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Adding mushrooms may be an easy and tasty way to increas
vitamin D intake and appeal to women, minorities and senior
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Mushrooms On Trend

Research Chef Skip Julius of Gordon Foodservice recently summarized and distributed
to the Research Chefs Association membership the many food trends published at the
beginning of 2008 by various prognosticators. Not surprisingly, mushrooms fit
perfectly with most of them:

e More nutritious food in general

e Upscale hamburgers
e Big, bold ethnic flavors
e Extinction of the single dish entrée, replaced by tapas or small plates
e More narrowly focused niche restaurant concepts and menus
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and savory flavor compatibility are right on trend.




