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The future for foodservice in India gets curiouser and
curiouser by the day. In addition to influences ranging from
edible flowers to Middle-eastern ingredients, we are also
simultaneously riding a strong digital wave.

Almost everything in our lives is now affected — and often
altered by — by technology. Savvy QSRs are beginning to
capitalise on this fact to better connect with consumers,
most of whom are under the age of 40; enter, mobile
ordering (and paying) via apps, as we discovered at our
annual business show India Food Forum in January.

Yet another strong trend is that of health. Although |
believe Indian consumers are still not as stringent about
healthy dining as those in some other parts of the world,
the leaning is certainly getting sharper in terms of choosing
a restaurant. Therefore, customisation is becoming more
important than ever.

With dining out increasing becoming an entertainment
outlet, much like going to the movies or shopping, the
future for the industry in India is extremely bright. There
is room for incredible innovation — on every level from
menu to ordering channels. Such is the promise that
supermarkets and hypermarkets are now being pushed to
incorporate some form of differentiated foodservice formats
on their premises.

Foodservice is one of the retail verticals | personally am
extremely gung-ho about. Quite frankly, | don’t see many
challenges to the sector as a whole, though the strong
optimism about its potential may attract many fly-by-night
operators. But, if you have the right mix of differentiation in
concept, some really smart and responsive marketing, and
a drive to continuously re-invent, there is really nothing to
stop the march.
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After a successful
recent debut in
Oman, Barcelos,

the South African
restaurant chain,
makes India its

18" global address
with an outlet at the
upscale Khan Market
in New Delhi.
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the Coca Cola Golden Spoon Awards 2015
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The Demacracy of Foodservice

Replete with a mega Conference, sprawling exhibition zone, the who's
who of India‘s food retail and service businesses, a Live Kitchen and
Drinks Theatre and an elegant Awards ceremony, the 8th edition of
India Food Forum was hosted in grand style in Mumbai.

INTERVIEW

12 Shaking up the Industry
Look to the root of any
success story and you will
find humble beginnings. This

is certainly true of the Shake SPECIAL FEATURE

Shack enterprise, part of

Danny Meyer’s Union Square 38 Foodservice in east India: Rising Stars
Hospitality Group, which There is healthy growth in the HoReCa
started life in 2001 as a hot sector in the east India region, fuelled by the
dog cart in Madison Square opening of scores of foodservice outlets in
Park for a community fund- both metros and tier Il cities.

raising project.

16 Mixing it up
Coca Cola Golden Spoon
Awards 2015 nominee
Mad Over Donuts believes
investing in continuous
menu innovation and format
mixes will deliver faster
growth in a challenging
speciality QSR business.
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which a guest thinks of when he enters one of
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is to keep the dish simple.
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1,500 supermarkets in Austria. The foodservice share of Billa’s
revenues is about 17 per cent. Read how it is reinventing the
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58 More than the Daily Bread

Make it Simple!

How to make the right
decision in situations full of
uncertainty? This was the topic
of Prof. Gerd Gigerenzer's
speech at last year’s 15th
European Foodservice Summit
in Zurich.

Europe’s bakery business is
going through a change: in many
places, food craftsmen selling
bread and rolls to customers for :
domestic consumption have long
turned into caterers. Here's
Part 1 of our pan-European
survey.
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COVER STORY

The Democracy of

Foodservice

Replete with a mega Conference, sprawling exhibition zone, the who's who of
India‘s food retail and service businesses, a Live Kitchen and Drinks Theatre
and an elegant Awards ceremony, the 8th edition of India Food Forum was
hosted in grand style in Mumbai. Here are some snapshots of the immense
knowledge imparted at the show
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peaking at the India Food Forum 2015,
Rachna Nath, Executive Director, PwC,
said, “The biggest disruption in food
consumption will happen when we
undertake ordering with Quick Service
Restaurants, using digital tools.

Stating that investor interest is also seen very
high in Quick Service Restaurants, Nath said, “The
biggest trend is taking food to the customer rather
than customer walking into a restaurant. Hence
customer connect is extremely vital along with
advocacy much beyond engagement and loyalty.”

