspired the transition to his current position. Today, 
Evert is the Global Lead Innovation Chef, creatively leading a team of great chefs in HIVE, 
Unilever’s food innovation center in Wageningen. 

@chef_eef

GIUSEPPE BUSCICCHIO
Executive Chef
Unilever Food Solutions, Italy

With culinary experience at the Four Seasons Hotel in Milan and the Sheraton  
Nicolaus Hotel in Bari, Chef Giuseppe has built his career in high-end establishments.  
He has honed his expertise in gourmet cooking and professional culinary arts, earning 
recognition as an Emerging Chef of Southern Italy. Chef Giuseppe now serves as the 
Executive Chef of Unilever Food Solutions Italy, where he trains chefs, introducing  
them to new cooking techniques and innovative culinary combinations inspired by 
Italian traditions.

@giuseppebuscicchiochef_

PEIO CRUZ
Lead Chef
Unilever Food Solutions, Spain

Chef Peio studied hospitality management in Bilbao before moving to England, where 
he began his career as a chef, working in hotel chains such as Sheraton and Hilton. He 
started as a local R&D chef at Unilever 24 years ago, gaining experience in international 
food as well as developing an extensive knowledge of the food service market and 
trends. In his current role as Lead Chef for Unilever Food Solutions in Spain he supports 
product innovation.

@chefpeiocruz
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THAÍS GIMENEZ 
Executive Chef
Unilever Food Solutions, Brazil

With a degree in Gastronomy from Senac Águas de São Pedro, Chef Thaís first made 
her name as a gastronomic consultant, working with global fine dining restaurants, 
bistros, hotels, and airline catering. Her unique culinary expertise has gained her skills 
in understanding food trends and how to curate innovative menus and dishes. Now, in 
her current role at Unilever Food Solutions, Chef Thaís serves as Executive Chef for Brazil 
and Demand Generation Leader, where she crafts strategies that seamlessly blend 
creativity with market needs. Her ambition is to create unforgettable experiences in the 
food service business.

@thaisgimenez

JIRAROJ NAVANUKROH
Executive Chef
Unilever Food Solutions, Thailand

Chef Jiraroj’s connection to cooking began with his family. After establishing a culinary 
interest at a young age, he studied cookery at Dusit Thani College and, later, at Le 
Cordon Bleu Culinary Institute in Sydney, Australia, where he earned a Diploma de 
Cuisine. Chef Jiraroj first joined Unilever in 2006 as an application chef. By 2013 he was 
appointed Executive Chef focusing on the UFS Thailand and Myanmar markets today. 
Today, Chef Jiraroj’s ambition is to blend modern and traditional cooking techniques 
and bring new and exciting dishes to international audiences.

@chef_jiraroj_ufs

KEES VAN ERP
Global Executive Chef
Unilever Food Solutions

Chef Kees began his culinary journey as a teenager. His distinguished global career 
brought him to Unilever Food Solutions in 1991, where he led product innovations for 
Unilever. Today, Chef Kees serves as the Global Lead Chef for UFS, acting as a functional 
leader for Unilever’s chef teams worldwide. In this role, he inspires the next generation  
of culinary professionals.

WESLEY BAY
Head Culinary Advisor
Unilever Food Solutions, Belgium

Chef Wesley has worked in various Michelin-starred restaurants including Boxy’s in 
Kortrijk, Belgium, where he connected with his passion for food and creative flavors. With 
his background in culinary education and experience in high-end catering, he took  
up the position of Head Culinary Advisor for Unilever Food Solutions Belgium. Since 
then, Chef Wesley has worked closely with Unilever Food Solutions for nearly 10 years.

@chefwesley_
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ANDRÉS CARDONA
Corporate Chef
Unilever Food Solutions, North Latin America

Chef Andrés has a wealth of experience in the food service industry, notably within 
high-end restaurants. His passion for gastronomy has driven his culinary career, driving 
him to experiment with unique techniques and flavors within Latin American cuisine. 
Chef Andrés joined Unilever in May 2020 and his current role as Corporate Chef involves 
leading with creativity and knowledge to enrich the food scene in Latin America. 

