McCormick® Flavor Forecast® 2016 Unveils The Tastes Of Tomorrow,

December2, 2015

Emorging Tends and Flavors

-
+ Sambal sauce made wih chies e vinegar and garlc

« Pinoy 850 a popuar temon, g
dang ‘

« watcha's sighty bite ntes are alanced by ginger and citus

« Chia seed becomes zesty when paired wihcis, che and arc

« Turmeric blended wih cocos, cinnaman an tmeg offers sweet possiites
Flaxseed enhances savory dishes when combined wih Medtaranean herbs.

« Pigeon peas, called Toor Dl when spl, are adiionalypare wih curin and coconu

+ Black beluga lenils are uniquely accented with peach and mustard

« Amaranth, an ancient gain of the Azecs, bings & nuty earty favor
« Mezcal s a smoky Mican luor made flom he agave plant

« Pickiing combines tar i spicefor zesy resuls
+ Roasiing adds rihness witha distncive browned f
+ Brtléed ingredients provide dopth witha caramel z0d sugas o

and trmerc

About Fnvor Forecast
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