LIFE IS BE T T ER FILT ERED

CATERING

SCHOOL OF
EXPERTISE
HOSPITALITY IN 2044

CAN YOU PREDICT THE FUTURE?

2044
A glimpse
					 into the
future
Food and hospitality
are an integral part of
our lives and it’s vital
for everyone in the
hospitality industry to
have a clear vision of
future trends and to act
decisively to futureproof
their business.

Of course, food will never
go out of fashion but what
we eat and the way it’s
served are ever evolving,
with global tastes, lifestyle
changes and the rise of new
technology.
A powerful way of forecasting
how the sector will evolve in
the future is to gather expert
views from those immersed
in the industry. To help uncover
this invaluable insight,
BRITA Professional has
commissioned in-depth
research on the views of
750 hospitality professionals
on what the industry will
look like in 2044, 25 years
from now.

From the insights uncovered
in this innovative research,
BRITA has produced a
definitive, solutions-based
toolkit that enables successful
future planning by examining
all the key elements: the
food, the kitchen and the
workforce of the future.
This BRITA toolkit provides
practical future solutions
for the hospitality industry
from and for professional
experts. You can’t change
the past, but you can
choose the future.
Lyndon Gee
Food Futurist
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WHAT WILL THE INDUSTRY BE
SERVING UP IN 2044?
HOSPITALITY PROFESSIONALS
HAVE THEIR SAY…
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Futuristic
			

food

Food is
changing.
The way we
source it,
the way we
produce it,
the way we
consume it.
The factors
influencing this
are countless,
but what
stands out
most is
the desire
to be more
sustainable,
explore neverseen-before
food creations
and sensory
dining
experiences.
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The top three
future food
trends according
to hospitality
professionals
are: It’s got to
be eco
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The majority
(81%) say the top
sustainability initiative in 25
years’ time will be achieving
zero food waste, through
smart storage devices,
automated stock control
methods, or management
of leftovers.

Next-level
Food is just
personalisation the beginning

Half of hospitality
professionals
predict food
will be implanted
with nutrients
developed
specifically to our individual
dietary needs.

Over a quarter
(29%) of chefs

A quarter of
hospitality
professionals
predict sensory
experiences and one
in five predict educational
dining are likely to be
some of the biggest
trends.

believe people will consume
all the nutrients and vitamins
they need through a patch
or pill; food will become
an experience rather than
a necessity.
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are already significant food industry drivers
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and in 25 years, future customers will seek
complete food chain transparency.
They will require more
ethical production methods
which means hospitality
businesses will need to
continually audit suppliers,
supply chains and their own
practices to ensure they
deliver transparency and
accountability at every stage.
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Sustainability, nutrition and provenance
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Despite more restaurant
food being home-delivered,
there will still be demand for

eating out, with diners
expecting restaurants to
entertain and stimulate all
the senses, as well as
provide innovative food.
Future restaurants will be
super-flexible spaces to
deliver experiential dining;
creating different experiences
through technology, lighting
and sound, with menus
tailored to each theme.

Eating out
in

2044

For hospitality businesses
to thrive and provide 24/7
food experiences, it’s vital
to ensure kitchens are set
up to meet these demands.
From investing in new
technology, protecting
equipment through
preventative measures and
working with like-minded,
future-focussed and
sustainable suppliers,
businesses can put plans
in motion now to meet the
needs of future consumers.
Lyndon Gee
Food Futurist
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The
top
3
								takeaways
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Stimulating
all the senses
will become
part of the
dining
experience

Hospitality businesses
need to ensure their back of
house has the capabilities to
deliver a multi-sensory
experience front of house.

Sustainability
will be engrained
in every business
aspect
From sustainable sourcing
and growing your own
produce, to working with
sustainable suppliers and
ensuring the longevity of
equipment, environmentally
friendly practices will become
the norm for hospitality
professionals.

