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During the change of a century, there is a massive change came in food habits (Quintero-Angel et al. 2019). This could be noticeable from the food habit and lifestyles of grandparents and grandsons. There is change of habit because of the change of routined diet. Routine less habit demands food uncertainly and without any type of specifications. Thus many times dinner is consumed heavily in several time for present people. Culture tends to evolve in response to prevailing fashions. They dictate social norms and the tastes of the masses. Trends may be seen in many different areas, including fashion, music, film, and even justification (Richards, 2018). Food fads are one of the most interesting trends I've seen recently. Food is a very significant element of everyone’s life. for instance,  A significant shift has occurred in American eating habits since the '50s. Back ago individuals were accustomed to a very restricted diet and they used to consume the same items each and every day. People's diets of days are quite varied. Foods from all across the world are now consumed by the general public. Food trends appear to be shifting pretty regularly.
Among Australia's many renowned chefs is Tetsuya Wakuda, whose namesake restaurant can be found in Sydney (marinabaysands, 2020). Despite his Japanese heritage, Tetsuya has raised a local Sydneyite. His lifelong love of cooking and eating has made him the country's most beloved chef in a matter of years. For him, it was the love of good cuisine that led to the launch of his own company. In 1982, Tetsuya began his professional life working as a kitchen worker at the Fishwives in Surry Hills (Rabbit, 2019). In 1983, Tetsuya has been paired with Sydney's renowned chef Tony Billson to create genuine Japanese cuisine (Sashimi) at Kinsela's (Wakuda, 2020). When Tetsuya joined this institution as a chef, he was introduced to French culinary techniques and eventually developed his own unique style by fusing them with Japanese philosophy (lotusinternational, 2016).
