
From family-friendly to music-filled parties, here are 15 ways to welcome the new year
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Kombucha, keto, hating ongluten, casual dining and fooddelivery apps.
Those are someof the trends thatwill define thedecadeof dining
that’s coming toa close onTuesday.

They’re also among the things that left a bad taste in themouthof
someSanDiego restaurant industryprofessionals.

With the 2010s endingand2020beginning,weasked15 local restaurant
owners,managers, chefs, pastry chefs andbeveragedirectors to reflect on the
culinary legacies of thepast decade,what trends theyhope endwhen the clock
strikes 12 onNewYear’sEve, andwhat theypredict the futurewill bring.Here
are their (lightly edited) responses.

What will be the culinary legacy
of the 2010s?

“Amoveby chefs to fast casual,
sustainability andminimizingwaste.
Also, beingmore cognizant andwill-
ing to serve the veganmovement—
accepting it asmore thana lifestyle.”
—FrankVizcarra, owner of Lola 55,
EastVillage

“The 2010s adoptedappearance
over substance. Foodquality and
tastewere oftentimes left behind in
favor of beauty.”—NiccolòAngius,
co-founder ofCesarina, Point Loma

“The endof finedining; social
dining and sharedplates/small plates.
Healthy fast casualwasborn (Tender
Greens andUrbanPlates). Eating
consciousness—meaningpeople
gave a (bleep)where the foodwas
coming fromandwhomade it. Free-
zers shrunkandwalk-ins got bigger.
Socialmedia awareness andvast
conversations andglobal under-
standing.AnthonyBourdain shrunk
theworld andmade itmore ap-
proachable and fun to eat the foodof
thepeople, akaSTREETFOOD!”—
BrianMalarkey, chef andpartner of
Herb&Wood,Animae, et al.

“Elevating classics. Startedwith
theburger, then the taco.Everything
got elevated.”—AlexAdler, co-found-
er of Puesto

“The legacy of the 2010swill be
sustainable seafood, produce-driven
menus, plant-basedprotein, over-
the-top restaurantbuildouts and
Instagram-able restaurants, creative
cocktail programsand revival of
classic cocktails.”—NathanCoulon,
culinarydirector for Jimmy’sFa-
mousAmericanTavern, Point Loma

“Therewasawaveof people cele-
brating oldAmerican classic desserts
but twisting certain ingredients

slightly tomake themsomewhatnew
or surprising, and thendeconstruc-
ting them.That style of plating and
presentation, forme, is a legacy of the
2010s.”—SamanthaBird, pastry chef
atMille Fleurs, RanchoSantaFe

“Somany!Gluten-free (andpaleo,
andketo ...), regionalAmerican food,
fermentation (kimchi, kombucha),
“Impossible” foods, food shows, third-
partydelivery (DoorDash,Uber
Eats), blogs, Insta, influencers,
microbreweries, ‘somm’wines.”—
AndrewMosblech, director of opera-
tions forUrbanKitchenGroup

“It definitely seems tome that the
legacy of the ’10swill be two things:
farm-to-table/locally sourced ingredi-
ents, and ‘craft’ cocktails.Unfortu-
nately, bothof those termsare so
oftenapplied erroneously that they
are at risk of losing their realmean-
ing, but I think enoughoperators are
doing it right that they arehere to
stay. Peopledemandingquality,
responsibly sourcedproducts is,
luckily, not a trend, and something to
be grateful for.”—JohnResnick,
owner ofCampfireandJeune et Jolie,
Carlsbad

“Bacon in everything,Brussels,
porkbelly, gluten-free everything, and
fast casual.”—RachelKing, founder
andculinarydirector ofKanehCo.
cannabis edibles

“Culinary legacies that come to
mindare avocados, organic every-
thing, natural sweeteners, green tea,
local support of farmers and fisher-
men, grass-fedbeef, and lessproc-
essed foods.”—DeborahScott, execu-
tive chef andpartner ofCohnRestau-
rantGroup

“The rise and increasedapprecia-
tionof small-batch, local, artisanal
eateries that often specialize in single

Chef Brian Malarkey, who opened the Asian-inspired restaurant Animae this year, predicts
the death of old chains such as T.G.I. Friday’s.

