
2. TEA LEAVES THE CUP  
Tea is no longer relegated to rainy 
afternoons with scones. Black, green, 
and other leafy brews will stretch into 
dinner, desserts, and more, as chefs 
and product developers experiment with 
tea’s natural, earthy tastes and ways to 
bring flavorful twists to foods—without 
depending on butter, bacon, or oils.

3. THE MIDDLE 
EASTERN 
MEDITERRANEAN 
Americans have long loved 
the Mediterranean for its 
healthy, richly flavorful 
cuisine, and in 2014, 
they will enjoy more of it. 
Next year, the flavors of 
Turkey, Israel, and other 
areas of the Middle East 
will join pizza, garlic, and 
chickpeas in popularity. 
Expect to taste the flavors 
of sumac, za’atar, aleppo 
peppers, and more. 

5. THE YEAR OF THE YOLK
Recent years have found eggs making their way  
across the menu, from bowls of ramen  
to burgers. Next year, though, will  
ditch the whole egg in favor of  
the yolk only. That creamy,  
decadent, golden globe will  
reign 2014, bringing meals a  
richness that was previously  
provided by cheese, dairy,  
and sauces.

6. REFINED CLASSIC AMERICAN EATS 
Burgers, hot dogs, and milkshakes will take a backseat next year to the 
finer tastes of American classics. Wedge salads doused in creamy bleu 
cheese dressing, meaty steak tartare, and other straight-forward, full-fat 
foods will unapologetically serve up rich, familiar  
tastes that are hard to resist.

8. SEAWEED GOES BEYOND SUSHI 
Sushi may have introduced the culinary scene to the wonder of paper-thin sheets of earthy 
seaweed, but next year will teach foodies to think beyond the California roll. Seaweed will be a 
salty snack, an umami-rich seasoning, and a light, crispy finisher that’s sustainable, nutritious,  
and full of deep, salty flavor.

“I have used seaweed to make a sauce for fish, in stir-fries, and as a secret ingredient in 
sandwiches. The wide variety, textures, health benefits, and the seasoning of seaweed  
make it my fave of the year.”

—Hosea Rosenberg, winner Top Chef season 5; owner, Blackbelly Catering and Farm

9. NO ORDINARY PASTA
Spaghetti, angel hair, and penne, step 
aside. Out-of-the-ordinary pastas will 
define next year. The traditional wheat 
variety, crafted in Italian tradition, will 
be passed up in favor of dough made 
with alternative flours, seasoned with 
global spices (think Southwestern 
pasta), and formed into new shapes 
of all sizes.
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+ JOSEPHINE HOUSE, AUSTIN   
Chicken Panade with Sunny-Side-Up Egg 

+ BLACKBIRD, CHICAGO  
Heirloom Tomato Salad with Cured Egg Yolk 

WHO’S DOING IT NOW

+ JOULE, SEATTLE  
Bavette Steak with Sumac Rub 

+ GLASSERIE, BROOKLYN 
Marash Slow-Roasted Lamb Shoulder 

WHO’S DOING IT NOW

+ ROLF AND DAUGHTERS, NASHVILLE   
Squid Ink Canestri 

+ BOULI BAR, SAN FRANCISCO  
Herb & Tomato Orecchiette Pasta Served with Lamb Ragu

WHO’S DOING IT NOW

1. LEMON STEPS INTO THE SUN 
Lemon—the often underappreciated bright side of dressings, sauces, and more—will step 
into the spotlight in 2014. The simple, vibrant citrus will show up in its purest form—juice. 
But also watch out for it as a preserve, an addition to yogurt, and a star pastry ingredient.

“Lemon is pure. Lemon is versatile. Lemon is nostalgic. For those reasons, it—and 
not other citrus—will be the flavor of next year. Lemon’s bright flavor is fresh and 
unadulterated. It ties into the cuisines of the Mediterranean, which are growing in 
popularity. Plus, it brings back memories of lemonade afternoons, Grandma’s lemon 
bars, and summer desserts with lemon meringue pie.” 

—Kazia Jankowski, associate culinary director, Sterling-Rice Group 

“I use hibiscus simple syrup for 
poaching berries. The hibiscus adds a 
beautiful ruby color and bright citrusy 
flavor.”

 —Gale Gand, founding partner Tru,  
Food Network personality of Sweet 
Dreams; cookbook author;  
and creator/owner of  Gale’s Root Beer

4. DAIRY GOES NUTS
No cows or milk pails required in 2014. 
Instead, culinary leaders will turn to 
cashews, almonds, and peanuts to make 
their milk, and this lush, nutty “dairy” 
will bring round, rich flavors—and a 
wholesome twist—to sauces, drinks, and 
dinners.

“As chefs began to experiment with 
nut milks in order to meet the needs 
of dairy-intolerant diners, there 
was a realization that almonds and 
cashews, in particular, yield amazing 
milk and, by extension, sauces, ice 
creams, and bases.” 

 —David Berenson, founder and product 
developer at Real Food Matters

“These foods are a reminder of foods we 
ate that were delicious and understandable, 
with ingredients that didn’t need a culinary 
dictionary.”  

–Ina Pinkney, chef/owner, Ina’s

7. THE RETURN OF POACHING AND STEAMING
Poaching and steaming often get the short shrift. Too often these 
techniques conjure up memories of über-healthy, supremely bland 
meals. 2014, however, is going to put the flavor back into these 
cooking processes. Wine, coffee, beer, 
and even smoky liquids will replace 
water for poached and steamed 
proteins and vegetables, full of  
delicate, nuanced flavor.

10. THE NEW FLAVORS OF FARM-TO-TABLE
As foodies have turned their backs on industrially produced meat, they’ve 
filled their plates with a variety of protein replacements. Next year’s round of 
alternatives will be the most exotic yet. Goat, rabbit, and even pigeon meat 
raised by small-scale producers will give us choices that we can feel good 
about and a new palette of flavors for experimenting in the kitchen.

+ RIOJA, DENVER   
Alaska Halibut with Daikon Radish Nage

+ TANAKASAN, SEATTLE  
Steamed King Crab

WHO’S DOING IT NOW

+ BAR AMA, LOS ANGELES Slow-Roasted Cabrito,  
Young Boer Goat

+ LE PIGEON, PORTLAND, OR Jerk Pigeon 

+ BERBICIAN ROYAL FOODS Rabbit Ravioli

WHO’S DOING IT NOW

CUTTING-EDGE 
DINING TRENDS
2014

The door may be closing on 2013, but the year of healthy, full-flavored foods (like 

seasoned popcorn and pickled veggies) is not giving up easily. At Sterling-Rice Group, 

we see them passing the foodie torch to 2014. Our insatiable culinary team has talked 

to celebrity chefs, product developers, restaurant consultants, and even grocery store 

shoppers, and we all agree that 2014 will put more high-impact, low-calorie options 

on our plates—and every once in a while, the year will also let us splurge. Read on to 

uncover the top 10 trends that will go from the culinary leading edge to mainstream 

and define 2014.
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