Speaking at the Inaugural and keynote address
on The Food Retail Leap 2020, Anjan Chatterjee,
Founder, Speciality Restaurants noted that food has
become a kind of entertainment for modern Indian
consumers. Citing examples of Mainland China and
Mainland China Asia Kitchen, which were launched
21 years ago in 1994 and comparing the changes,
Chatterjee said, “There has been a huge change
in food and beverages category. Now, we have
knowledgeable and aware consumers. “

“People can learn and know about new recipes
through browsing in the You Tube. People are
travelling within India and also abroad, getting
to know more about various different cuisines,
different tastes and more varieties are known
with the help of digital media and Zomato kind
of a website, Nature’'s Basket, Food Bazaars and
supermarkets,” he added.

According to Chatterjee, the three trends that will
redefine India’s foodservice sector over the next five

years are:

Restaurant point of view, format innovation.

Fine dining to fun dining; younger generation-

care of their sensitivities.
e (Consistency in Brand refresh; beverages-cafes,

bars. There is a huge revolution.

Referring to regulatory challenges and
rationalisation at a session specifically designed
to address FSSAI guidelines, Jitendra Nautiyal,
Regional Audit Manger, NSF International said,
“Codex standards were applied for harmonisation
globally of food safety and regulating standards;
QSR companies had their own suppliers as per
these standards to assure quality and food safety.”

He highlighted the challenges of the Street Food
codex standard, which were Good Manufacturing
Practices (GMP), RA Module (Risk Analysis) and
Risk Mitigation.

The Technology Leveller

One of the main discussion themes through

the conference was the rapid emergence of
Quick Service Restaurants, which have literally
transformed Indian eating habits. Also, the
explosion of digital media is driving a rapid rise of
online order placements, which is growing faster
than conventional routes, experts noted.

On the one hand, quick service restaurants in
India are overcoming the diversity in Indian food
habits, while on the other, they are now reaching out
to customers much more intensely on digital media
compared to conventional formats. Hence, many of
the brick and mortar restaurant formats are taking a
back-seat with online apps emerging at the forefront.

ane of

the main
discussion
themes
through the
conference
was the rapid
emergence of
Quick Service
Restauranty
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Frankfurt, The Goldman

HAMBURG HAFENCITY

Hotel Elements and materials
from docks and shipyards

interpreted with a wink and
kept together with a bit of
seaman's rope; 170 rooms

(‘cabins’), meeting space for

up to 200 persons.
Catering: Heimat Kitchen Individual, imaginative, full of loving detail, playful: those are just some of the attributes
+ Bar Simple dishes of which a guest thinks of when he enters one of the hotels — there are currently seven of

AU them in Hamburg (2), Frankfurt (2), Berlin (1), Zurich (1) and Vienna (1) — in the 25hours

breakfasts per day brand. The clientele of urban nomads will find here a hospitality which, leaving star
g;gg ggﬁﬁnfesstt;;fdgg ratings aside, creates a bridge between budget and deluxe. The same applies to the
total F&B share of revene total of 13 catering units in the hotels. With restaurant concepts such as Neni, Heimat
27%, total annual F&B sales and 1500 Foodmakers, its creators are explicitly — and successfully — addressing an

AL ) S outside public, too. www.25hours-hotels.com
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The 25hours Hotel Company is breaking
new and creative paths in catering. Thus,
at the Bikini Hotel in Berlin, the hotel's
own wood-oven bakery has, without
further ado, been put in the lobby - if you
don‘t want or don‘t have time for a full
breakfast in the Neni restaurant, you can
enjoy a freshly baked snack here

otel catering often has a hard time of
it in major European cities. Great is
the public competition which draws
the hotel guests out onto the street or
into the entertainment districts. Just
as great is the inhibition threshold
of the city dwellers which, in view of numerous
exciting alternatives, stops them making their way
through the lobby and past the reception desk in
order to eat.

