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ABSTRACT 

Fusion cuisine is all the rage these days, but how, exactly, should it be defined? One might all 

too easily think of it as an exclusively contemporary phenomenon, given fusion cuisine’s 

current popularity in the food media. However, take a suitably long-term view, and it soon 

becomes clear that most of the foods that we eat today actually represent a fusion of 

ingredients, flavours, components, recipes, styles, and/or food philosophies. That said, there 

would appear to be a widespread contemporary interest in fusion foods, especially amongst 

food marketers and the consuming public at large. The latter’s ‘hunger’ for the many 

putatively new fusion foods introduced into the food marketplace in recent years can perhaps 

be framed within a broader interest in all things novel, and experimental, in the world of 

cuisine these days. That said, it is important to note that coming up with genuinely new 

fusion food products, or dishes, is not as easy as it might at first seem, in part, for the reasons 

outlined herein. All too easily, new fusion cuisine can end-up leading to ‘con-fusion’, 



Download English Version:

https://daneshyari.com/en/article/7534986

Download Persian Version:

https://daneshyari.com/article/7534986

Daneshyari.com

https://daneshyari.com/en/article/7534986
https://daneshyari.com/article/7534986
https://daneshyari.com

