
nation

HOW WE EAT NOW
from Britain’s no 1 food media brand

EXCLUSIVE



The report is based on the findings of the 
Good Food Nation 2017 survey. Our research 
was carried out in 2017 among a nationally 
representative sample of 5,000 UK adults. 
The data has helped to build a fascinating 
picture of our eating habits today.

In addition to the survey findings, our 
report highlights key statistics from 
bbcgoodfood.com, insight from our team  
of food experts across all BBC Good Food 
platforms, and from our wide-ranging  
and influential contacts in the food world. 
We interact with our audience daily, and 
have a massive reach across print, digital 
and live events, so we’re confident you’ll find 
this insight as interesting and informative  
as we do. These are the key discoveries to 
inform and inspire our content this year.

82% of people are cooking from scratch 
at least two days a week – this means 
using at least a couple of ingredients to knock 
up a pie or bake a cake. So what are we doing 
on the other days? Our idea of convenience is 
changing – delivery services may make it easy 
to order a restaurant-style meal at home, but 
the popularity of slow-cookers show there’s 
another way of saving time in the kitchen, as 
does batch-cooking at the weekend.

We’re eating together. 66% of people who 
live with a partner will sit at the table with 
them for dinner either every day or most days 

of the week. Of those with kids, over half 
make the effort to share a family meal around 
the table at least three times a week. 
 
There’s debate around who is actually 
doing the cooking at home. 48% of men 
claim that they do most of the cooking, which 
doesn’t tally with 76% of women saying that 
they’re the ones doing it! 

We love cookbooks. Yes, we need our digital 
fix. Youtube, Facebook and Instagram are now 
a way of life for us, and definitely make an 
impact on our food world (20% of us have 
posted a photo of something we’ve cooked), 
but across the country, all generations are  
still turning to print for creative inspiration.

Healthy eating concerns are high,  
and finding easy ways to make imaginative, 
affordable food is more important than  
ever. And with over a third of us not being 
aware of NHS guidelines for children’s 
lunchboxes, this year’s increase in traffic  
to bbcgoodfood.com's family and health 
content shows there’s an appetite for clear 
advice from qualified professionals.

We’re not adventurous in our food 
choices. Despite the wealth of cuisines 
available in Britain today, only the minority 
have tried Syrian, Persian or Polish food, 
although Mexican, Thai and Sri Lankan  
have bigger appeal. Over the coming year, 
we’ll work with pioneers from these 
communities to enrich our food lives,  
starting with a celebration of ten food 
entrepreneurs across the UK. Let's get Britain 
enjoying Ghanian curries and Polish smalek!

       For more information, contact

Christine Hayes Editor-in-chief  
Roxanne Fisher  
Editor bbcgoodfood.com 
Lulu Grimes Hub director
Lily Barclay Family editor 
Sarah Barrell Travel editor
Jason Elson Advertising director  
Ridhi Radia Senior PR manager

Christine Hayes 
Editor-in-chief, 

BBC Good Food

Welcome to the BBC Good Food 
Nation 2017 Report from BBC  
Good Food, Britain’s biggest  
food media brand. 
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Let's get Britain more excited  
about international cuisine!
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Percentage

Ag
e

55+ 86%

45-54 83%

35-44 80%

25-34 78%

18-24 71%

How many of us cook from 
scratch at least two 
days a week? 

We all have different attitudes to 
preparing meals from scratch; for 
some of us it’s a delight, for others 
it’s a necessity, for many it’s a chore. 
We wanted to know how many of us 
were doing so, and how often, and 
for the purposes of the question we 
defined ‘cooking from scratch’ as 
using two or more ingredients 
(excluding anything pre-prepared  
or merely heated up).

The survey suggests that only 
29% of us cook from scratch at 
least once a day, with the 
over-55s doing so most of all 
(35%, as opposed to 25% of the rest 
of us.) We’re certainly capable of 
doing so; 82% of us cook from 
scratch at least two days a week, 
with the 18-24 age group doing so 
the least (71%) and the over-55s the 
most (86%). People in the East of 
England are keenest on chopping, 

1 Why aren’t we cooking  
from scratch more often?

sautéing, par-boiling and seasoning: 
87% of them cook from scratch at 
least two days a week, compared to 
just 76% of Londoners.

