


Cocktail consultants and menu 
flavourologists Chris Edwards and 
Dave Tregenza head up Salts of 
the Earth as well as owning two of 
London’s hottest bars, The Shrub & 
Shutter and First Aid Box.

As consumers want to be excited more 
and more, Salts of the Earth have been 
called upon to counsel some of London’s 
leading bar and restaurant groups in the 
exploration of new, interesting flavours 
and disruptive ingredients. They have 
helped to mix up new ideas for modern-
day customers, challenge their taste buds 
and bring sensory experiences to the fore. 

Salts of the Earth reveal the taste profiles 
and drink trends driving menus over the 
next year. 



• botany 
• modern plants
• interesting plants
• sea 
• land - foraged 
• exciting vegan
• flexitarian

FOOD TRENDS



DELIVERY TRENDS
• fun, excitement interaction, 

experience, nostalgia, ritual, 
challenged, environmentally 
friendly, no waste - with: 
ingredients, infusion, theatre, 
smoke, mist, heat, essence, how 
it’s served- vessel

COOKING STYLE TRENDS
• roast 
• burnt
• raw
•  plant 

GLOBAL FLAVOUR TRENDS
• Nordic
• Asian - Pilipino (broths, raw), POKE, 

Thai - hot , Taiwanese
• Central America - New Mexico 
• Lesser-known south American - Peru, 

Columbia, Ecuador 

FUNCTIONAL INGREDIENTS - MADE INTERESTING 
• health
• foraged 
• eat the earth
• eat raw 
• pickled 
• fermented 
• new food/cross food
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ALCOHOL TRENDS
• low-or no-ABV beer and wine
• vermouth 
• flavoured vermouth 
• fruit wine
• in-house fermenting/distilling

NON-ALCOHOLIC TRENDS
• Seedilp
• Bitter Salvation
• interesting non alc drinks, 

not just juices and smoothies

NEW DRINKING TRENDS
• grape-based spirits -  

pisco, birds
• boutique gins
• new world whiskey
• mescal
• sake
• mead



SPECIFIC DRINK TRENDS 
• double-barrelled drinking 
• naked drinking - classic 
 styles, tableside service
• classical drinking - back to basics 
• clean drinking
• shrubs 
• functional ingredients 
• coffee
• new tea/savoury tea
• mead
• dairy/non-dairy















