
Simple & Authentic
Embracing Transparency



Today’s agenda 
Topics Speakers
Welcome T. Wolfe

M. Tissot 

Understanding the shift towards 

more natural food M. Tissot 

This NUTRIPRO edition M. Tissot 

NUTRIPRO in social medias and 

communication T. Wolfe 

Q&A and wrap-up All



an honest
APPROACH TO FOOD

Today’s guests care about more than just how their 
food tastes. 
They want to know what it’s made of, too. More 
people are  choosing foods made with:

• Natural, recognizable ingredients

• Less artificial dyes or additives

• Authentic or traditional cooking methods



A simple  
ingredient list

Locally grown  
or raised food

Familiar  
preparation  
methods

More natural  
ingredients

Recognizable  
ingredients

Taking the mystery out of the menu

Expectations are changing. Studies have  
shown that consumers looking for:

an honest
APPROACH TO FOOD



INGREDIENTS:

58%

FRESH
expectations

64%

68%
70% 70%



FRESH
expectations



Partner with local  
growers to provide  
seasonal produce.

Plant an on-site  
garden to provide  
most of your  
fresh herbs.

Partner with local  
farms or butchers to  
supply organically-
raised pork, poultry  
and beef.

Get creative with all-
natural sauces, fonds,  
and other accents  
from your existing  
suppliers to complete  
the experience.

Consider  
the Source
BE TRANSPARENT  
ABOUT WHERE
YOUR INGREDIENTS
COME FROM.



Colouring
FOOD RED

CABBAGE

SEAWEED

STRAWBERRIES

RASPBERRIES

TOMATOES

BEETS

PAPRIKA

CARROTS

SWEET POTATOES

PUMPKINS

TURMERIC

SAFFRON

SPINACH

MATCHA

ACAI

BLUEBERRIES

SQUID  

INK

CHARCOAL  

POWDER

COCOA

TEA

COFFEE

Certain colours can affect the way  
people experience flavor.

YELLOW: may enhance the taste of sourness  
while decreasing sweetness

GREEN: can make food seem less sweet

RED: reduces the threshold for detecting bitterness



1. Use uncooked fruits and vegetables to add pigment.

2. Keep the flavour of the colourant in mind to pair with the main food.

3. Add berries to batters or beverages to make them pink, purple, or blue.

4. Freeze-dry fruits and grind to a powder for a shelf-stable dye.

5. Puree beets, spinach, or squash and work it into pasta dough.

6. Use squid ink or charcoal to turn pasta, rice, or bread black.

7. Add golden-yellow turmeric to eggs, meat, tofu, or potatoes.

8. Mix coffee or cocoa into icings to make them brown.

9. Stir in dried spirulina to turn yogurt or ice cream blue.

10. Soak saffron in water for a golden tint.

COOKING WITH

colour



Colouring
Enhancing
TEXTURES
Natural ingredients to provide  
important functions:

THICKENING: Add starch from corn,  
tapioca, or potatoes.

EMULSIFYING: Use eggs or mustard seeds.

BINDING: Try guar gum, an all-natural  
ingredient made from dried guar beans.

GELLING: Use seaweed agar as a  
vegan-friendly, heat-stable solution.



SALTY: Pink, black,  
or flaked salt

SWEET: Honey and  
maple syrup or stevia  
leaves

SOUR: Lemon, yogurt,  
sour cream, and  
flavoured vinegars

BITTER: Citrus  
zest, squid ink, dark  
chocolate, and  
espresso

powder

UMAMI:
Meat, sundried tomatoes, parmesan,
and mushrooms or combine kombu
with dried bonito

FIRE: Hot
peppers,  
cinnamon,  
ginger, and  
garlic

ICE: Mint  
or tarragon  
leaves

Natural ingredients to  
boost taste experiences:

Flavours
BUILDING



PRESERVE the goodness
PICKLING
• Soak produce in a hot brine of water,  

salt, sugar, vinegar, and spices.

• Pickled foods can be kept in sealed  
containers for several months.

CANNING
• Vegetables or sauces are placed in jars  

with only water, then sealed and immersed  
in a boiling water bath to kill microbes.

• These foods last approximately one year.

MARINATING
• Soak or inject meat with an acidic  

marinade to limit microbial growth.

• Food should be refrigerated while  
marinating and cooked within five days.



DRYING
• Removes water from food to  

prevent microbe growth.

• Retains many nutrients, can be  
stored at room temperature, can  
be used dried or rehydrated.

SMOKING
• Dries food over hot smoke  

while adding colour and  
flavour.

• Typically used for meat,  
poultry, and fish.

