


FOOD FUSION
Clockwise from top left: 
three Busaba Eathai 
dishes, Mazi Mas 
stripped beef, The 
Orange Buffalo food 
truck in London, Busaba 
Eathai yellow prawn 

“We cook food we love to eat, simple, full of flavour 
and rooted in rich cultural 
traditions.”

Niki Kopcke founder 
of Mazi Mas.TThe UK is riding a food culinary 

wave, with the food market rapidly 
diversifying. The more adventurous 
customer wants to try dishes of 
multi-ethnic food fusion from 
around the globe. 

With this demand, The Ethnic Foods Update 
provided research stating that “the UK market for 
ethnic foods has continued to grow each year, with 
a 3.2% increase seen especially in 2012-13.”
 Charles Banks co-founder of 
thefoodpeople states, “The UK like the US, 
Australia and many other cosmopolitan centres 
is a melting pot of immigration and ethnicities. 
Consumers are always looking for the next new 
food experience. These combined factors drive the 

need for culinary diversity in the UK.”

 In order to understand food trends we 
have to identify how a trend is born.
 Charles Banks explains how “culinary 
trends start out of home with chefs, restaurants 
and trucks, then move into the home via 
supermarkets. In some cases, trends are driven 
by wider social and cultural factors, for example 
we have seen a huge rise in home baking, this 
has been fuelled by the economic crisis, rise 
in comfort food and cooking and of course the 
success of the TV show - The Great British Bake 
Off!” 

 Not only is the cultural 
variety of food we eat a trend, 
but also how we experience 
eating the food contributes 
greatly. In 2014 Michelin 
star chef Marcus Wareing 
predicted a possible food 
trend for 2015 “we will start 
to see food sharing grow in 
London, there will especially 
be a focus on showcasing 
the ‘deformalisation’ of fine 
dining.” 
 So forget the 
tablecloths and white aprons, 
customers now desire a 

more casual dining experience, where the food 
scene is more informal. Eating with your hands, 
sharing tables with other customers, surrounded 
by a vibrant noisy atmosphere - the urban diner 
is the new ‘look’. 
 Charles Banks explains how “there 
has been a relaxation of food and social culture 
which has driven more ‘real’ food experiences, 
ones that are more informal, convivial, that place 
value at the hear of the offer and that connect 
the diner with the food and the cooking.  
  From 2012-2014 411 casual dining 
restaurants were opened in London compared 
to 38 fine dining restaurants, that figure is a 
significant indication that the food we eat is also 
influenced by the way we eat it.”
(Statistic from London’s Food scene 2014 
infographic by thefoodpeople)
 Busaba Eathai is a relatively new 
restaurant that serves fast, fresh and full-
flavoured Thai dishes with a modern twist. The 
culinary director Paul Miller explains how “in 
regard to Busaba Eathai, Thai cuisine features 
highly in manyfood programmes and other forms 
of media but there are very few players in the 
market who actually cater for the demand. Thus 
there is a gap within the food service industry for 
expansion of the Thai restaurant chain Busaba.”
 Busaba Eathai has recently opened a 
chain of restaurants in the heart of London and is 
expanding across the UK in many cosmopolitan 
cities later this year, Paul states how “one of the 
focuses of the company is to keep our food hot 
on trend as this ensures that our customers are 
provided with an evolving cuisine that enhances 
their current food experiences.”
 Busaba Eathai plays a key role in 
defining ethnic foods and creating new trends. 
Paul explains how “curry might still the number 
one ethnic cuisine in the UK, followed very 
closely by Chinese or Mexican, but in the past few 
years there has been an increase in Korean and 
South East Asian foods in the UK especially on 
the London food scene. This also includes Thai 
foods, which are becoming ever more on trend. 
These cultural food trends have been further 
highlighted by the influence of street foods.” 
 One key player in the ethnic food 
revolution of the UK is the street food scene, 

SIMPLICITY
Above: dinner table 
set up for evening 
guests at Mazi Mas. 
Inset: Busaba Eathai 
noodle soup.
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food revolution 
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sweeps 
UKthe

From Thai to Turkish, Indian to American, 
the food culture in the UK is becoming 
increasingly diverse as the demand and 
interest to experience other ethnic foods 
grows. Rebecca Miller divulges into the 
world of food. 



