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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.

FOODSERVICE
SOLUTIONS As consumers want to be excited more

and more, Salts of the Earth have been

y called upon to counsel some of London's
TOGETHER LET'S leading bar and restaurant groups in the

z z ; exploration of new, interesting flavours
M NpmNp m@ mz@ 0F ﬁ"youz 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

WITH next year.
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salts of the earth _

e botany

e modern plants

- interesting plants
- sea

o land - foraged

e exciting vegan
flexitarian




SALTS OF THE
EARTH FLAVOUR
MAPPING

. FLORA & FAUNA . ingredients
- HEALTH - ingredients
. SCENERY . ingredients
LANDSCAPE BN ingredients
[l SUPERFRUIT
SEASONS - ingredients
COCKTAILS . ingredients

REINVENTING FLAVOUR
. WILDLIFE . ingredients
TRAVEL - ingredients
. BOTANY . ingredients
B EXCITING INNOVATIVE FLAVOURS
I POP CULTURE
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