@andres_chef_ufs

JIMENA SOLIS
Executive Chef
Unilever Food Solutions, Argentina, Uruguay, and Paraguay

Chef Jimena has a degree in gastronomy and a particular expertise in pastry. In 2004, 
she discovered her love for food service while working in a restaurant in Buenos Aires. 
She subsequently moved to New Zealand to perfect both her English and skills in the 
professional kitchen. Chef Jimena has worked in several restaurants and taught at a 
professional pastry school in Argentina. She currently supports Unilever Food Solutions 
customers in three Latin American markets and is involved in Unilever’s ‘Women in 
Action’ social initiative. 

@chefjimesolis

ANDREAS WILLINER
Executive Lead Country Chef 
Unilever Food Solutions, Switzerland

Chef Andreas is used to coming top of his culinary class and winning awards. In 2003, 
he represented his native Switzerland at the World Skills competition, winning the 
Vice World Champion title. He has worked as a catering chef and in four and five-star 
hotels. Chef Andreas is also an experienced culinary coach and trainer. He is particularly 
passionate about the art of food styling, paying very close attention to detail and 
capturing his work via his other love—food photography. He has been with Unilever  

Food Solutions since 2008. 

@ufschefs.ch

YONGCHAN (LEO) KIM
Culinary Chef
Unilever Food Solutions, South Korea

Starting as a field chef in a five-star hotel, Chef Yongchan gained expertise in fine  
and casual dining before transitioning to franchise R&D and customized food solutions. 
With experience consulting on restaurant openings, kitchen design, and menu 
innovation, he now specializes in chef-driven solutions, trendsetting initiatives,  
and culinary network development.

@leo_yongchan_kim
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INDUSTRY INSIGHTS

ANA ROŠ
With a string of awards under her belt, Slovenian chef Ana needs no introduction. 
Her restaurant, Hiša Franko, was awarded three Michelin stars in 2023 and has been 
recognized for its commitment to sustainability. In her interview on page 132, Ana 
discusses how the restaurant’s Alpine surroundings offer a wealth of tasty ingredients  
and help her create dishes that are inspired by her culinary roots. 

GAGGAN ANAND 
Gaggan opened his impressive eponymous Indian restaurant in Bangkok, Thailand, 
back in 2010. It earned two Michelin stars and was frequently listed as one of the top 50 
restaurants in the world. As a chef and business owner, he knows a thing or two about 
creating unique dining experiences. On page 166, he shares how he creates a culinary 
journey that is truly diner designed.

SANTIAGO LASTRA
Mexican chef Santiago has swiftly become one to watch. Traveling across the world on 
a voyage of culinary discovery, he’s utilized ingredients from multiple regions to create 
Mexican classics. His experiences have meant he’s been able to create borderless dishes 
at his London-based restaurant, KOL. On page 84, he discusses the impact of his travels 
and the magic of Mexican cuisine using British ingredients. 

ASMA KHAN 
Indian-born chef Asma has made a name for herself through her acclaimed supper 
clubs and  memorable appearance on Netflix’s Chef’s Table. Her acclaimed London 
restaurant, Darjeeling Express, operates a female-led kitchen. This, alongside her impressive 
philanthropy, makes her the perfect spokesperson on all things relating to Positive Kitchen 
Culture, which you can find on page 110. 

RAFAEL LARUE 
Rafael is the Chief Creative Officer of the transformation agency Livit Design, which 
specializes in the diner experience. As such, he is often looking at the emerging expectations 
of diners internationally. On page 160, he shares his thoughts on the changing face of 
consumers and whether “unreasonable hospitality” is at the heart of dining. 

UNILEVER FOOD SOLUTIONS, RESEARCH & DEVELOPMENT TEAM 
For this edition of Future Menus, the research and development team at Unilever discuss 
fermentation, which is an emerging, and highly popular, cooking technique. Here, they 
offer insightful context, tips, and a look at the future of fermentation. Find fermentation 
inspiration on page 178. 
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Chef Sebastian Rivera
Unilever Food Solutions,  

North America.
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GET #PREPPED FOR  
TOMORROW WITH  
UNILEVER FOOD SOLUTIONS

Unilever Food Solutions (UFS) is a business of chefs for 
chefs. Accounting for 20% of Unilever’s Foods Business 
Group, UFS operates in over 75 countries as a dedicated 
supplier to the food service industry. Drawing on the 
expertise of over 250 professional in-house chefs, UFS 
offers food service professionals high-quality products, 
industry inspiration, and best-in-class services. 