3

Stay ahead of
legislation

As demand for transparency
increases, so will industry
regulations. Hospitality
professionals need to stay
on top of legislation relating
to carbon emissions, calorie
counting or allergy labelling
and put procedures in
place before they become
mandatory.
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2044

			The

kitchen
								
				of the
future
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HOSPITALITY PROFESSIONALS
ANTICIPATE THE TOP THREE
SUSTAINABLE INITIATIVES WILL BE…

OF HOSPITALITY BUSINESS OWNERS RECKON THE
TOP TECHNOLOGICAL CHANGE WILL BE…
FOOD PREPPING TECHNOLOGY
SUCH AS DEVICES THAT HELP WITH

WEIGHING, WASHING AND
		
CHOPPING

IF ARTIFICIAL INTELLIGENCE COULD
ANALYSE EVERY DISH AND DRINK BEFORE
IT WAS SERVED, THE TOP THREE ELEMENTS
CHEFS WOULD LIKE IT TO SENSOR ARE…
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DETECT
FOREIGN
OBJECTS

81

%

With consumers wanting more experiential, personalised and
24-hour dining, over half (58%) of hospitality
professionals think the biggest barrier in 2044 will be team
members not having the skills to deliver these
experiences. That’s not the only obstacle, they also identified...
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STEPPING INTO THE KITCHEN
OF THE FUTURE –
HOW WILL EMERGING TECH
MAKE A DIFFERENCE?

NOT HAVING
ENOUGH TEAM

52

NOT
HAVING
EQUIPMENT
WITH THE
CAPABILITIES

UNRELIABLE
EQUIPMENT

42

%

MEMBERS

%
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From robotic chefs
to dishwashers that
can load themselves,
the emergence of
new technology that
automates and
simplifies processes
means that chefs
and back-of-house
staff can look forward
to becoming more
efficient.

Automation
						 takes over

With equipment predicted to take
on more of a prominent role in the
kitchen to help meet changing
consumer demands, there will be
increasing pressure on equipment
to work as it should, consistently.
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ALMOST HALF OF
HOSPITALITY PROFESSIONALS

To ensure kitchen
equipment stands the
test of time, can cope
under pressure and
runs sustainably, it’s
recommended that
businesses invest in
machine protection.

Invest
			
in protection

45%
THINK INVESTMENT

IN MACHINE PROTECTION
(SUCH AS WATER FILTERS TO ENSURE
THE LONGEVITY OF EQUIPMENT)
WILL BE THE MOST IMPORTANT
SUSTAINABLE INITIATIVE IN
THE INDUSTRY IN 2044.

According to our research:

A quarter of
hospitality
businesses say
the most likely technological
change in 25 years’ time
will be kitchen machinery
and technology that is
self-servicing.

This includes implementing
maintenance automatically,
such as replacing water
filters, to ensure equipment
is always working as
effectively as possible
and eliminating down-time
caused by breakdowns.
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2044

1
What are
Food
Futurist,
Lyndon Gee’s
top three
predictions?

Visualise a space that’s a
cross between a Formula 1
garage and a hospital
operating theatre –
future kitchens will be
streamlined spaces with
adaptive technology that
can customise food to the
varying requirements of
sophisticated consumers
and creative chefs.

2

Smart
systems:

3

In 25-years’ time, ordering
and stock control are going
to be fully automated, with
smart fridges and storage
linking with EPOS systems.
Not only will this assist with
the crucial elimination of
food waste, it guarantees
food sustainability by providing
secure traceability for every
food item, not just farm to
fork but from the seed itself.

The rise of
ghost kitchens:

To satisfy increased home
delivery of restaurant food, there
will be an explosion in the growth
of ghost kitchens, making food
solely for delivery. Hygiene will
need to be strictly monitored
as the kitchens will produce
huge numbers of meals, more
akin to a mini factory than a
restaurant. Again, traceability
and the tracking of every
ingredient will be key.
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Futuristic
environments:

42%

OF HOSPITALITY
PROFESSIONALS
THINK UNRELIABLE
EQUIPMENT WILL
BE THE BIGGEST
BARRIER TO
DELIVERING A 24/7
SERVICE IN 2044
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Picturing what a professional kitchen
might look like in 25 years’ time is an exciting
prospect. Innovations in technology will
widen the scope of what’s possible for chefs
and the hospitality industry as a whole.

