
www.hawkinswatts.com

Classic desserts such as 

sponge cake, tiramisu, 

cheesecake and lemon 

meringue pie are trending 

across the board. 

Incorporate small twists 

on these comforting old-

fashioned favourites to keep 

things interesting - think 

cheesecake with a black 

sesame crumb or chocolate 

and ricotta puddings.

The Food People predict that the top dessert trends of 2020 will be focused 

around nostalgia, escapism and simplicity

73% of Australian consumers (25-34) enjoy foods that remind them of the past

Global dessert retail launches were up 7.5% year-on-year in May 2020

65% of the most popular recipes (March/April 2020) on the BBC Good Food 

website were sweet recipes

WATTSUP
TREND WATCH

On the Menu

The OG Choc-Chip Cookie 

Pie. Gelato Messina, 

Sydney, 2020.

Mega Pastry Pudding with 

finger-lime jam, candied 

native fruits and custard. 

Lune Patisserie, Melbourne, 

2020. 

‘Retro Churros’ snack pack, 

with churros and retro 

staples like fairybread and 

chocolate crackles. San 

Churro, Australia-wide, 

2020.

Tiramisu-to-go. Di Stasio 

Citta, Melbourne, 2020.

In a period of global uncertainty, 

consumers are turning to indulgent 

and nostalgic desserts to find 

comfort and enjoyment. Decadence 

and simplicity are the words of the 

day! Let’s take a look at how this 

trend is playing out...
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On the Shelves

Hawkins Watts Offerings

Carrot Cake Dessert 

Hummus (also 

available in Choc 

Cherry Cheesecake). 

ALDI, USA, 2020.

Greek Style Yoghurt 

& Peach Cheesecake.  

Sainsbury’s, UK, 

2020.

White Chocolate 

Mousse with Plum and 

Strawberry Compote. 

Woolworths, AU, 

2020.

Vegan Apple & 

Rhubarb Snack 

Pies. Woolworths, 

AU, 2020.

Gluten Free Cherry 

Bakewell Tarts. Tesco, 

UK, 2020.

Please contact Hawkins Watts for more information.
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  Flavours, Essential Oils and Oleoresins 

  Hydrocolloids/Textural Offerings

  Natural Colours

  Inclusions

While in previous years boundary-pushing and health-conscious desserts were all 

the rage, this year it is all about decadent, nostalgic classics with no indulgence 

spared - even within the ‘free from’ categories. 

Food that evokes nostalgic emotions while also offering an element of 

excitement and escapism will be a winning combination!


