
Ice cream parlors
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2018 | The latest ice cream innovations                                                                                
Avolatos | What-a-Melon | Pop Fleur

Inspiration around ice cream parlors. We
spotted a lot of new concepts,health trends
and technological developments within this
sectorthe last coupleof years. A whitepaperof
the trends we spotted and described at
www.horecatrends.com.

Recentlypublished in our ΨǘǊŜƴŘǎwe spotted
this ǿŜŜƪΩ: the 'Avolatos' ice cream that is
servedat Selfridgesin London. Veganavocado
ice cream that is served in the peel of the
avocado.

More inspiration from London: the Dominique
Ansel Bakery servessoft serve in a piece of
Italian watermelon. The ice cream, called
What-a-Melon, is madewith freshwatermelon
juice and to finish it the kernels are made of
dark chocolate.

Thelatest creationof Dominiquewe spottedat
Instagram: the PopFleur. Made with light and
refreshing whipped yogurt ice cream with
wakamomo (baby mountain peaches from
Japan). When you push it up you seeit grow.
Pop Fleur is sold at the Dominique Ansel
Bakeryin Soho, NewYork.
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http://www.horecatrends.com/


2018ȟ ÉÔȭÓ ÁÌÌ ÁÂÏÕÔ gold | 24Karat gold ice cream!                                               
Product innovation

Recently we spotted 24Karat gold ice
cream, created by Snowopolis in
Anaheim,Californië.

They serve a scope of vanilla soft ice
cream packed in edible gold leaf. You
couldevenusea spraywith ediblegoldor
silver, which makes it even easier to
make this ΨǾŜǊȅLƴǎǘŀƎǊŀƳƳŀōƭŜΩice
cream!

Great gimmick and if it does taste
likewise we ŘƻƴΩǘknow but ǿŜΩǊŜsure
that many young people do not even
wonder, ƛǘΩǎΨǾŜǊȅLƴǎǘŀƎǊŀƳƳŀōƭŜΨΗIf
ȅƻǳΩǊŜvisiting our office at Leidenin the
Netherlands we will serve you our
versionof #goldenicecream.
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-ÏÒÇÅÎÓÔÅÒÎȭÓ Finest Ice Cream | Black ice cream                                                    
Instagrammable 

h
tt
p

s:
//

w
w

w
.h

o
re

ca
tr

e
n

d
s.

co
m

/e
n

/m
o
rg

e
n

st
e
rn

s-f
in

e
st

-i
ce

-c
re

a
m

-s
e
rv

e
s-b

la
ck

-i
ce

//

aƻǊƎŜƴǎǘŜǊƴΩǎFinestIceCreamhasintroduceda new flavour which is totally blackbackin 2016. After months filled with colourful products(checkout
Instagram: #rainbowfoodtrend) aƻǊƎŜƴǎǘŜǊƴΩǎdecidedto introduce somethingopposite: black ice cream. Thesecretingredient of the blackice cream:
coconut ash. This ash is simply the charred and processedremains of a coconut shell. TheǘǊŜŀǘΩǎmain ingredient is created with coconut flakes,
coconutcreamand coconutmilk that yieldsa superrich coconutflavour. Although there are rumoursabout the health benefits, there are currently no
studiesthat provethis.

SinceApril 2018{ǿƛǊƭΩǎIceCreamalsosellsblackice creamfor a limited period! Not only the ice creamis blackbut alsothe cone!Theice creamdoes
taste like vanilla icecream. Theirblackcolour is createdby addingplantbasedblackcarbonpowder. ThispowderŘƻŜǎƴΩǘhavea taste.



Blue Matcha | Pink Matcha | Red Matcha
Sustainable, healthy colours | Instagrammable 

Matcha.blue by FluxiasGmbHsellsblue, pink and red matcha. All three the matchapowdersare packedin bambootubes. Theall natural powderscan
be used to create vibrantly colored beveragesor could be used as substitutes for food coloring. The blue matcha is for example the finely ground
powder of speciallygrown and processednatural blue tea know asblue butterfly pea tea. Another product to createcolored lattes, like the Mermaid
latte andthe Goldenlatte.
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Starbucks ice cream 
Pop-up | Product innovation

Starbucksstarted sellingStarbucksice
cream at over 100 locations in the
United Statesof America in 2017. In
2016 Starbucksalready started with
the pilot to sell ice cream in some of
their bars which was received with
enthousiasm.

The special affogato is a trio of
beverages celebrating the classic
Italian dessert. TheClassicAffogato is
made with two shots of Starbucks
Reserveespressopouredover a scoop
of ice cream, resulting in the
drowning creaminessof the ice cream
in rich espresso.

The HouseAffogato adds a touch of
demerera syrup and a dusting of
cinnamon, while the Shakerato
Affogato is made with Reserve
espressoshotsshakento an icy froth,
pouredover icecream,lightly finished
with vanillasyrupanda mint sprig.

Unfortunately for us Dutchies, only
sold in the United States.
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