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Today’s challenges

The kitchen of the future

What this means for chefs
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The rising cost to serve-
fuel, energy, wages

The threat to 
food security

Hospitality 
recovery and staff 
shortages

Driver and vehicle 
shortages

Supply levels
Navigating 

regulatory changes

Tackling the climate 
emergency

Product cost 
inflation
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What does this mean for chefs?

Food, wage 
and energy 

inflation

Sporadic 
availability 

challenges on 
some ingredients 

Food, wage 
and energy 

inflation

Greater 
duty of care 

and more 
regulation

Staff shortages

Food, wage 
and energy 

inflation

Focus on 
sustainability

Tighter 
budgets
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The kitchen of the future?

Sustainability Health and 
wellbeing

Efficiency, technology 
and optimisation
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Nose to tail

Being creative with food waste

Ingredient optimisation

Sustainable choices

British and local

Energy consumption

Hydrogen powered equipment

Staff training

Tech innovation

Data
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Efficiency and optimisation

Low skill, high tech solutions

Embracing AI to add value to the chef

Supply chain efficiencies

Blockchain technology

Payment technology

Cryptocurrency and decentralisation
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Improved conditions

Industry appeal

Skill set and training
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The kitchen of the future
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S TAY  I N  T H E  K N O W !

F O L L O W  O U R  P O D C A S T  F O R  T H O U G H T  

L E A D E R S H I P  A N D  E X P E R T I S E
1

K E E P  U P  W I T H  O U R  B L O G  F O R  A D V I C E  

A N D  G U I D A N C E
2

S U B S C R I B E  T O  O U R  E M A I L  N E W S L E T T E R  F O R  

I N S P I R A T I O N  A N D  O F F E R S
3
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