25hours, founded in 2003 as a “young and
affordable” design hotel, with its Number One
Hotel in Hamburg, intended to be different from
the very start. Its catering policy reflects the
international 5-star hotel industry with its many-
sided and constantly changing F&B range — “but
more relaxed, with a fair price-performance
ratio,” explains Christoph Hoffmann, one of the
four partners and in charge of expansion and
development at the lifestyle brand. “Catering is an
essential component of our concept, the place for
sociability and communication — not just for hotel
guests, but for everyone.”

Since each 25hours hotel is tailored in design
and story individually to its particular location, the
catering too gets a different face each time. “At
the beginning always comes the story which we
intend to convey,” explains Hoffmann. “It is the
central theme which imbues the building, keeps
us on track, and is articulated again and again in
hundreds of small details.”

This love of detail is obvious, for instance, at
25hours HafenCity in Hamburg: opened in 2011,
in the newly developed overseas district located in
the former dock area, it self-confidently counteracts
the wasteland of its still unbuilt surroundings
with the motto ‘Heimat’ — ‘Home’ — inspired by
seafarers’ stories of wanderlust and homesickness,
seaports and seas. The design unites elements of
warehouses and container terminals from the rough
world of the seaport with lovingly designed rooms,
called ‘cabins’.

With this in mind, the strikingly named ‘Heimat’
restaurant, with its broad glass facade on the
ground floor, is intended as the “living room
of the district.” The seaport theme receives a
thoroughgoing treatment here, too: shelves, floor
markings, piles of eastern rugs for sitting on, and
an eclectic selection of maritime objects provide
a sense of unpretentious homeliness. On the
menu: fresh, regional dishes, with constantly new,
international accents.

" Berlin, Bikini
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Ceresio 7

Ceresio 7 | Mangiari di Strada |

Feeding Millions ...

A city of 1.3 m inhabitants and another 1. Fine dining at the airport

1 m living in its greater metropolitan Milan foodservice industry has been gearing for welcoming visitors to Expo 2015
area, Milan is considered the economic for some time. And nowhere is this more apparent than in the city’s three airports,

capital of Italy with a high concentration where travellers now also have gourmet restaurants to resort to. In October 2013 the

. . . Michelangelo restaurant opened in the Linate airport terminal. Located before airport
of banks and financial Services, as well as security, it has huge panoramic windows on the tarmac and is decorated so as to

of "_nporta“t mdustr_les S_UCh as faShva be a showcase of iconic design. But the focus is on the food: tasting menus and a
design and the media. With 4.5 m tourists  1a carte dishes, with traditional and creative recipes prepared with fresh ingredients.
in 2013, it scores the second highest And as in airports time is often tight, Michelangelo has three timed menus, allowing
number of visitors among Italian cities people to eat in 8, 12 or 40 minutes. www.michelangelorestaurant.it

See also: Vicook Bistrot, in Bergamo Orio al Serio airport, is the offshoot of

after Rome, business and ShOIJI]II'Ig belng Da Vittorio restaurant, 3-Michelin stars. www.davittorio.com

the main draws. And this year, Milan may

even get to the top: from 1 May to 31 2. Haute cuisine goes casual

October, the city hosts Expo 2015, which Milan has a number of traditional fine dining restaurants, but the idea of

is expected to attract more than 20m haute cuisine has been evolving in the last few years. The prolonged downturn
visitors. In our city guide, Flavia Fresia in the Italian economy has slashed, among other things, the once lucrative

. . business lunch market, and even affluent people look for less ostentatious
delivers a snapshot of what Milan has to forms of consumption. This partly explains why top chefs have been side-

offer them in terms of foodservice lining into more casual formats, such as bistrots and cafés. The forerunner