BECCA BATISTA

DINING

THE DECADE’S TOP
FOOD TRENDS

FOOD DELIVERY APPS, FERMENTED EVERYTHING,
GLUTEN ALLERGIES, FAST-CASUAL EATERIES AND

PLANT-BASED OPTIONS WERE SOME OF THE LEGACIES
OF THE LAST 10 YEARS, SAY SAN DIEGO PROS

BYMICHELE PARENTE
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foodgroups.Peoplewantmore
thangeneric, supermarket-quality
foodandaremore interestedthan
ever inwhere theirmealsarecom-
ing fromandhowthey’rebeing
prepared.”—StevenTorres, co-
founder, co-owneranddirectorof
operationsofPopPieCo.and
StellaJean’s,UniversityHeights

“Potteryandstoneware, rustic-
refinedand fermentedevery-
thing!”—ChrisGentile, chefde
cuisineatAvant,Rancho
Bernardo

Trends you hope end with 2019
“Iwould like tosee the trendof

third-partydeliveryappsend. I
would like toseeconsumersdining
outmoreat theestablishmentasa
rebuttal to theunfairpricingstruc-
tureofappdeliveryandthesubpar
product thatarrivesanhourafter
the foodwasproduced.”—Drew
Bent, chefatLola55

“Ihopepeoplewithoutceliac
diseasestophatingongluten.
Peopleneedtobeeducatedabout
healthybreadsandeatmoreof
them!Thegluten-free trend
breaksmy littlebakerheart. I also
hopepeoplestopputtingbacon in
desserts.”—Bird

“Naturalwines that smell like
poop.Also,diningathome.”—
Mosblech

“Techcompanies takingadvan-
tageof restaurants throughdeliv-
eryapps thathave little tonogov-
ernment regulationdueto the
suddendemandof convenience
overqualityof service.”—Torres

“Chefs fermenting itemsthat
don’tnecessarily enhance their
flavor—basicallyoveruseof the
technique.”—Gentile

“Ihopethecelebrity tequila
trendends. I’dprefer to recognize
andgive thanks to thehard-
working jimadores (agaveharvest-
ers), as theyare theoneswho
makesuchgreateffortsandallow
usall toenjoygreat tequila.”—
MauriceDiMarino,wineand
beveragedirector forCohn
RestaurantGroup

“Everythingbeing labeled
‘craft’ and ‘farmtotable’when it’s
notactually craftor farmtotable.
Also, canwe lose theampersand in
names?”—King

“(Nothing) really. I findevery-
thingentertaining.Cheapbeer is
awesome.Goahead.Put it ina
cocktail.WhiteClaw isgood, too.
Sueme.PumpkinSpice isdeli-
cious.Whatever.CBDisgood for
you.Use it.”—LeighLacap,bever-
agedirectoratCampfireand
Jeuneet Jolie

“Pot restaurantsandthe focus
onallergies.”—Scott

“Thewasteful approachto
cookingandoperations—from
plastic-baseddisposables tosur-
plus ingredients thatgo towaste.

Moreculinaryprofessionalsmust
realize sustainability isa responsi-
bility that restaurantscanno
longeravoid.”—Angius

“Deconstructed food.Bring
backtheclassics. Itwasdonethe
rightwaythe first time.”—Adler

“Eggporn.And foodgame
shows!Everyonehas their food
show, foodblog, foodgroup! I’mall
of those.And lastbutnot least—
throwawaythedamntweezers
and focuson flavors!”—Malarkey

Trend predictions for the next
decade/2020

“Transparency in food, in terms
of sourcingandethics.Also, an
increase in faster,morecasual
options.”—Mosblech

“Nowaste, kids’menus,organic
availability to themasses, turmeric
root, tahini, ethniccuisine, vegeta-
ble-basedmenus,andalternative
sweeteners.”—Scott

“Theobviousprediction is that
therewill be less full-service
restaurantsandmoreautomation.
But Iamhopefulandoptimistic
that therewill alwaysbeademand
forhospitality in restaurants. I
thinkwhatwewill see isoperators
working toward figuringouthow
toprovideserviceandhospitality
asefficientlyaspossible, tobeable
tocontendwith theeconomic

realities facingus today,whichare
sure togetonlymorechallenging
in thenextdecade.”—Reznick

