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IGNITES CREATIVITY
INSPIRES SENSES

The spark is the origin of imagination. It’s the source of what’s possible. It’s the essence
of creativity.

Spark is the insider resource for up-and-coming consumer trends and flavor inspirations,
and contains the power to excite, enliven, and invigorate your creativity. Using our
unique process, we have uncovered new “sparks” that will provide inspiration and
translate into winning concepts for your customers.

This year’s Spark trend forecasts include tastes from the Japanese late night, Polynesian
islands, brunch-time delights, to Arabian souks, flavor enhancing cooking methods, and
honoring American culinary classics. By evolving trends from last year’s Spark and
identifying emerging flavors, Spark is your source for forward-looking trends that are
shaping the flavor marketplace.

Ready to get sparked?

“We are thrilled to launch our next round of Spark trends to ignite your creativity and inspire your senses
for product development. Bell’s trend program has evolved over the years to become a dynamic program
that analyzes different data points and generates trend insight for flavor and Fragrance predictions and

concepts. We are excited to ‘spark’ your interests!”

KELLI HEINZ | Director of Marketing & Industry Affairs

SERVICE

We are a family-run business, growing
on an ever-expanding global scale.
Although we are always adopting and
imp|ementing modern tactics and
technologies into our practices,
providing superior quality and excellent
customer service still remains the
heart and soul of

our company.

ASSETS

The accredited and prized palates of
our culinary chef team are a{ﬁaroven
asset for spotting emerging flavors
that will drive consumer preferences.
Their tireless passion for tasting,
analyzing, and determining popular
trends is revered as both an art and

a science.

STATS
100+'years of flavor industry

experience, coupled with progressive
marketing metrics, and data-driven
insights backs each prediction we
make on what flavors are well on their
way to mainstream acceptance. Social
science and research analysis are
always a part of the recipe we use to
determine what is defining modern
food and beverage culture.

INSIGHTS

Value added innovation can be taken
to the next level with our unrivaled
sensory testing services. This
results-driven technology is used for
identifying unique product
characteristics and discerning product
viability conducted by expert panelists
that represent a wide range owP
demographics and category users.

DETAILS

Our detail-oriented regulatory team
works around-the-clock to ensure
that our flavors and raw materials
comply with the current restrictions
and guidelines - covering all stages of
rodguction, processiné, and
distribution. Staying ahead of the
ever-changing reg&atory environment
for our consumers is our top priority.

reide Uhe pages of spart

MEET OUR FEATURED TRENDS:

LATE NIGHT JAPAN

Brightly lit paper lanterns of urban Japan are shining light on the rise of izakaya and
sake cocktails in the U.S. Once the lights begin to dim, Japanese cuisine begins to
take on an enticing and tempting flare for those that seek the thrill of the night.

POLYNESIAN ISLAND HOPPING

Live out your flavor fanta-sea in the island nations of Polynesia. Home to some of the
most deliciously exotic dishes by surf or turf, these far-off places are a new horizon
for Western palates.

SLEEP IN, BRUNCH OUT

Start off your lazy weekend right! Oh-so-delicious and social media ready, the latest
in brunch fare includes global inspired makeovers, a toast to toasts, and morning
libations that will make you wish every morning began at 11 a.m.

THE ARAB WORLD

The souk markets and medinas of the Arab World have all the ingredients for
unexpected flavor balance, with traditional dishes as diverse as the expanse of this
ancient corner of the globe.

TEST KITCHEN

Calling all pyromaniacs, this trend could use your willingness to set all things aflame.
Today’s chefs are looking beyond conventional cooking prep and practices to make
simple staples decidedly different, from ferments to preserves, from sous vide to
charred.

UNITED PLATES OF AMERICA

Home. It is where the heart is, and in many aspects, where the stomach is as well.
Across the golden waves of grain and from sea to shining sea, we explore the tastes
that make America the beautiful...and the delicious.

| O OK FLAVORS TO INSPIRE YOUR PRODUCT DEVELOPEMENT
FOR FOOD FORTHOUGHT TO IGNITE YOUR CREATIVITY
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Like moths to a flame, hungry souls wandering the city streets of Japan’

seek out-the illuminated lanterns of izakayas, with,the pronmse;of some MOCHI
grub and libations to help ease the woes of a long workweek. Once the