Our highly regarded portfolio of key products and solutions features power 
brands like Knorr Professional and Hellmann’s, which perform exceptionally  
well in the professional kitchen.

UFS’ annual Future Menus initiative is a very important resource for chefs. It offers 
the most up-to-date global culinary trends via indepth market research along 
with chef-developed recipes that allow you to bring these trends to life very 
easily in your food service business.

In fact, our ever-growing collection of unique and classic recipes (available  
on www.ufs.com) are a valuable source of inspiration, helping chefs at all  
skill levels with both creativity and profitability. 

The UFS Positive Kitchens initiative helps to foster a positive culture in the 
professional kitchen by addressing the key challenges commonly encountered  
and providing tools, training, and advice to promote wellbeing. 

In addition, our culinary training programs provide chefs and food service 
professionals with valuable advice on key skills and techniques, along with  
other vital areas in the professional kitchen.

To find out more about how we help chefs and food service professionals  
across the globe to better serve their guests, visit www.ufs.com 
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FOOD THAT 
MOVES US
Welcome to the latest edition of Unilever Food Solutions’ 

Future Menus. Now in its third year, it’s proving a valuable 
annual resource for chefs and food service professionals who 
recognize the importance of using data-driven insights to 
craft menus that satisfy evolving diner needs and preferences.

Every year, Future Menus identifies the big trends that are defining the global food 
service industry. The list of menu trends has gone from eight last year to four key 
trends this year. This reflects the shifts in the industry as we see a big emphasis on 
“FOOD THAT MOVES US”, where we see taste in motion from the chefs’ perspective, 
imbuing food with a sense of movement and discovery driven by emotion and the 
need to thrive in the evolving food service industry.

The four key trends identified in this year’s Future Menus are: 

 1
  

Street Food Couture

The trends have been shaped by three big shifts. The first is the strong culinary shift 
that includes the global demand for Asian and Latin American flavors and cuisines, 
underpinning all the trends.

The second shift is the effect the mass movement of people is having on the culinary 
landscape. Migration and migration tourism are strong drivers of the Street Food 
Couture, Borderless Cuisine, and Culinary Roots trends. They are fueling new and 
exciting developments in how chefs bring new ingredients, culinary techniques,  
and flavors together to create something unique.

Lastly, advancements in digital are driving the Diner Designed trend, which is all 
about satisfying guests with the more personalized experiences. Artificial intelligence 
and augmented reality are enabling this, along with an emphasis on new and exciting 
ways to create and serve dishes that fit with diners’ personal flavor preferences. 

 3
  

Culinary Roots 2
  
Borderless Cuisine  4

  
Diner Designed
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Other factors, such as Gen Z consumers coming of age and their particular approach 
to eating and drinking, are heavily influencing the four Future Menus trends. The 
continued cost-of-living crisis is also playing a part as consumers look for affordable 
luxuries that bring them joy. Dining out to experience new and exciting dishes meets 
this need. 

Traditional ideas of food and how we experience it are being redefined as cultural 
and social dynamics evolve. The Street Food Couture menu trend is a prime example 
and is heavily influencing culinary demand from the bottom up. Gourmet versions of 
traditional street foods, crafted with a chef’s expertise, are now penetrating every 
channel in the food service industry, including fine dining establishments.

Making the trends work for your business

The Future Menus trends and insights included in this book are meticulously 
researched and validated—ready to spark creativity and innovation in your kitchen.

The trends are compiled using robust global data and extensive chef inputs, including 
reports, social media analytics and more than 300 million online searches across 
21 countries. In-depth feedback from more than 1,100 chefs in 20 markets and the 
Unilever Food Solutions team of highly experienced in-house chefs was also used. 

The Unilever Food Solutions chefs have developed delicious on-trend recipe concepts 
you will find throughout Future Menus. Each recipe concept belongs to one of the four 
trends. They are a key source of inspiration and will help you to implement the trends 
that are most relevant for your business. 