A8 = MARCH-APRIL 2015m FOODSERVICE INDIA EDITION ‘




of this trend is Claudio Sadler, chef owner of the
eponymous Sadler restaurant, 2 Michelin stars,
who in 2008 opened the easier and cheaper Chic‘n
Quick, a “modern trattoria”. Carlo Cracco, chef
owner of Cracco restaurant, 2 Michelin stars, is a
household name thanks to his TV appearances
as a MasterChef‘s judge. In 2014 he opened
the bizarrely named Carlo e Camilla in segheria
(Charles and Camilla in the sawmill), a casual
restaurant and cocktail bar, in a bleak post-
industrial ambience. Andrea Berton is another first-
rank chef who has both a fine-dining establishment
(his new Ristorante Berton has recently garnered
its first Michelin star) and has tried his hand at
more casual eateries, namely Dry, a format mixing
gourmet pizza and cocktails, and Pisacco, a
restaurant bar. www.sadler.it, www.ristorantecracco.it,
www. pisacco.it, www.carloecamillainsegheria.it,
www.ristoranteberton.com, www.drymilano.it

See also: Davide Oldani, chef owner of D0, is a
forerunner in his own right in that as early as 2003
he choose to open a popular fine cuisine restaurant,
»mixing no frills and great care, good and accessible“:
a 1 Michelin star “osteria” where a fixed lunch comes
at@l1 and people can dine for €40-50 (six months
advance booking are the norm). www.cucinapop.do

s T (L0 1) TLUE

3. The fashion link

Milan is the capital of Italian fashion and design,
where major haute couture labels have their
headquarters and showcase stores. No wonder
that the city boasts half a dozen or so of hotels,
restaurants, bars and cafés operated by fashion
firms — Armani, Dolce & Gabbana, Trussardi, Prada
and Bulgari among them — as tangible examples
of the lifestyle they identify with their respective
brands. But perhaps the most glamourous new
addition to the Milan restaurant-scape is Ceresio
7, opened in September 2013 on the top floor of
the D-Squared? building, the Milan-based label of
Canadian twin brothers Dean and Dan Caten. The
rooftop hosts a restaurant and cocktail bar wrapped
by an all-around panoramic terrace with views on
Milan’s new soaring skyline. The real eye-catching
features, though, are the two outdoor-pools,
surrounded by easy chairs and cabanas. A first in
Milan. Strong as the novelty of the rooftop pools is,
people come here for the authentic Italian food of
chef Elio Sironi (previously at the Bulgari Hotel),
simply cooked and served at moderate prices, the
cocktails of Luca Pardini, the sleek contemporary
interiors and the casual atmosphere.
WwWw.ceresio/.com

3
Pisacco

F'I'Lhe most

glamourous
new addition
to the Milan
restaurant-
scape is

Ceresio u
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Abhinav Industries
the complete packaging solution for food industry .\———/_ ﬁ ﬁ % .

OFFICE: 3B, Pil Court, Ill M.K. Road, Mumbai - 400 020. INDIA | Tel.: +91 22 3242 5491, 3241 4209 | Fax: +91 22 2206 8636
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AURICA

BY PARAS SPICES

Aurica is an amazing new range of ingredients created
especially for HORECA (Hotels, Restaurants and Catering
Businesses). These premium, ready-to-use Premixes &
Seasonings, Spices, Dehydrated Vegetables and Herbs,
give you the freedom to create the most authentic and
innovative delicacies, easily and in quick time. It is
therefore, a chef's best friend, and also, a one-stop solution
for QSRs and the food service industry.
So geta taste of Aurica and give life to taste!
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Our Other Range of Products

+ Dip's Premixes » Grilled and
Tikka Bases » Coating Solutions
» Gravy Bases « Marinades
& Breading Mixes « Soup's Premixes
« Sprinklers » Bakery Solutions

Dips BBQ Seasonings & Marinades Rice & Pasta Sauces

Paras Spices Private Limited
Regd. Office & Works: V.P.O., Khosa Pando, Zira Road, Moga-142001, Punjab, India. Ph.: +91 1636 237177
Corp. Office: 205 (2 Floor), Bhikaji Cama Bhawan, Bhikaji Cama Place, New Delhi-110066, India. Ph.: +91 11 26162177
i E-mail: welcome@parasspices.com « Web: www.parasspices.com





