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Introduction 
 
I am fascinated by the ‘human-ness’ of food and want to take you 
on a journey of thoughts and vignettes of today’s western food 
culture so you can weave in your own insights with the 
philosophical, social and emotional contexts I am sharing. My hope 
is that these insights can act as a container for you to reference 
your own relationship with food.  
 
Recognised as one of the world’s top futurists, I am known for 
challenging traditional thinking and I want to help you think about 
food in a way that maybe you haven’t thought of before, so that my 
thinking – in some small way – might influence your thinking. 
 
While the media may call me a futurist, I consider myself very 
much a nowist. I don’t believe in one singular future – there’s no 
one-size-fits-all destination on a linear timeline – but rather 
multiple, paradoxical potentialities. I am far more interested in 
helping my clients birth potential realities in the now moment as I 
time travel between the past, the present and the possible for 
inspiration.  
 
For me, the gift of insight is a lot like seeing the world through new 
eyes as it gives you a much larger container in which to view an 
issue. I am often asked to run workshops on creativity, innovation 
and leadership and time and again I keep repeating: “You cannot 
chase insight. It visits a quiet mind and a beautiful feeling, not an 
overactive, noisy mind that’s feeling stressed and burdened.” I 
believe everybody is a trend forecaster when they can place their 
mind in state of receptivity. A quiet mind, like a blank canvas, 
receives untold impressions waiting to be birthed into being.  
 
But don’t kid yourself! Insight doesn’t prevent suffering. What it can 
do though, is prevent blind suffering. It doesn’t change what will 
happen in the future, but rather it changes how you react to the 
present moment, the point where all true power resides. 
 
Identity creation and food 
 



Let’s start with some questions. “Why are people hungry?” “What 
nourishment are they seeking?” “What is the empty feeling that 
makes people want to eat?” “And then be so full they almost 
burst?” Busy in our 24/7 always-on metropolitan lifestyles, we don’t 
often talk about the role of food in filling empty feelings. Rather we 
focus on empty stomachs. I feel the coming years will see the 
sociological issues around meals come to the fore to challenge our 
current preoccupation with the futuristic science of food (3D-
printed fare, stem cell burgers, test tube chicken breasts etc. etc.). 
 
Food used to be about where you came from. Now it’s about your 
direction in life: where you want to go, who you want to be, how 
you choose to live. Food has always been expressive of identity, 
but in the digital world the importance of food in the process of 
self-invention has become paramount. Author Will Self captures 
this sentiment superbly by saying that “food has become the 
defining attribute of both class and culture in 21st century Britain.”  
 
So if food today is about self-articulation and identity-creation, why 
in the west do we have so many over-satiated, over-saturated and 
uncomfortably full people who are metaphorically starving? Maybe 
it’s time to forge a new relationship with what’s on our plates? 
Whether you consider yourself a foodie or not, your role is to 
question how to restore the equilibrium of ethical, environmental, 
physiological and psychological sustenance.  
 
Technology and food 
 
Earlier this year Ebay released research on our technological 
snacking behaviour – on average consumers use their 
smartphones 40 times per day, so is it any wonder that we see the 
snacks market booming? According to Ingredion (the global 
ingredient manufacturers), the market is currently worth 27 billion 
euro in Europe, the Middle East and Africa alone, and is set to 
increase significantly over the next five years.  
 
Let’s look closer at one demographic that does a lot of snacking. 
Phil Lempert, Supermarket Guru’s expert analyst, describes the 
over 30 million women aged 27 and over who live alone in the US 
with no children as ‘Indie Women’. They’re focused on building 
their careers and spend more than 50 billion dollars yearly on food 
and beverages. These food-savvy women hunger for discovery, 



originality and variety and want to be impressed as the novel and 
unique get harder to come by.  
 