“I thinkwewill seea returnto
refinedplating,whitechina. Iwill
probablybe thehundredthchef to
say this,but it’sall about thevege-
tablegame!As theworldslowly
realizes thebenefitsof avegetable-
richdiet,wewill seeahugesurge in
theamountof vegetarianselec-
tionsonthemenu.”—Gentile

“Healthy foodandveganism
aregreat trends/stylesof cooking
andbaking that Ihopewill contin-
ue tospread. I crossmy fingers
thatgoodartisanbread ismore
accessibleandmorebakerspop
up. I fearpastrychefsareadying
breed,andhoperestaurantswill
putmoreeffort intopastrypro-
gramsmoving forward. Ihope
currentpastrychefs continue to
pushthemselves to learneven
moreabout the trade.There is
endlessknowledgeandtechnique
topastry. Inaperfectworld,San
Diegowouldhavepatisseries,
boulangeries,panaderias (and)
bakeriesoneverycorner like those
ofParis,MexicoCityorCopenha-
gen.There’snoreasonwecan’t
haveabetter foodscene.”—Bird

“Consumersaregoing towanta
return toaslower,morepersonal
diningexperience.Restaurants

aregoing tohave to figureout that
perfectbalanceofproviding top-
quality servicewhilealsokeeping
upwith theever-growingdemand
tochurnout itemsquicklyand
efficiently.”—Torres

“Deathof theoldchains.T.G.I.
Friday’s/Denny’s/OldSchoolBur-
gerJointswill all be replacedwith
newsocially responsiblemillennial
playgrounds,withevenmoreapps
togetyour fooddelivered, continu-
ing the trendof lesscommunica-
tionwithrealpeople.”—Malarkey

“In thecomingdecade, there
will bean increase in theuseof
automationto reduce laborcost.
Additionally, better,moreequita-
blepartnershipsbetweenthird-
partydeliverycompanieswill be
required if theyare tosurvive.The
consumerwill have topayahigher
price forgoodspurchasedpluspay
for theconvenienceofhaving them
deliveredto theirdoor.Thecurrent
model isnot sustainable.”—Viz-
carra

“Foodwill onceagain take
center stage in theoverall dining
experience.Simplicity, authentic-
ityandtraditionwill bebrought to
the table instyle.”—Angius

“Thereturnofhospitalityand
havinganactual experienceata
restaurant.Deliveryand fast
casualhave theirplace,butas

dininggetsmoreexpensive,we
needtomake itworthyourwhile
andmake ita full experience.”—
Adler

“I thinkatrend for thenext
decadewill bemoredisclosureon
labels.Peoplewant toknowwhat
they’redrinking,whichhas led to
thenaturalwinemovement.With
forward-thinkingcompanies
doing it voluntarily, I think thiswill
leadtoconsumersasking formore
regulations.”—DiMarino

“CBDishugenow,andulti-
matelyTHCin foodproductswill
continue togrowwitheducation
anddemand.Cannabisdinners
and foodexperienceswill beabig
thing!”—King

“Well, being inCalifornia,min-
imumwagewill take its toll on the
waydrinksare formulated.As the
costof labor rises,barandrestau-
rantownerswill have tominimize
the time it takespreparingdrinks
onthebackend.Operationsasa
wholewill needto findways tosave
moremoneywhilemakingmore.
Thiswill haveadirect influenceon
whatkindof ingredientsmake
theirway intodrinksandhowthey
areexecuted. I’m fighting it, but I
see thisgoingmore than12
rounds.”—Lacap

michele.parente@sduniontribune.com

Christopher Gentile, chef de cuisine at Avant, sees more and
more vegetarian and vegan menu items on the horizon.
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Rachel King, founder of Kaneh Co. cannabis edibles, says the
use of THC in food products will continue to grow.

BECCA BATISTA

Leigh Lacap, beverage director at Campfire and Jeune et Jolie,
says a higher minimumwage will change how drinks are made.

LILY GLASS

Niccolò Angius, co-founder of Cesarina, says the past decade
saw appearance overtake substance in the food world.

CESARINA