Chewy-glutinous rice cakes that
lights go down in the city, Japanese cuisine takes on a very eccentric and

takes on different traditional and
trendy flavors like matcha, cherry
blossom, pumpkin, or hakuto
peach. One popular savory version
brushes the mochi in a mixture of
sugar and soy sauce before charring
and wrapping in nori.

adventurous flare, especially with builds reigning from the menus of the
gastro pub-like izakayas. With takoyaki and bonjiri chicken skewers, any

kind of fermented or spicy note you desire, and enough noodles to wrap

BELL FLAVORS

the earth for eternity, one will find themselves propped on their barstool in
a zen-like state. And did we mention the honorable sips? With tons of teas

MIDNIGHT IN

TOGARASHI and low alcohol cocktails to keep you eating and drinking till the morning SH'BUYA ] %Od
NORI rush hour, late night Japan is one for the bucket list. MELONPAN =AY =
MATCHA Sweet bun Surmun_ded by 2 thn TOKYOMO'"TO Not all miso is created equally.
layer, of sugar cookie dough and Sake with citrus Ramune soda Thoush all derived f
SAKE filled with anko cream. ||ght|ystlfredwlthfresh lime juice R are Cerye r_om
UMEBOSHI MISO HUNGRY ~ and mint leaves. soybeans and barley or rice, the
SHABU-SHABU TAIYAKI 58 difference between red, white, and
SRS Thinly sliced Kobe beef simmered i
OKONOMIYAKI Infy shiced hobe Bpglp/pmered.n A griddled fish-shaped cookie ﬁlled GENMAICHA ye||ow miso depends on it’s
ADZUKI BEAN . a beef and vegetable broth hot pot - !
A customizable savory pancake created 3 : ! with sweetened anko paste, Loose green tea and roasted brown fermentation time. The |ongest of
YUZU by mixing flour addEEERh rmeat and then dipped in ponzu. Served with custard, ice cream, or chocolate. rice steeped in hot water. . .
KYOHO GRAPE Y 8 : 88 ) 1 baby bok choy, spring onion, water the three, red, is often used in
cabbage. Once grilled, it's topped wit chedtnuitiand mushibah: DESSERT VINEGARS CHUHAI braises and stews due to its strong
PERSIMMON green onion, bonito flakes, dried . i fl .
. These sweet and sour vinegars are Cocktail crafted from umanmi flavor, while the subtle
seaweed, and a Japanese mayonnaise TAKOYAKI ’
N=ING; okonomiyaki sauce; a sweet and savory i . distilled from unexpected sources shochu—alcohol distilled from rice, flavors of white and yellow add
SAND PEAR Worcestershire biEEiRNEE | Qr'g,::lnj"); from Osa,'kl?’ das}I:l b:tter including rosehips, blueberries, barley, or sweet potato—blended depth to soups and sauces.
MIRIN Is gridd’ed In a specighly frrordaed pan cherries, and even pomegranates. with grapefruit, salted plum, cherry
TSUKEMEN ﬁlleq with pieces of octopus and Served over ice cream, shave ice, or  blossom, lemon, or sand pear
SHITAKE Freshly made ranfCRRERREIEY served scallions. Topped with t°"kf"tsu baked goods, drizzling these sauces soda water.
SANSHO with a dipping broth on the side. sauce, Japanese mayo, bonito flakes, over a treat makes saving room for

GINGER

and seaweed.

dessert a top priority.
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or jetsetters and honeymooners alike,
d preparations are washing ashore far

g Western diners to experience the exotic
own hometowns. With unexpected

the sea and plucked from the vine, the
ming the tastemakers for fresh, clean fare,