Their desire for experimental pleasure and sensation means they 
value the hedonistic benefits of foods and are looking for qualities 
that engage all senses as they seek a deeper relationship with 
food to compensate for the alienation and fragmentation they feel 
in a highly technology-orientated world. It appears that the more 
hyper-connected and ‘LinkedIn’ we become, the more we crave 
compensatory sense-driven connections. 
 
Rhythm and food 
 
And this is why it’s crucial to study patterns. They show us the 
changing and the changeless and that everything exists as a 
sequence of cycles. I wrote an allegorical novel on the rhythms of 
nature called ‘Grace and the Wind’ 
http://www.graceandthewind.com/ and how eating in season can 
bring a reassuring rhythm to our lives, with great dietary benefits. 
Enjoying the transitory pleasures of the strawberry and asparagus 
seasons is not about trying to capture what’s ephemeral – this only 
diminishes their beauty and imprisons the season’s legacy – but by 
living in alignment with nature’s cycles we get to enjoy the brief 
windows of time they bestow. And what is food but a wonderful 
opportunity to connect to the present moment. 
 
Too often though we incorrectly assume food should be accessible 
according to our own selfish whims and fancies, but when we eat 
seasonally we get to witness life’s passing. By deeply enjoying the 
transitory pleasures of seasonal foods, and their harvesting not 
being a daily occurrence, we open ourselves up to intensely 
savour that which is in bloom. When we eat seasonally we notice 
everything else special about that time of year – which insects are 
buzzing about, what flowers are blooming, the minute and subtle 
changes in the air. We notice how a particular point in time on the 
calendar can’t be frozen and that it too must pass. 
 
Richard Louv http://richardlouv.com/ who wrote ‘Last Child in the 
Woods: Saving Our Children From Nature-Deficit Disorder’ said, 
“The future will belong to the nature-smart – those individuals, 
families, businesses, and political leaders who develop a deeper 
understanding of the transformative power of the natural world and 



who balance the virtual with the real. The more high-tech we 
become, the more nature we need.”   
 
Wellness and food 
 
Many of the current wellbeing movements focus on food as 
medicine and the psychology of nourishment. Mark Hyman, 
http://drhyman.com/ an MD in the US, talks about food as 
pharmacology saying, “What you put at the end of your fork is 
more powerful medicine than anything you will find at the bottom of 
a pill bottle. Food is the most powerful medicine available to heal 
chronic disease, which will account for over 50 million deaths and 
cost the global economy 47 trillion dollars by 2030. All you need to 
do is eat your medicine and think of your grocery store as your 
pharmacy.” 
 
While there’s an increasing number of people in the west 
discovering wellness via the power of food with books like ‘Whole: 
Rethinking the Science of Nutrition’ or Michael Pollan’s ‘Food 
Rules’, is there enough discussion and action taken on the 
environments in which we consume our food, as well as the 
sociability factor? 
 
Food sharing contributes to social cohesion in all societies, but the 
gradual disappearance of traditional family meals and decline of 
rural communities means food often becomes the substitute for 
meaningful social interactions. Just look at a Twitter, Instagram or 
Facebook feed to see how often photos of food outnumber those 
of the company people are actually dining with. 
 
An increased frequency of eating out and take-aways due to busy 
schedules, changing family lifestyles and more women in the 
workplace has led to consumer demand for convenience with 
supermarkets promoting their ability to make cooking easy with 
competitively priced, pre-prepared ingredients. Bringing home 
these convenience products and putting them together doesn’t 
mean that people can actually cook a meal though! A Marion’s 
Kitchen survey found two in three Australians prefer to cook at 
home to save money. But despite the popularity of curries amongst 
home cooks, 82 per cent of respondents “would never make curry 
paste from scratch” and one in five couldn’t name a single 
ingredient that goes into curry paste. 
 