What and how we cook comes 
down to how much time we have. 
The growing use of online food 
shopping (15% shop online at least 
once a week) indicates that we’re 
pressed for time. ‘Batch-cooking for 
a family in advance wouldn’t count 
as cooking from scratch on a 
particular day,’ says Lulu Grimes, 
Good Food’s Hub director, ‘but it’s  
a convenient and organised way of 
doing things – as a barometer, over 
4.5m people looked at slow-cooker 
content on bbcgoodfood.com in the 
year to the end of  July 2017. Our 
‘dinner dash’ magazine recipes are 
popular for the same reason – on 
weeknights it’s convenient to cook 
using pre-prepped ingredients.’

Top 5 retro foods we’ve 
been eating in the past year
Retro foods occupy a special place in 
our hearts. Fads come and go, but we 
always find ourselves returning to 
childhood favourites. According to  
the survey, the most popular are:

SCOTCH 
EGG

41%

PRAWN 
COCKTAIL

36%

TRIFLE

45%
CHICKEN 

KIEV

43%

RICE  
PUDDING

41%
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Only 30% of respondents said  
they sit down with their partner 
every single day to eat their main 
meal. But our survey shows that the 
dining table still plays a significant 
role in the nation’s eating habits.  
All in all, 66% of people who live 
with a partner will sit at the table 
with them for dinner every day or 
most days of the week; that figure  
is highest in Northern Ireland (71%) 
and lowest in Scotland (61%). Of  
the people who live with children, 
54% dine with them at the table  
at least three days a week, with 
Northern Ireland coming out  
top again at 62%. ‘The majority  
are still making the effort to sit  
and eat with loved ones regularly,  
but it’s no surprise that TV  
dinners are on the rise, too,’ says  
bbcgoodfood.com’s Editor, Roxanne 
Fisher. The TV hasn’t edged out  
the table, though.  
 
 

Of the people who live with  
a partner, 38% sit in front of a 
screen to eat dinner every day,  
or most days, while 24% said 
they never would. For those  
with kids, the figures are even less 
screen-centric; 37% said they’d 
always shun the TV at mealtimes 
with their kids, with the South West 
and Scotland (24%) having the 
strongest attitudes about this. 
Londoners turned out to be keenest 
on combining dinner with screen-
time, with 32% happy to do so with 
their kids every day or most days. 
‘Turning off the TV, laptop or tablet 
and practising mindful eating can 
actually hold many health benefits,’ 
says Roxanne, ‘so it’s good to have  
a break from the screen.’

Find out how to eat mindfully  
in our guide: bbcgoodfood.com

2 Do we eat our meals at the 
table? Or in front of a screen?

Top 5 on-trend 
foods we’re 
eating (or not)
Every year brings  
with it a clutch of food 
trends; most of them 
don’t catch on, a few do. 
These five emerged from 
the survey as the ones tried 
most often in the last 12 months:

SEAWEED  _________________________  21%
CAULIFLOWER RICE  ____________  16%
COURGETTI  ______________________  15%
CHARCOAL FOOD  _________________  9% 
AVOCADO BUN BURGER  _________ 7%

Which regions always avoid 
eating in front of the 
telly with their kids?

WALES 
19.84%

SOUTH 
WEST 

23.74%

WEST 
MIDLANDS 
20.80%

YORKSHIRE & 
THE HUMBER 

18.61%

NORTHERN 
IRELAND 

21.58%
EAST 

MIDLANDS 
20.32%

EAST OF 
ENGLAND 
20.40%

NORTH 
WEST 

20.11%

SCOTLAND 
23.76%

NORTH EAST 
& CUMBRIA 
20.19%

SOUTH 
EAST 

20.98%

LONDON 
11.84%
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For all the impact of digital media  
on our lives, the survey suggests that 
the nation still instinctively turns  
to cookbooks for inspiration, with 
38% identifying it as their most 
important influence. Joint second 
come family and friends (30%) and 
cookery shows (also 30%). Instagram, 
Facebook and Pinterest can only 
muster 28% between them. 