Futuristic
equipment

helping to push
boundaries
Some 60%
of hospitality
professionals
foresee issues with the
continued and increased
use of technology-led
machinery in professional
kitchens. As we all know too
well that tech can break
from time to time, that’s why
preventative maintenance is
so vital.

Breakdowns will be especially
damaging to kitchens of the
future, which are likely to
have an always-on culture
as 24-hour service comes
into play and kitchens
expand to also provide a
delivery service.

A high proportion of
equipment breakdowns are
related to limescale deposits,
that can lead to limited
efficiency and inconsistency,
all of which can have a
negative impact on the
quality and speed of food
served. Using a water filter
on combi and steam-ovens
is one of the most effective
ways to stop this and get the
most out of equipment.
Steve Buckmaster
Sales Director
BRITA Professional
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The
top
3
								takeaways
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1

Invest in
equipment

Invest in equipment which
ensures the longevity of
machines and minimises
breakdowns. This investment
will save you money in the
long run.

2

Preventative
maintenance
is key

Methods such as a water
filtration system on combi
ovens and steamers to
prevent the build-up of
limescale will ensure the
longevity of equipment.
Since combi ovens use over
30,000 litres of water a year,
limescale build-up can be
extremely detrimental to the
efficiency of the equipment
and increase the likelihood
of breakdowns.

3

Make kitchens
as flexible as
possible
Equipment will need to be
moved around the kitchen
easily to enable businesses
to adapt the space to cater
for different demands and
regulations.
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The

workforce

				 of the 			
		future
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THREE KEY AUTOMATION
TRENDS FOR THE FUTURE:

24
HOUR

HUMAN
INTERACTION

Technology
versus human
interaction -

Which
will come
out on

top?

DINING

81%

think technology will help bars
and restaurants deliver food and
drink 24-hours a day
Over half of decision makers

FRONT OF HOUSE
DECLINE

73%
say there will be no need for
a front of house team in 25
years’ time.

62%
think that human interaction
when it comes to customer
service and supplier
relationships will become more
important in 25 years’ time.
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RESTAURANT SERVICE
ON AUTOMATIC
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On the one hand,
an automated service,

O

their allergy requirements
or personal tastes,
does sound like a very
attractive option.

But on the other hand,
does this mean the hospitality
industry is on a faceless
trajectory? How will hospitality
businesses create a unique
experience and environment
for customers if it’s hidden
behind screens, rather than
being presented by a vibrant
and skilled team?
This is something hospitality
professionals are worried
about. 64% are

concerned that
increased use of
machinery will replace

However, it’s all still up for
debate as over half of

decision makers
within the industry
(62%) think that human
interaction –
whether that’s with
customers or through
supplier relationships –
will become more important
in 25 years’ time. With the
development of technology,
people will crave human
interaction and will look to
hospitality venues to
provide it.

the need for humans,
creating a decline in job
availability.
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Food Futurist, Lyndon Gee, advises that
hospitality businesses should look to
technology to enhance hospitality roles,
rather than replace human interaction.

Tech and the future workforce:
ensure it
not
disables

enables
By 2044 there are likely to
be fewer jobs in hospitality
overall. However, there will
be more skilled, better-paid
roles. For example, a greater
need for tech skills to
maintain and optimise the
latest technology from
EPOS to kitchen hardware,
with the restaurant manager
and head chef of the future
proficient in computing to
manage this new technology.