David Katz MD http://www.davidkatzmd.com/ in an article titled 
‘Mastering food obsession: how and why to remake our 
relationship with food’ states, “We have long used food to 
demonstrate love and generosity and continue to do so even when 
the foods we share in the quantities we share them may speed our 
loved ones toward their encounter with an endocrinologist, 
coronary bypass or bariatric surgery. We can, when we are ready, 
rectify this mess. We can update the love we give, and we can 
update our culture. We can treat health with the respect we show 
to wealth. We can make healthy, rather than skinny, the common 
aspiration. We can trade up our food choices and learn to love 
food that loves us back. We can eat closer to nature and do 
ourselves and the planet a favour.” 
 
But food is now about politics and ethics as much as sustenance. 
People feel pressure to shop and eat responsibly, healthfully and 
sustainably. Chef and activist Alice Waters 
https://twitter.com/alicewaters states, “Eating is a political act, but 
in the way the ancient Greeks used the word ‘political’ – not just to 
mean having to do with voting in an election, but to mean ‘of, or 
pertaining to, all our interactions with other people’ – from the 
family to the school, to the neighbourhood, the nation, and the 
world. Every single choice we make about food matters, at every 
level. The right choice saves the world.” 
 
We can also see how a misplaced food focus plays out against 
chefs who are on the receiving end of constant commentary and 
criticism from ill-intentioned Urbanspoon and TripAdvisor reviewers 
and others who know far less about their craft than they do. Today 
it seems everyone’s a critic. And don’t get me started on the food 
shaming, especially of women, which occurs both in public and 
online. Just Google the controversy surrounding the Women Who 
Eat on Tubes Facebook page. 
 
Appreciation and food 
 
One way we can change our relationship to food is by changing 
the place that it holds in our lives. The disorder in our eating is not 
just about what we eat, but how we eat. It’s about the quality of our 
being as we’re eating as well as the quality of our connection to 
the land. The Aboriginal people hold a spiritual, physical and social 
connection where the health of the land is central to their culture 
and this is something for us all to deeply honour. 



 
We also need to slow down. How many of us eat on the run? In 
our cars? In front of the laptop or TV? Often we don’t even taste 
what we’re eating. When we eat in a rush – placing more 
importance on the next moment instead of the one we’re in – we 
rarely register a sense of gratitude. When we shovel food into our 
mouths like we’re putting petrol in the car, we place more 
importance on ‘getting there’ rather than ‘being here’. And as 
author Geneen Roth http://geneenroth.com/ says, “The way you 
eat is inseparable from your core beliefs about being alive.”  
 
It’s so easy to order take-away – it’s just a phone call away – but 
when attempting to cook a dinner party from scratch doesn’t it 
strike you the amount of manual labour involved in food 
preparation? We often don’t acknowledge the amount of work – 
and love – that goes into a home-cooked meal, given how easy it 
is to splash out on all manner of pre-prepared and packaged food 
these days. It’s not just about taking pleasure in the food we eat, 
but all the steps involved in food preparation and presentation, 
from setting the table to washing the dishes, so we can tap into the 
cadence of all of life. 
 
South Australia and food 
 
If I can turn your gaze to the past for a moment, we notice how 
deeply our ancestry nourishes us, and how it gives us a strong 
sense of place. Whether it’s the familial conviviality that appears 
around an immigrant family’s dining room table or the ‘bush, 
sheep, grain’ influence on rural South Australian communities, the 
terroir of people, place and food is a fierce combination of power 
that bonds and connects us.  
 
The inter-connections between the land and natural elements are 
what make our South Australian food and wine offerings unique. 
But getting people to understand (and experience) exactly how it is 
that the air and water influences the quality of the final product 
means finding more narrative forms of engagement.  
 
As a growing number of tourists yearn to spend their money on 
enriching experiences over purely product consumption, the 
State’s connection to the land – the rhythm of life – is what 
becomes its selling proposition. South Australia offers many 
epicurean experiences outside restaurant walls with artisans 



dedicated to land, sea and culinary creativity. Food is the 
extension of a regional community’s regard for the natural world 
and those that deeply understand this craft a cuisine that 
accentuates the local produce. Brands that do this well engage the 
archetype explorer within their audience and purposefully look for 
juxtapositions to inspire adventure by fusing the artfulness of 
foraging with scientific molecular gastronomy, or handcrafted 
cottage industries will use gels and foams that scream of machine 
newness.  
  