“We cook food we love to eat: simple, full of fla-
vour and rooted in rich cultural traditions.” 
 New food trends come along all the time. 
Sometimes they stick, sometimes they don’t. But 
they are necessary in keeping the UK’s culinary 
industry, alive exciting and different. 
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“Thai Food has finally made a comeback.” 
Mark Hix Chef, restaurateur and food writer on this year’s biggest 

TRAVELLING THE GLOBE
From top to bottom: Iranian Mazi Mas chef  Zohreh Shahrabi, Busaba Eathai-photo 
taken in Tailing Pling from their Bangkok travel diary, Anna Mae’s Mac’n’Cheese 

Paul Miller discusses how “many of the 
foods found in the street food scene and 
restaurants are migrating into many other 
areas of the food development business, 
like the ‘food to go category’. Shops such 
as Pret a Manger, Wasabi, Itsu and Pho, are 
very popular places in London, where the 
adventurous customer can sample some of 
the emerging food trends.”
 The street food scene and many 
restaurants may contribute to new food 
trends, but blending these two enterprises 
together creates a roaming restaurant that also 
takes part in developing the variety of food 
available in the UK.   “Mazi 
Mas is an example of a roaming restaurant 
that serves global home cooking in the heart 
of London” and it’s founder Niki Kopcke 
discusses how “this social enterprise supports 
migrant and refugee women”. 
 By hiring women from different 
cultures and using their finely-tuned culinary 
skills, Mazi Mas is able to create an array of 
flavoured dishes which not only contributes 
but initiates foods trends in London.
 “Depending on the chef, every 
night at Mazi Mas, we embark on a culinary 
journey, from Iran to Peru, Turkey to Ethiopia 
and Brazil. The menu is always different and 
offering a range of tapas-style dishes from 
around the world. Some days it’s moqueca 
(Brazlilian fish stew with coridana and 
coconut milk) other days it’s ceviche (Peruvian 
marinated fish).
It all depends on who is in the kitchen.”
 Mazi Mas allows the public to have 
the opportunity to discover food they wouldn’t 
find in UK restaurants, they cook honest, 
wholesome, home comfort food from recipes 

that have been passed down through 
generations. 
 “Mazi Mas means “with us” in Greek 
and that is exactly what it is all about: 
an open invitation to come, eat with us 
and experience the food from our home 
countries.” 

creating a unique food experience, that is affordable, real 
and all about the food – it is a credible alternative to the 
conventional food channels. Consumers are emotionally 
engaging with the intimacy and immediacy of street food, 
by moving out of their comfort zones to explore bolder 
flavours and more unusual cuisines. 
 Paul Miller discusses “much of the street food scene 
is dominated by food trucks, allowing the adventurous 
customer to try a cuisine blended of two cultures. Whilst 
each trend stands in its own right, more often we are 
seeing a blurring of cuisines that are trending. For example 
there has recently been a lot of hype around Korean food, 
which is merging with Italian and as a result Korean 
flavour influenced pizzas are born.”  Charles Banks 
adds that “the reason that street food is so popular is that 
it is so convivial, it’s immediate and you engage with not 
only the food but with the guy who made it, it’s a real food 

experience that’s raw with no frills.”

DINER’S 
DELIGHT
From top to bottom: 
Inside a Busaba Eathai 
restuarant, Busaba 
Eathai Yam Pak Salad, 
3 Busaba Eat Thai 
Dishes, Mazi Mas 
dessert, Busaba Eathai 
hash brown brunch. 
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SMILES ALL 
ROUND

From left and around 
clockwise: Busaba Eathai 
chefs, Busaba Eathai 
sharing tables, Niki 
Kopcke founder of Mazi 

Mas. 
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