You will find more information on this year’s Future Menus and dish inspiration at 
www.ufs.com
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From left: Chef James Brown, UFS UK & Ireland; Chef Thaís 
Gimenez, UFS Brazil; and Chef Eric Chua, UFS South East 

Asia & South Asia.





STREET FOOD  

COUTURE
This trend focuses on elevating                         by incorporating 
high-quality ingredients and refined techniques, while 
maintaining its informal charm and sense of discovery.  
The result is a higher-quality dining experience that retains 
the casual and dynamic atmosphere of the street food 
scene. It appeals to modern diners seeking both accessible 
and exciting food options, particularly those influenced  
by global flavors.
20



ARE FOUR CUISINES THAT 
ARE EMERGING RAPIDLY 
WITHIN STREET FOOD. 
FILIPINO IS GAINING  
THE MOST TRACTION  
IN AMERICA AND ASIA.

& FILIPINO

MEXICAN, 
INDIAN, KOREAN  
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Key factors contributing to this trend include:

•  The cost-of-living crisis, making accessible, affordable food  
more appealing

•  Gen Z’s preference for informal dining experiences

•  Ongoing migration and globalization influencing food choices

•  Increased social media visibility of global street food dishes

•  An opportunity for younger chefs to showcase creative,  
approachable food

At the core of this movement is the fusion of authentic cuisines, blending 
ingredients and techniques from various cultures in a thoughtful,  
innovative manner. This approach results in bold, exciting flavors while 
preserving authenticity, paving the way for more inviting and accessible 
dining experiences. By elevating street food, chefs offer diners an 
informal yet premium culinary adventure, balancing creativity with the 
roots of traditional street food culture.

The top techniques  
dominating this trend:

•  Fermentation 

•  Grilling

•  Steaming

•  Wok hei

•  Marination 

•  Charcoal grilling

A taste of the delicious dishes 
prevalent in this trend:

•  Mexican elote 

•  Indian chaat 

•  Gyros 

•  Loaded fries

•  Gourmet mac and cheese 

•  Korean rice rolls

•  Shawarma

ALEPPO PEPPER IS LIKELY TO 
BE AN EMERGING INGREDIENT 
WITHIN STREET FOOD OVER THE 
NEXT 12 MONTHS AND BEYOND. 

WATCH
ONE TO

Previous page: 
A street food staple, this 
chicken taco is garnished 
with radish, onion, feta, 
coriander, and lime.
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Opposite page: Smashed  
sliders with melted cheese.

This page: Chef Andrés Cardona 
enjoys a smashed slider.



STREET
THE BEAT
OF THE

WRITTEN BY
Andrés Cardona
Corporate Chef

Unilever Food Solutions, 
North Latin America.
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Street food in Latin America has undergone a remarkable evolution in 
recent decades, transforming from simple food offerings to vibrant dining 
experiences that captivate contemporary diners. This phenomenon is 
due in large part to the growing demand for bold flavors and innovative 
presentations from a public seeking not only to satisfy their hunger, but 
also to enjoy a unique and informal dining experience. Street vendors, 
traditionally associated with emblematic dishes such as tacos, arepas, or 
empanadas, have begun to reinvent their recipes, incorporating gourmet 
ingredients, modern cooking techniques, and cultural fusions that elevate 
the quality of their products. At the same time, the use of social networks 
has allowed these ventures to achieve unprecedented visibility, inviting 
diners to explore new flavors and share their experiences, generating a 
community around street food. Therefore, what was once simply a means 
of eating has become an artistic expression that celebrates the region’s 
culinary diversity and creativity. The beat of the street is now one we can 
all move to.

DRAWING INSPIRATION FROM THE 
EVOLVING STREET FOOD SCENE IN LATIN 
AMERICA, CHEF 
OFFERS SOME INSIGHT INTO WHAT 
MAKES STREET FOOD SO SPECIAL. 

Andrés Cardona
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There are many reasons street food 
has become so appealing, but here  
are a few examples of what draws 
people to the street—all are adaptable 
ideas to bring the vibe of the street to 
your food service business.

Themed Pop-Up Events: Street food offers  
variety—there’s something for everyone. 
With that in mind, host temporary events 
that celebrate different types of street 
food from various cultures. This can 
attract a new audience and maintain  
the interest of regular customers.