Say you work in the food tourism industry, you could advocate a 
style of eating where the pace i.e. the ‘how’: the manner and way 
in which you consume the food becomes just as important as the 
‘what’: the nuts and bolts of the food offering.  
 
By focusing on the maxim ‘how you do anything is how you do 
everything’, South Australia has an opportunity to deliver a 
captivating sense of place by offering sensorial, immersive 
experiences, where the food and wine can be enjoyed at the pace 
in which it’s meant to. By creating environments that have a 
luxurious, languishing pace rather than a rushing, FOMO (Fear Of 
Missing Out) pace – in which much of the western world currently 
exists! – it gives permission for people to experience JOMO (Joy 
Of Missing Out) by ritualising the relaxation and enjoyment of 
eating. It also promotes a sense of discoverability. A great 
example of this is the Hannaford & Sachs 
http://hannafordandsachs.com.au/ gourmet island dining 
experience of lunching in a 150-year-old enchanted fig tree on 
Kangaroo Island.  
 
If you’re a start-up about to enter the food space, your offering 
requires the exact same emotional conduits that a luxury brand 
does. Mystery delivered via stories and metaphors, sensuality and 
an intimacy fostered through connection, whether that’s to the 
land, the seasons, the farmer or the connections that occur at an 
individual or group level from exposure to your product, service or 
event. Today a growing number of the creative class are steering 
away from faceless brands to ones that speak to them on a more 
individual and personal level. To vastly generalise, they want to 
live in a world with fewer things and more ideas and places. 
Engaging with them through storytelling through selective niche 
media is key. 
 



To me a trend is the interpretation of an unmet need, and through 
my lens of work, that unmet need is always an emotion. When you 
can intuit and get a sense of a particular set of emotions that 
people aren't experiencing in their day-to-day lives – and the often 
unspoken craving for them – aligning these emotional drivers with 
who you are as a brand drives your innovation process.  
 
Too often we forget that we don’t travel to ‘go somewhere’ but 
rather to ‘feel something’. We experience the soul of a destination 
through its food. So what exactly is it that we taste? What we’re 
‘tasting’ is the atmosphere, the intangible. The emotional 
experience is the message. We’re consuming the pervading tone 
and mood over specifics i.e. meaning over material. People don’t 
embrace a place, a cause or a brand because of a new logo or 
promotion – they embrace it because they feel it. In the food 
industry ‘feeding’ consumers with inspiring cultural currency is 
what shifts loyalties from purely being product-based.  
 
Conclusion 
 
Everything you can say about this world, you can say through 
food. Cooking is a metaphor for life. It doesn’t exist solely in the 
end result, but in the meaning. Enjoying food is a way of 
celebrating our vitality – it restores us to life – especially as our 
overly screen-based lives too often leave us feeling detached from 
the world. Food is sensual; it’s an enlivening agent reversing the 
dulling of the senses from habitual technology overload.  
 
So what role does food play in our lives? Is it purely a physiological 
means to an end? Or is it a potential security crisis, an 
environmental concern, an ethical debate, a domain of 
technological alternatives or a tangible display of love? It’s not for 
me to answer, but for you to experience in the truth of your own 
lives. 
  
But first, slow down and observe the pace in which you’re eating. 
Sip, sample and celebrate the food choices that connect you back 
to the land, the seasons, yourself and your kindred. Experience the 
five senses in the four seasons and know if you keep placing too 
much attention on the future by chasing the next big idea, the 
treasures and opportunities in the present moment won’t be seen. I 
know, I see it far too often with my clients. They believe the grass 
over ‘there’ is greener, but that’s only because they’re not ‘here’ 



watering their own grass. By focusing on what’s important in the 
here and now, you’ll be able to more accurately perceive what’s 
next. Now, let’s eat! 
 
 


