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Sweet treats at the table; small is getting big now

weel things come in small pack-
ages when it comes to dessert.
slimming
down while margins are expanding.

Portion sizes are

After several vears of growth, the
frequency of dessert purchases has

flattened in restau-

-
rants but the profit

| Special report on desserts by Ellen Schrutt
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84 for a coffee are increasingly will-
ing to pay more for an occasional

g up. Consumers who will pay

— — A
but if
going to sin, they want decadence.
“People are indulging in premi-
um cakes, with a switch to a higher
price point,” says Jane Graham of the ¢
tirm  that
sumer behaviour in
NPD Canadi.
Flavour preferences remain tradi-
tional. Chocolate,
creme brulée and traditional holiday

sweet indulgence, they are

research measures con-
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tor Calorie
demand for |u|||. high cakes has

Montreal-based
seasonal fruits, <

focus on

Juffler Pastries in Toronto, which

supplies the Sccond Cup colfee chain

nd numerous sit-down restaurants,
Angelo Tambasco, owner/manag-
rof Taronto-based dessert distribu-

ees. He notes that the

ropped off. However, he advises

caution in selecting dessert products
that are appropriate for an individual
serving., A

distributor  for  the
restaurant of the
ime mame, Calories has chosen 1o

a molten lava brownie for

single servings,

"What makes it easy for the
restaurant is that they take the single
serving frozen and heat it up, The
chocolate both on the

mside and
outside melts, All they need to do is
add noted
"That's a product that is suitable as a
siogle serving and the consumer gets
a very good quality product. The
nt is happy that there is no

warnish,” Fambasco.
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offerings continue to dominate.
Heowever, the popularity of lattes has
tr: from the cup to the
dessert plate. And mango is increas-
ingly popular, with

Asiun customers.
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The trend 1owards smaller por-
tions of maore luxurious desserts
allows diners 1o rationalize ordering
a high calorie treat with less guilt.
Downsized servings are increasingly
taking the form of individually creat-
ed portions. This also helps control

cosl

“he big trend is the small items
i
hat's what

in individual servi
people want. Th.
There's no cutting.

re’s no o waste.
Ihe
giant, over-sized cake slice is gone,”

Duffler

ra of the big,
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truffle cake. The owner of Dufflet

Types of desserts that wmd up the
meal with ‘wow’

Pastries says small items are big now.

Ten tips for dessert success
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Chocolate, cheese and iced cakes should be served at

room temperature.
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