DRINK IT IN
DESSERT-ED ISLAND -otal

lcy blend of coconut milk and

S — M taway for taste buds seeking a far-flung twist. MALASADAS pulpy watermelon.
B E L L F LAVO R S P9rtugese yeast‘leavened dough,
) fatty tuna (Aku) fried an.d rolled in sugar - often P|$COLA .
PINEAPPL iy, shoyu, onions, limu (red filled with custard, chocolate, This popular cocktail from
Tiee: 4:1. W ted ses’.ame °||’ chili li hing mui, or haupia. Island is a blend of Chilea i
pers, and sea salt. Other and cola.
PONZU ieties of seafood and flavorings Zl-llAVEb:CI'E( fice. finelv shaved POG JUICE
RAP e used to create hundreds of AFCCR R Al 11N Cy shave e 4
TARO LU PULU OR LU SIPI B _vailable in almost ever to a delicate and smooth Hawaiian blend of passi
COCONUT MI sture, heat, and intense Tong:nb;:orneddbeef o Itam!;;i( op on the Islands. y consistency; served with a variety orange, and guava.
Polynesian dishes call for MEESRRNES, anC CEEE DL of flavored syrups and sweet and
GUAVA Y :
s to be wrapped and cooked RO POISSON CRU salty toppings.
DARK RUM al leaves. Taro, a plant used LAULAU T Tahitian version of ceviche HAUPIA W -
SESAME It°J°°t on.‘rjnany SOUtL‘ Hawaiian dish of cured escolar and I y n:?::dczf:j:i::};;:::olens Thickened coconut milk paste Crack seed is
MACADAMIA & 1Csprovides angearthy, Kalua pork wrapped both in taro i) J P often used as a frosting
ONA COEF avoLprc{a:ﬁle when ucsjed as g b and ti leaves. crc,)c \ gut he ’ PEPPET; alternative on cakes.
' sachet for meat and vegetable §

HEE

Banana leaves are used in a POE

PANIPOPO highly popu

ashion to impart a subtl o c i -
M ked o nPb 2 bity Tahitian pudding made from Tuna,;snapper, oL, scallops, or S:E\n}"\oan ;ocon:t bllll?s drizzled Hawaii, ran
Ll R=c green banang bIte. bananas, papaya, or mango with crab combined with C|trus_|mce and lilth coriETSERNES B bl
manioc and coconut cream. P y

topped with green onion, tomato,
and cucumber

PALFALA

Pineapple pockets made from

baked sweet dough.

ROASTEL
ROASTED BA
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GRUYERE
SOURDOUGH
SPICY HONEY
ASSAM TEA
BLACKENED CHERRY TOMATO ISR E R L I | : T R _— s,ser n
RYE - it .E it Nt M U " \ _it tec Ar
S g / st} bl ) s b R e . | T ~ fried egg. "
GOCHUJANG
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L]l ! i =.corn eal,
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. -
JPPER L

N ;r d eggs on buttery ~ SH
Shiso, a

MAPLE 4o R el AEAL CONGEE
CHAMPAGNE ~ spicy Korean barbeque sauce. raditional Asian dish creat e

ok pastfam| - basil, anise, anc

STROOPWAFEL SEgmatalitintedl i g \ e ater int e fruity-floral hibiscus flows

TOASTED PARMESAN
QUINCE

PLUOT

BUTTERMILK

/ ' . stearned.milk.
pernick

&
#
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DRINK UP, COOL
DOWN

KARKADEH

Hot or cold tart tea made from the

bright red sepals of the Hibiscus flower.

OF ALL MEALS

ANAKEESH

staple, manakeesh is a

d flatbread brushed with
ive oil and Za’atar, a

, sumac, and toasted
rved with lebneh.

JALLAB
A grape molasses, date, and rose
beverage topped with chopped pine

nuts and raisins.

d th

TURKISH COFFEE

Finely ground coffee beans are

M

SHISH KAFTA a variety of spices sin';:lrlnerej in ahcezve argl serv:‘d
BERBERE DUKKAH tical broiler, then untiitered with sugar. Once the
L SPICE WORLD A nutBimixtone S hazaline SR and tse;,edd as En f;odur?:'ihave settled, it is ready
HAWAJAT BERBERE se.e:s, ioriander, anj cumin ble.nded : . :u:‘lai o\r:’iI;ns

This vibrant spice blend prett with other sweet and savory spices sucl| y >
QISHR much containPs the wholsc_abiynet; as thyme, mint, and peppeZcoF:'ns. : WE ALL SCREAM FOR
TURKISH TEA it consists of fenugreek, paprika, Dukkah is often used to bread meats or ?{‘ e MMARAd . / HALWAA

round ginger, cardamom, corian- mixed with oil as a dip for bread. sh of minced IS JRENSPreagiSgapuree o
OLIVE ger, nuti\egg, garlic and onion P Tayy et roasted red pepper, walnuts, and IBASTANI e
PRESERVED LEMON powder, garlic cloves, cinnamon, NIGELLA SATIVA ? i- ese sour pomegranate molasses. il s )
; \ : . Iy ) rose water, pistachios, vanilla, saffron,

POMEGRANATE MOLASSES and allspice. This small, black seed is often used in AMBA and milk.
HIBISCUS root vegetables and flatbreads for its A mar et eI