Interactive Culinary Experiences: Being 
able to watch the food being prepared 
is appealing to diners. Many are often 
impressed by the intriguing techniques 
used to create their street food favorites. 
Offer workshops where customers can 
learn how to prepare typical street food 
dishes, which not only engages them, but 
also provides a memorable experience.

Rotational Menu: Introduce a menu  
that changes regularly—similar to the 
daily evolution of the street food menu—
featuring new recipes or specialties from 
different regions. This can encourage 
customers to return to try something new.

Creative Pairings: Offer drink 
recommendations that complement  
street food dishes. This can enhance the 
dining experience and increase sales.

Customizable Options: Merging with 
the Diner Designed menu trend, street 
food allows customers to customize their 
dishes, choosing ingredients or spice 
levels, giving them a sense of control  
and satisfaction. 

Attractive Ambiance: When we think  
of street food, we imagine socializing  
with friends, conversing with chefs,  
and a fast-paced and excitable energy.  
Create a welcoming and inviting space 
that reflects the street food culture,  
using vibrant décor and appropriate 
music to attract customers.

Collaborations with Local Artists:  At 
the heart of street food is culture—and 
culture comes in all shapes and sizes. 
Invite local artists to showcase their 
work in your business, which can attract 
their followers and enrich the consumer 
experience.

Loyalty Programs: Establish a rewards 
program that encourages customers to 
return. Offering discounts or free meals 
after a certain number of purchases can 
increase loyalty. 

Testimonials and Reviews on Social 
Networks: Lastly, encourage customers  
to share their experiences on social 
networks and offer incentives for doing  
so. Personal recommendations can attract 
new customers and build trust.

“What was once simply a 

means of eating has become 

an artistic expression that 

celebrates the region’s culinary 

diversity and creativity.”
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This page: Peking duck has been enjoyed 
for centuries, renowned for its flavorful 
crispy skin and tender meat.

Opposite page: Native to East Africa, okra 
offers a unique texture and flavor profile.





INDONESIAN
WRITTEN BY
Gun Gun Handayana
Executive Chef
Unilever Food Solutions, Indonesia
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INFLUENCE
CHEF 
SPOTLIGHTS SOME OF THE MOST 
POPULAR STREET FOOD DISHES AND 
FLAVORS IN HIS HOME COUNTRY. 

Gun Gun Handayana

If you’re a fan of bold flavors, smoky aromas, and 
dishes that pack a punch, Indonesia’s street food scene 
is worth exploring. From bustling night markets to 
food carts perched on the edges of tropical beaches, 
Indonesian street food captures the soul of its people: 
vibrant, diverse and deeply rooted in tradition. Every 
region brings something unique to the table. 
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In this list, Chef Gun Gun Handayana 
introduces you to some of Indonesia’s  
most popular street foods that locals  
can’t live without—serving as inspiration  
to chefs and food service professionals 
around the world. 

Satay (Sate)  
Origin: Java, Indonesia 
Grilled skewers of marinated meat—

typically chicken, beef, or lamb—served 

with peanut sauce and sometimes rice 

cakes (lontong). Satay can be elevated 

using premium meats, innovative 

marinades, and refined plating for  

a modern presentation.

Beef Rendang 
Origin: West Sumatra, Indonesia 
This slow-cooked dish, traditionally  

braised in coconut milk and spices, gains  

a deep, rich flavor ideal for fusion creations 

like tacos or sliders, making it perfect for 

street food-inspired or gourmet menus.

Gado-Gado 
Origin: Jakarta, Java 
An Indonesian salad of blanched 

vegetables, boiled eggs, tofu, tempeh,  

and peanut dressing, Gado-Gado is 

visually vibrant with a variety of textures.  

It can be tailored with seasonal vegetables 

or artisanal peanut sauces, ideal for an 

elevated plated salad.

Martabak 
Origin: Java, Indonesia 
This thick, savory or sweet pancake is 

typically filled with minced meat and 

eggs (savory) or chocolate and cheese 

(sweet). Gourmet versions feature exotic 

fillings, high-quality cheeses, or premium 

chocolate, perfect for tasting menus.
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Ayam Betutu 
Origin: Bali, Indonesia 
Whole chicken or duck, marinated in spices, 

wrapped in banana leaves, and slow-

cooked or steamed to tenderness. This 

aromatic dish can be presented elegantly 

with infused oils and microgreens, suited 

for upscale dining.

