
NOW TRENDING 

By Kindra Gordon 

 

New technology, products and marketing driving a food revolution. 

 

Consumers continue to drive the food industry forward with their demands for healthy eating options. Here’s a 

glimpse of some of the revolutionary food products and marketing techniques emerging. 

 

CSA’s Add Meat & More 

 The Community Supported Agriculture, CSA, movement has taken root over the past decade. Members pay 

to receive a weekly, biweekly or monthly basket of fresh produce direct from a grower. It’s a popular program 

because it fulfills consumers desire for local food and knowing the producer. But recently, CSA’s are shifting to 

include more than just fresh fruits, veggies and herbs – their adding meat to the mix! Around the country, leading 

CSA programs are adding eggs, chicken, seafood and beef – from steaks to roasts – to the array of offerings to their 

members. The concept helps increase the income for the CSA and continues to support that ―local food‖ movement. 

The lesson for beef producers – consider finding a CSA that you might partner with to supply them local beef for 

their customers throughout the year. 

 

Food Hubs Happening 

Another trend on a larger scale than the CSA is a food hub. This entails a region of food producers working 

together to supply ―local food‖ to regional and national grocery stores, restaurants, buying clubs and institutions 

such as schools or hospitals. A food hub is essentially a cooperative of local producers combining their products to 

have the buying power to fulfil larger contracts in urban centers. While most food hubs focus on delivering produce, 

the concept could also be applied to beef producers working together to supply local beef. Oregon’s Country Natural 

Beef was an early pioneer in this effort, but it’s a concept that has seen little replication. 

 

Membership Grocery Services 

Online grocery services have been around for a while, but they finally appear to be gaining steam. Grocery 

delivery services are getting people on board by offering a ―membership‖ program. For an annual fee, consumers 

sign-up as a member and can have their groceries delivered free. 

Additionally, many online grocers are hooking consumers by offering complete menu options, so the consumer 

simply browses the selection of meals, selects the meals that they’d like to cook, and all of the ingredients are 

shipped to them along with preparation instructions. 

 

Bowls Popular on Menus 

What’s trending on restaurant menus? Healthy meals served in a bowl – from soups and salads, this trend is 

about focusing on getting your ―superfoods.‖ For example, a bowl of greens or grains layered with fresh seasonal 

fruits and veggies. 

Roasted veggies as a side dish are also becoming more popular at high-end and fast casual restaurants. And, 

salads at fast-food chains, such as Chop’t, are also gaining acclaim. With the trend to be healthy, more consumers 

are passing on the fries and reaching for a salad with their burger. 

 

Future Foods 

 Scientists are also at work to continue improving the health and safety of foods available. USDA has 

announced they are working on a process to remove allergans from peanuts without impacting the flavor. Use of 

GMO technology to fortify foods with additional vitamins and nutrients is also continuing – an age-defying celery 

could be in the future. In South Dakota, a food science professor is working to bring a food-grade dried distillers 

grains (DDGs) to the commercial marketplace — something that hasn’t been achieved before. 



Padmanaban Krishnan is working with the food and ethanol industries on the project to produce data on food 

ingredient quality standards, commercial processing steps, scaling up production and cost-effectiveness. He says, 

―There is intrinsic nutritional value in something that is 38% protein and 40% dietary fiber,‖ Krishnan says. 

―Everywhere in the world, someone needs protein for nutrition, and someone needs dietary fiber for health and 

disease prevention.‖ 

Krishnan said he hopes to create a food-grade product for use in baked food items and ready-to-eat cereals. 

DDGs can be substituted for flour or added into baked goods, tortillas, pizza crust, noodles and more to increase the 

fiber and protein content while reducing calories. This would not only add health value to baked foods but also 

increase the economic value of corn to farmers and the marketplace. 

 ―We are sitting on gold mines. DDG could be used to solve the world’s food problems as well as increase 

farmer profitability,‖ he concludes. 

 

______________________________________________________________________________ 

 

Healthy Vending Machine Fare 

 Think of a vending machine and chips, cookies and candy bars come to mind. But on a recent trip to 

Chicago a new type of vending machine stopped me in my tracks. Emblazoned with an impossible-to-miss sign 

proclaiming ―Farmer’s Fridge,‖ this vending machine, sided with reclaimed wood, featured an array of healthy 

salads in its display case. 

Closer inspection revealed rows of neatly packed jars with various flavorful salads inside – from a Cobb to the 

Junk Food Eraser, featuring kale, quinoa, sprouts, fennel, blueberries and pineapple with a cider vinegar-lemon 

dressing. Available separately are proteins – lemon-pepper chicken, tofu, tuna and salmon – as well as a handful of 

sides, including Greek yogurt with berries and sliced vegetables with hummus. The salads start at $8, proteins 

(except salmon) are $2 and the sides cost $4.25. 

Located in a mall food-court, the concept proved popular – by 2 p.m. many of the selections were sold-out. 

 ―The Farmer’s Fridge‖ is a concept that started in Chicago in 2014 and has gained national media attention – 

and could be franchising into other cities soon. Salads are packed fresh at 5 a.m. each day, and the vending machines 

are stocked by 11 a.m. each morning. The salads are kept fresh because of the layering – potentially soggy toppings 

(fruit, veggies and cheese) are put in the bottom of each jar, nuts in the middle and the lettuce is stacked toward the 

top. Dressing is at the top of each jar in a small plastic cup. Any salads that aren’t sold at the end of the day are 

donated to local food pantries, and the plastic jars are recycled. 

In the future, we will likely see more of these machines at malls and airports. It’s certainly something the beef 

industry should take note of, we need to continue to find opportunities to offer beef as a salad topping – in 

restaurants, fast-food menus and now vending machines. 