Artificial intelligence will
enhance hospitality roles,
with automation creating a
co-working environment that
supports the team; undertaking the mundane tasks
and freeing staff to better
engage with the customer
and deliver superlative
service.
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The sector has changed almost beyond
recognition in the past 25 years and the
pace of change is only likely to increase as
we move forward.
Hospitality has evolved and
diversified enormously in
the 21st Century against
a relatively stable political
backdrop, despite some
difficult financial times. In
2019, the political and
economic future of the UK
looks more uncertain than
ever, and it is anyone’s
guess how this dynamic
sector will respond to the
unique challenges ahead.
The one thing you can
be certain of is that the
challenges will need to be
met head-on. It is therefore
absolutely crucial that

employers have every tool
at their disposal to succeed
and this is where investing
in training is key. Looking for
opportunities to further
employees’ development –
not just in core tasks within
their job role but wider skills
that will help them to grow
with the evolving sector –
will help hospitality
businesses to stay ahead of
the curve and weather any
challenging times.
Kate Nicholls
CEO
UK Hospitality
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The top
3
takeaways
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2
1
3

Invest in
training

To futureproof kitchens,
hospitality businesses need
to ensure their staff have
the skills required to meet
changing demands and
requirements. This doesn’t
just mean changes to the
food served, but also
following new regulations,
adopting sustainable
practices and knowing
how to protect equipment
from breakdowns.

Work patterns
and job roles will
become more
flexible
Start
To meet the 24/7 dining
conversations
demand and adjust to
with your
changing work practices,
supplier now
hospitality professionals
need to be upskilled in
different areas outside their
job role, such as technology
specialists, experts in
preventative maintenance
and equipment protection,
or sustainability managers.

To make sure your business
is ready for the upcoming
industry changes. As our
reliance on technology
increases, relationships with
suppliers will become even
more important to navigate
the changing work practices.
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2044

If there’s one glaring observation from our
research, it is that advancements in technology
will be the driving force for change in the
hospitality industry in the next 25 years.
It’s particularly striking that 73% of hospitality
professionals say that there will be no need
for a front of house team by 2044.

Summary
As the sector continues to
rapidly grow over the next
25 years, hospitality
professionals will need to
adopt new technology and
actively seek solutions to
not only meet the demand
for serving food 24-hours
a day, but to do so as
sustainably as possible.

With equipment having
such a prominent role in all
aspects of a hospitality
business, maintaining its
performance is paramount
not just to the efficiency and
adaptability of kitchens, but
to its environmental impact
and cost to the business.

As such, investing in
machine protection is one
of the most important things
for hospitality professionals
to keep in mind as their
business grows.
As consumer expectations
become higher than ever,
hospitality businesses must
exceed these, or risk being
swallowed up by a hungry
competitor. To do this,
it’s paramount to ensure
the workforce has the skills
required and kitchens
have the equipment needed
to continually innovate
and modify.
Sarah Taylor
Managing Director
BRITA

FOR MORE
ADVICE ON
FUTUREPROOFING
YOUR KITCHEN
BY REDUCING
EXPENSIVE
MACHINERY
BREAKDOWNS
AND PROLONGING
THE LIFESPAN,
PLEASE CONTACT
A BRITA
PROFESSIONAL
EXPERT AT
BRITA.CO.UK/
PROFESSIONAL
OR CALL
0845 674 9655
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BRITA was founded more than 50 years ago and is one of the
leading experts in the field of water filtration.
BRITA Professional products are designed to produce the best
filtered water for food and beverage preparation by reducing
particles, metals, minerals and chlorine that have an unfavourable
impact on the taste, appearance and aroma. BRITA filters improve
machine longevity by reducing limescale build-up and deposits of
unwanted minerals. By guarding against potential damage,
businesses can improve the reliability of equipment.

LIFE IS BETTER FILTERED:
WHAT’S COMING UP
Want to hear more tips and advice from industry experts?
Look out for our next phase of exciting activity.
This winter ‘Life is Better Filtered’ will be launching the
Barista School of Expertise.
Watch this space!
B R I TA I S P R O U D T O W O R K W I T H