Bakso 
Origin: Java, Indonesia 
A comforting meatball soup with noodles, 

tofu, and greens, Bakso can be refined  

using wagyu or seafood meatballs,  

delicate noodles, and garnishes, offering  

a sophisticated take on this classic.

Nasi Goreng 
Origin: Java, Indonesia 
A popular Indonesian fried rice with sweet 

soy sauce, vegetables, and meat, typically 

topped with a fried egg. Nasi Goreng can  

be transformed with truffle oil, premium 

meats and an attractive presentation, 

creating a tempting version of this  

beloved staple.
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EXPLORING STREET FOOD 
,  

ONE BITE AT A TIME. 
around the world
STREET FOOD WORLD MAP

MEXICO  
Street food in Mexico, with its immensely colorful and flavorful 
dishes, has deep roots dating back to pre-Hispanic times, 
when open-air markets were the main source of food. With 
the arrival of the Spanish, indigenous and European culinary 
traditions merged, creating unique dishes that today are 
an essential part of the Mexican culinary identity and are 
known for their incredible diversity. From classic tacos al 
pastor to exotic esquites, the variety of dishes reflects the 
mix of indigenous, European, African, and Asian influences. 
In addition, traditional drinks such as horchata water and 
tepache can be found, which perfectly complement snacks 
such as sopes, quesadillas, and tostadas.

INDIA
India has a long history of street food culture, and its major 
cities constantly vie for which one has the best-tasting dishes. 
But it’s Mumbai that lays claim to one of the most popular street 
foods. The Bombay sandwich (also called the Bombay grilled 
sandwich) can be found for sale from sandwichwalas (street 
vendors) on nearly every street. Made with white bread, boiled 
potatoes, raw onion, tomato, cucumber, peppers, and slathered 
with spicy green chutney, it’s toasted over an open flame. Other 
favorite street foods include pani puri—hollow, fried dough 
balls with savory fillings—and spicy vada pav, a deep-fried 
potato fritter (vada) sandwiched between a soft and fluffy 
bread (pav).
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Street food is the perfect way for communities to integrate 
and socialize. Every town and city has their own take on  
street food culture, with multiple influences from a variety  
of sources. We take a look at some places with a burgeoning 
street food scene and check out the dishes that are popular 
with the locals. 

TURKEY 
It’s no surprise that the meeting point between 
Europe and Asia is home to one of the most diverse 
and exciting street food scenes in the world. Beyond 
the staple dishes like doner kebabs or lahmacun, 
try the kumru, which is one of the most popular 
dishes with locals and features cheese, tomato 
and sujuk sausage served in a toasted, oval bun, 
or balik ekmek—a grilled fish (usually an oily fish 
like mackerel) sandwich with vegetables and often 
served directly from the boat that caught it. 

PHILIPPINES
Filipinos take great pride in their street food scene. Eating 
from a cart, while on the move, is truly a way of life across 
the archipelago—and they absolutely love their dishes deep 
fried! Filipino street food is affordable, fast, and easy to find, 
with vendors moving their carts to where the crowds are. 
Some of the most  popular street food dishes are taho, fish 
balls, lugaw, palabok, and turon. To beat the Filipino heat,  
try the kaleidoscopic and refreshing frozen sweet treat halo-
halo—it’s the unofficial dessert of the Philippines.

SOUTH KOREA
Street food vendors have been setting up their stalls 
in and around South Korean markets ever since the 
Three Kingdoms period (57 BC – AD 935). Today, 
globally famous dishes like bibimbap, Korean fried 
chicken and kimchi are still very popular, while 
tteokbokki is one of the country’s most enjoyed—
chewy rice cakes served with chili sauce (gochujang), 
fish cakes or boiled eggs. Sundae is another popular 
dish but don’t get it confused with the Western idea 
of one: In South Korea sundae is a blood sausage, 
made with pig intestines, and stuffed with noodles 
and dipped in chili sauce. 
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Satay skewers marinated  
in a peanut sauce.





WITH GUN GUN HANDAYANA

TRINITY SURF & TURF  
INDONESIAN
SKEWER

WITH TEMARI SUSHI 
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