SUMAC mild, onion-like flavor. commonly served in Israel. KUNAFEH
LOS With a sour and lemony zest, Semolina dough and phyllo pas
ORANGE BLOSSOM sumac adds a pop of color and BAHARAT & amb shank br HARISSA soaked in simple syru
SAFFRON bright tang to rubs, salads, and A spice mixture of black pepper, - . '_\ tan'c]oor NG . This North African chi!i paste is oftc.an w!th Nabulsi chee

dressings for a complex bite. cardamom, cloves, cinnamon, allspice, » turn'fe‘i'acm'tothata;:& ] _[;en:,_ "A a blend of smoked Tumsna!n Bak!outl
CARDAMOM and nutmeg. n ralsms sllceﬂ' oni’&"n_g aﬁd'garllcterved and serrano peppers, garlic, coriander,
PISTACHIO T oﬁ a beJof tomatoes, and occasionally

MOROCCAN MINT

a’hil'lce‘ (;oe‘ked W|th

toasted aTrnonds and rose water .
= -

rose petals.

s cheese and nuts.

ed dates filled with honeyed
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| Burnt Sugar |

ove | Grilled ~ Smoked Butter | Carmellled
Shallot | Smoked Vanilla | ©
Roasted Chicken ;
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WEST
KALE
RAINIER CHERRY
ROASTED GARLIC
CEDAR
CASCABEL CHILE
MASA

MIDWEST
SWEET CORN
BOURBON
VENISON
MOREL
RAMP

SOUTH

PAW PAW
DARK ROUX
COUNTRY HAM
TOBACCO
SWEET TEA

NORTHEAST

MAPLE

CONCORD GRAPE
SiElEL L FISH

ROOT BEER/BIRCH BEER

Penlnsula, this coast comblnes Fresh spices with unexpected pcoteln
to create wild wild western flavor.

SANTA MARIA TRI-TIP ‘BAﬁBE
Santa Maria, CA

_ Tri-tip rubbed with sal.t,,garllc, and biaqk
pepper grilled over red oak:

HATCH CHILE CHRISTMAS BURRITO |
Albuquerque, NM

Burritos stuffed with.steak and Chlhuahua £
cheese and covered in both mild redand
spicy green chile sauces—Chile Colorado

and pork green chile. Chile Colorado is a

mild red sauce made from dried New Mexico- - DATE SHAKE | Palrn' Springs, CA .
Swéet dates and" chopp'd‘walnuf..'s blended

Wlth cinnamon and ice cream. i

Oven-bro open-faced tu
5 e
ch on toa

béchamel Morhay and

"y

an intense smoky ﬂavb

chile, garlic, cumin, and chicken broth. Pork

b, .. "“BOSTON COOLER | Detroit, Ml
green chile is more of a stew made of - Sweet and spicy ginger ale and ice
tomatillo, hatch green chile, and pork. e ol T —

: e ROSEMARYJUNIPER GIﬁFIZZ hE= .. s
SOPAPILLAS | Alamosa, CO e _Pﬁ’fthnd#OR : é : KhINGLE [ ne, WI
Sweet fry bread drizzled with honey and/or - Lemon, juniper berries, blackberries, and A large ring shaped, flaky pastry
cinnamon sugar.. : : stuffed with sweetened fruits, nuts, or

rosemary sprigs stirred with soda water, A e L e
cheese, that can be shared with many.

Tzl TPV gin, and honey.

vhite bread,

rispy-buttermilk fried chicken
tossed in a §PICY sauce, ‘made with

0|l CW secret
- (S e bread
' s.

MUSCADIN - WINE]
Macon, GA .

i ermented scuppernong grapes,

served chilled and consumed out
of mason jars (if we are going for
authenticity).

COUNTRY CAPTAIN |
Beaufort, SC

Home-style curried chicken
stewed with bell peppers,
tomatoes, almonds, and golden
raisins, seasoned with Madras
curry powder served over rice.

PORTUGUESE SAUSAGES |

Fall River, MA

Aged and cured pork sausages, such
as linguica and chourico. Two
variations of garlic and paprika
seasoned pork from Portugal.

SHOOFLY PIE | Lancaster, PA
Traditional Pennsylvania Dutch

molasses pie in a brown sugar crust.
'\ﬂfr -

RASPBERRY LIME RICKEY |
St. Michael’s, MD =
Raspberry syrup and lime ;vedges
rough-blended with chilled club

soda and gin or vodka.



