FOOD PURCHASE TRENDS AND ITS INFLUENCE ON MENU COMPILATION.

One of the main changes in the requests of the diners regarding the choice of food and their priorities, are related to the provenance of the food and its origin. people are interested whether the food has been created in good and healthy conditions and if the food is from zero kilometers away(Medina, 2021). This is an expression that refers to the proximity of where the food comes from, since the shorter the mileage, the closer and more local the products will be, corroborating their freshness and at the same time their quality. Another of the most common changes regarding orders in diners is the large number of people who ask about vegan and vegetarian options, since the current world level of the population that exercises this practice increases to 10 (Rosa Fernandez , 2022)percent. To this data we must add the other part of the diners who, not exercising these two types of diets, decide to try the vegan or vegetarian option as part of the experience or to make a change to their usual diet. A further example of a popular requests of diners is in regard to their gastronomic priorities is the absence of some products such as dairy products, shellfish, or products that contain gluten or mustard, among others, etc(Org Ncass, 2022) . Usually, diners make these decisions because of food allergies or intolerances. One of the things that is noted to delight diners today is gourmet or minimalist cuisine, which is based on preserving the traditional and authentic flavors of a dish, raising the presentation to the highest level, with the help of innovative techniques such as the decantation of fluids, gelling of products, foams of different temperatures, and, using an infinite range of colours. One of the best examples is the diverse restaurant of chef David Muñoz (2022), who recived The Best award in the last two years (2021,2022). Munoz is known for preparing dishes such as (Galician lobster on the beaches of Goa), a traditional dish from the northwest of Spain. In this dish the chef adds some elements of Asian cuisine, that is known as signature and fusion cuisine, that creates a gourmet style of presentation. Another of the most important parts of gastronomy that diners enjoy is the pairing of the wine that accompanies the food, the wine can sometimes be the true protagonist. A good example of this would be the restaurant (La table Colette) ( a Michelin Guide Restaurant) located in the heart of Paris and which has fantastic and minimalist gastronomy, but respecting traditional French cuisine. However,  the true main character is the wine, the restaurant offers a tasting menu of up to 4 wines with a price of 45 Euros, that includes wines such as, chateau Montelena cabernet Sauvignon from the year 2018, chateau la grave a pomerol from the year 1996 'which was chosen as one of the best wines of the year for its quality in color, flavor and aromas according to its price.


The most consumed foods in the world, and therefore the most popular, are noted as cereals. This has been linked to their low purchase cost and because they are typically grown in underprivileged areas meaning that they are available to the majority of individuals. In the first position for popular food is rice(Diego, 2021), due to its ease of cultivation, the speed with which the product is finished, and the cost is practically non-existent when harvested in the ideal conditions. But the products that are changing the world gastronomy, food and people's diets are the vegetarian and vegan products. A healthy diet has always been associated with a varied diet (meat, fish and vegetables) and of quality, although, some recent studies show that with a verified diet consisting of 100 percent vegetables and eliminating the products of animals, can increase the life expectancy, help our body to be stronger and healthier(Rojas Allende et al.), of course help to preserve the planet and create a sustainable system.

Currently the food supply chain can be affected by numerous factors such as the lack of ingredient deliveries and the increase in food costs. Living in the United Kingdom during the COVID 19 pandemic and later by Br(Griffin, 2019)exit. These factors interfered in the UK supply chain, with the consequence that some products that are used daily were not available. This affected some restaurants and their menus by not being able to have the ingredients for  their most popular and common dishes. The other example being the rise in food prices due to the shortage of products, such as the cost of sunflower oil thats price tripled due to the war in Ukraine and Russia (Hurtado france24, 2022), and in some cases surpassing the price of olive oil, which is suspiring especially when comparing its nutritional values, flavors and beneficial properties.

Due to the great crisis of 2007(Singh, 2022), which has still not been recovered in 100 percent of the world, the situation left by the COVID 19 (Guerrero)pandemic, and the war. The latter is perhaps the most direct consequence of the rise in energy worldwide, which will have a big impact for hospitality, as the use of industrial machines is essential to carry out  services. One of the most affected sectors is bakeries and pastry shops since the cost of sale is not very high, but the energy consumption of the machines to make these products is quite high (proofers, industrial ovens, mixers, etc.).

Another factor to take into account is the treatment and attention to customers, within  the hospitality industry dedication and the experience of the customer is important. The customers may not always be happy, so the reaction of the staff has to be quick and effective. If for some reason it is the fault of the establishment or a member of the team, it is the responsibility of the staff to deal with the expenses or replacement. On the other hand if the work has been done correctly but the client is dissatisfied, then they will try to reach an agreement and meet their tastes and priorities, always maintaining a good positive attitude and absolute respect. Another way to respond to diners is online, which is easier, giving us more time to think about how to answer them and solve the problem, but maintaining the same values ​​as face to face.

Probably the most important part of a restaurant is its food and its menu(menu, 2021) . There are restaurants that are committed to renewal and not stagnation, this entails a series of changes in hiring, morale, and staff training. First of all, the menu will have to be in keeping with the qualities of the staff and the conditions of the premises respecting the style of the premises. When establishing a menu, it is important to take into account the availability of ingredients, before creating the menu it is important to verify that the suppliers have or can obtain all the food. On the other hand, depending on the elaborations that the new menu needs, make sure that you have all the necessary materials. Changes are never easy, especially in a new menu, which can lead to moments of stress and confusion for the staff, something that the people in charge must control and solve. In this type of situation, it will be seen how prepared a team is for changes and what are the qualities of each team member. Changes in a new menu can seem negative because of the amount of things that have to be considered both in preparations and in new work systems, but nothing that cannot be overcome with hard work and knowledge. Seeing a restaurant change its menu is an indication that it is in continuous progress, that behind those doors there are people that  have an interest in not being stagnant and continually renewing themselves. One of the best examples in all of gastronomic history is that of the Troisgros restaurant(Michelin Guide ) located in France, famous for its Salmon which Acedera(TELEVISIONDELMAR, 2020)  began to be cooked about 50 years ago. This restaurant has been highly mediated thanks to its owner and chef Michel Triosgros (Enric Ribera (newspaper Elamanaque)who, after being born and growing up in this restaurant, decided to make one of the biggest changes by removing this mythical dish from the menu, which his grandfather began to prepare and his father continued, but which in his opinion was too boring and he was tired of seeing. The objective of this change was to obtain the 3 Michelin stars, chef Michel was the focus of criticism and discontent from many customers for some time, although of course everything changed when he obtained his third Michelin star, a clear example that the changes are not easy, but sometimes they are for the best. 
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