salts of the earth -
flavours/trends

LANDSCAPE

terroir 

countryside 

meadow

spring

sprung

growth

summer

sunshine

heat

cooling aids

ice cream

water
lollies

slushyice pack

thirst

quench 

effervessence 

soda

tonic

forest

forage 

eat the earth

hunt 

gather 

forager 

shaman

fishing

grow

farmer 

sustain

new-found
ingredients

tree

pine

spruce

oak

smokeaging

birch

birch sap

acorn

woodland 

fungi

river

fishing 

mountain

fresh 

altitude

sea

seaside

cliff

samphire

sea herbs 

oyster leaf

sea rosemary

sea lettuce

sea buckthorn

ramsons

sea veg

smell essence 

air

spray

seaweed

algae

spirulina

underground

from the ground
truffle

white/black
mushroom

wild

turkey tail

girolle

wood

enoki

chanterelle

oyster

root veg

beetroot

heritage beetroot 

cassava/yuca

roots

horseradish 

wasabi

maca

ginger

galangal

mushroom

herbal mushroom

reishi

overground

SEASONS

autumn

red
brown

bark
fall

leaves 

banana 

pandan bay

olive

vine

autumn spectrum

winter

ice
snow

bleak
warmth

dark

fire

summer

sun

rainbow

flower

turquoise

spring

fresh spectrum

yellow

bright

blue
green

WILDLIFE

nature animal

meat
different prep 

raw tartare

smoke

salt

different meat
goat 

kudu

venison

elk

rabbit

crocodile

snake bison

animal product
milk

whey

insects 

cricket

grasshopper 

mealworm

ants

wild/black

grubs

locust

fish new fish cuttlefish

hake

ling

barramundi

urchin

fish reinvented
soused

smoked

raw

flat megrim sole

plaice

ray

BOTANY

plant

borage 

sorrel

bush

camu camu

eucalyptus

moringa

herbs

shiso

mint

spearmint

basil

Greek basil

purple basil

tarragon

chervil

chervil root

amaranth

fennel 

coriander 

dill

kaffir lime

lime leaf

sage 

lemon balm 

lemon verbena

woodruff

lovage

FLORA & FAUNA pollen

fennel pollen

flowers 

petal

tea

matcha 

lattes 

infusion 

hot/cold/press

dried 

perfume 

violette

poppy

rose

lavender

jasmine

elderflower

cucumber flowers 

dill flowers 

nasturtium

hibiscus 
vegetable flowers

pea flower

gorse flowers

bulbs 

wild garlic

pollenation

bees 

honeyroyal honey

raw honey

herb flowers

SCENERY 

trees

shrubs 

drinking vinegar

preservation 

land/sea 

POP CULTURE

film

music

TV

drinking trend 

coffee

tea

no dairy

oat

almond
soy

more dairy 

different dairy

goats

health

bone broth

supplement
acid

citrus

vinegar

apple cider
vinegar double-barrelled 

retro 

piña colada

roast pineapple

coconut

fruit wine 

fruit vermouths 

roasted drinks 

sodas
soda fountain

tonic

alcoholic tonic 

new wine
countries/
regions

New South America 

English 

sake

grape-based sprits 

Riesling

brandy

tequila

mescal

sweet wine 

portwhite

overproof spirits

reverse drinks

#

social media 

slang

names

TRAVEL 

ways of life eating rituals

culture different tastes

herbaceous

heat Carribean

Asian umami soy

teriyaki

anchovy

Central America 

chipotle

chilli

jalepeño
Africa

sour salt

pickled

Eastern
Europe/
Baltic

Korea

kimchi

Chinese cabbage

Nordic 

functional
flavours

mineral

chalk

flint

charcoal
metal

acid
compound

iron

vitamins

c

citric acid

sherbet

ascorbic

d

b

zinc

nutrition

kernels

tonka

vanilla

nuts

macadamia 

pistachio

pine nut

beans

coffee

hot

cold

cold brew

iced coffee

cacao

coco nib

milkshake

smoothie

honeycomb

pistachio

mung

borlotti

baked

soya

miso

HEALTH

spices

chilli turmericcardamom

black cardamom

ginger
cinammon

nutmeg

pepper

pink pepper 

green pepper 

sumac

sichuan

saffron

caraway

betel leaf

scoby

mukhwas gurarati

ajwain

tobacco

EXCITING INNOVATIVE FLAVOURS

senses 

umami 

REINVENTING
FLAVOUR

techniques

cooking style 

service

appearance

superfood

seeds

sesame

poppy

pumpkin seed

linseed

sunflower

chia

grains quinoa

buckwheat

teff
fruit

kakadu plum

kumquat

pink grapefruit

watermelon

cranberry

goji

acacia

ashwagandha

maqui berry

baobab

finger lime

persimmon

yuzu

mangosteen

mango

papaya 

blackberry 

blackberry leaf

mulberry 

cucumber

lemon

Amalfi lemon

grass

wheatgrass

meadowsweet

lemongrass 
plant

hemp

shiso

cactus

aloe vera 

curry leaf

bay leaf

veg

avocado

avocado oil 

SUPERFRUIT

berries

raspberry 

blueberry 

wild strawberry 

veg

spinach 

kale

pea

COOKING 

old style

Greek 
Spanish

French

luxurious

rich

butter

butter wash

wash

flavour washing bacon oil

dairy

new
historical

basic 
new techniques 

raw

sous-vide

dehydrate 

reinvented 

bbq

burnt 

onion

veg

broccoli

cauliflower

smoking 

curing 
fermenting 

pickle 

roasted

pineapple

banana

modern

vegan
flexitarian

olive oil

COCKTAILS 

sour

sweet 

long

short

savoury

non-alc 

low abc

martini

droplets 

old
reinvention

classics
milk punch 

old fashioned

negroni

manhattan

Sazerac

rhubarb

naked frozen

hot/cold

sharing 

bitter 

bitters 

spritz

stirred

pickled

bloody mary

pickleback

fortified

behaviour

SALTS OF THE 
EARTH FLAVOUR 
MAPPING
































































































