CONFITURE
• Cook ripe fruit with a high  

concentration of sugar, sealed  
in jars boiled in water.

• Used for preserves, jams,  
and jellies, which last for  
about two years.

SALTING
• Uses dry salt or brine solutions 

to pull the liquid out of foods to 
inhibit microbe growth.

• Primarily used for meat and  
vegetables.



A rising interest in fermentation
WHAT IS IT?

FERMENTING
• Introducing friendly bacteria to a food to change its

flavour and make it last longer.

• Live cultures are still present in the food when we eat it

• Beneficial probiotic bacteria may help reduce some  
diseases and contribute to a healthy gut.



With growing interest in  
fermentation, drinks like

Kombucha
are now appearing on tap.



FERMENTED FOODS
FROM AROUND THE
WORLD

POI
Fermented  

Taro

TEPACHE
Fermented  
Pineapple

PIIMÄ
Fermented

Milk
KOMBUCHA

Fermented Tea

MISO
Fermented  

Soybean

SAUERKRAUT
Fermented  
Cabbage

KEFIR
Fermented

Milk

TEMPE
Fermented  

Soybean

LASSI
Fermented Milk  

Smoothie

CHICHA
Fermented  
Grain & Fruit

GARRI
Fermented  

Cassava

YOGURT
Fermented

Milk

KVASS
Fermented

Rye Bread Drink

DOUCHI
Fermented

Black Beans

GUNDRUK
Fermented

Leaves
TORSHI

Fermented
Vegetables

TOGWA
Fermented

Maize

KIMCHI
Fermented
Cabbage



& TELL
Show

Share your natural practices with customers

Put your work  
on display with  
an open kitchen  
design.

Grow herbs  
in plain sight  
where guests
can see them.



Invite the farms  
in by posting their  
names on your  
menu or display  
boards.

Promote your ingredients on  
the menu, and train servers to  
talk about them.

Use social media  
to highlight your  
prep or visits to  
local farms.



What’s in this new edition?

Access files in Sharepoint

editable magazine

training module 

three videos

https://nestle.sharepoint.com/teams/NestleProfessionalNHWNetwork/SitePages/Home.aspx?RootFolder=/teams/NestleProfessionalNHWNetwork/Shared%20Documents/Nutripro&FolderCTID=0x012000F3A2103EDE9275408E7257B5605BB2EB&View=%7bF440973A-F888-4319-8CBC-2D3E56F85749%7d


Simple & Authentic
What’s inside this issue?
• Address the shift towards more simple and 

authentic ingredients 

• Overview of tips to boost colour, falvour, and 

textures naturally 

• Understanding opportunities aligned with 

consumer trends 

• Strategies for operators in terms of cooking 

methods, and communication



Publishing the magazine… 



Flexible Editing

1 2 3



Using the magazine & videos

Flexible Editing
Text can be edited for local language and recommendations:

• Text can be translated
• Text boxes can be re-sized, moved, added or deleted
• Images are editable

Once the magazine is edited, simply save as a PDF file for 
distribution.  

Other optimisations: 
o Fonts are embedded in the file (no need for additional 

agencies!)
o Digital magazine compatible for use/display on tablets
o PDF is high enough quality for print versions



Flexible Editing 

Edit the images…



Flexible Editing 

Edit the images…



Flexible Editing 

Edit the images…



Flexible Editing 

Edit the images…



Remove 

or add 

pages… 



SAVE FILE AS PDF 



Publishing a video… 





SAVE FILE AS MP4 







Done!
Editing the file – a few 
things to remember… 

1) When citing information, 
remember to update the 
references both in the 
document, and at the end in 
the Sources section. 

2) Information and edits should 
be validated with local 
nutritionist.

3) All files sent externally MUST 
be locked and in PDF format.  



Communication 
Bundle 

FOLLOW Nestlé Professional on LinkedIn and Twitter



Regular posting of NutriPro videos and 
stories on LinkedIn and Twitter



All posts are stored in our Content Hub 

• Objectives of this Hub
• What type of content will I find there?
• How can I access it?
• Visuals: global usage rights are mandatory!!

We create an article/news on our website
Convert article/news into 

a Word document 
a Word document for the LinkedIn post 
a Word document for the Twitter post

Upload the 3 documents on the NP Global/ Categories & 
Markets' Content Workspace
Make available on master content calendar



The NP Content Hub Master Content Calendar facilitates content copying



Social Studio facilitates advance content planning  & coordination

8  -10 SoMe Posts per month
Published on Twitter and LinkedIn by NP SBU Comms Team
Post details can be found on the Content Hub and on Social Studio
List of the upcoming posts



Q&A



Simple & Authentic
Embracing Transparency