But – no big surprise here 
– digital media is growing as  
a source of inspiration, and is 
driven by the young, with 65%  
of 18-24-year-olds and 58% of 
25-34-year-olds citing either 
Instagram, Facebook or 
Pinterest as a recent source  
of inspiration.  Londoners turn  
to these services more than other 
regions (44%), with the Midlands  

not far behind (East Midlands  
30%, West Midlands 31%.) Newer 
platforms are slower to catch on; 
only Northern Irish respondents 
showed much enthusiasm for 
Amazon’s digital voice assistant, 
Alexa, with 13% of them identifying 
it as a potential source of inspiration. 
But we’re still loyal to cookbooks. 
Between 30% and 40% of every age 
group and every region identified the 
cookbook as their fondest influence, 
with Northern Ireland nudging out 
in front as the fondest of all (42%).

‘Flicking through a new cookbook 
or magazine and mentally tagging 
recipes is a particular pleasure, as is 
forwarding recipes and pictures of 
food via social platforms to family 
and friends who you know will  
love that dish’, says Lulu Grimes.

3 Cookbooks inspire us more 
than Facebook, Instagram  

and Pinterest combined

YOUTUBE - 26%
CHATBOT - 1%
FACEBOOK - 15%
PODCASTS - 2%
INSTAGRAM - 8%
SNAPCHAT - 3%
SIRI, ALEXA OR 
OTHER VIRTUAL 
ASSISTANTS - 11%
CONNECTED 
APPLIANCES - 4%
OTHER APPS - 3%
NONE - 55%

Hands off! We’re a 
nation averse to sharing
When eating out, 43% of respondents 
never want to share our food with our 
dining companions, with only 7% 
always keen to. The rest are ok 
with it, but only under 
certain circumstances – 
either in large groups, or 
dining with one’s partner. 
Londoners are most open 
to it and the Welsh least, 
with 57% always wanting 
their own plate of food. What 
makes us so unhappy about sharing? 
‘Fundamentally, we’re still unlearning 
the territorial attitude we have to food,’ 
says Good Food columnist Tony Naylor. 
‘It’s a mindset that could be traced back 
to the shadow of rationing and the 
sheer novelty of a restaurant meal. It’s 
daft and it’s uptight, but it’s ingrained  
in our cultural DNA.’

Which gadgets/devices/platforms, if any, would 
you be most likely to use regularly 
in future to help you cook? 
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Just 14% of people in our survey 
have travelled abroad specifically to 
experience a particular food culture 
or cuisine. Londoners are most likely 
to have done (24%) and those from 
Wales the least (10%), but of those 
who jet-off in search of fine food,  
the familiar trio, France, Spain and 
Italy are by far the most visited 
destinations. Indonesia and Sri 
Lanka scarcely get a look-in.

That’s not to say that food isn’t 
important to us when we book our 
holidays; it came third in the list of 
people’s considerations (after price 
and history/culture) but judging by 
the survey, that has more to do with 
making sure there’ll be food at our 
destination that we’re happy to eat. 
Our travel editor, Sarah Barrell, says, 
‘British travellers are notorious for 
downing a full English in 30-degree 
heat, and can be painfully patriotic 
when eating abroad. Today, with 

basic Italian food a hotel staple 
worldwide, many of us settle for 
pizza and pasta as a safe, ‘exotic’ bet.’

On home turf, we’re a little 
happier to experiment, but by no 
means adventurous. Of the newer 
international cuisines now 
more widely available in the  
UK, 56% of us are keen on trying 
Mexican, followed by Thai 
(45%), and South Indian  
& Sri Lankan (37%). We're 
missing out on too many great 
cuisines, so over the coming year, 
BBC Good Food will be working  
with food pioneers from different 
communities to encourage us  
to enrich our food lives. Watch  
this space next year!

4 We’re a multicultural nation, 
but we’re not seeking out  

new food experiences

Top 5 European foods we 
buy now that we didn’t  
10 years ago

MOZZARELLA  ____________________  30%
GREEK YOGURT  _________________ 29%
CHORIZO  _________________________ 26%
OLIVES  ___________________________   22%
HOUMOUS   _______________________ 20%

WALES 
29.76%

SOUTH WEST 
29.01%

WEST MIDLANDS 

27.66%

YORKSHIRE & 
THE HUMBER 

27.30%

NORTHERN 
IRELAND 

26.62%

EAST 
MIDLANDS 
25.94%

EAST OF 
ENGLAND 
25.11%

NORTH 
WEST 

24.90%

SCOTLAND 
24.26%

NORTH EAST 
& CUMBRIA 

22.60%

SOUTH 
EAST 

20.42%
LONDON 
12.29%

Which region of the UK 
is least likely to try new 
cuisines?
We gave a list of cuisines now 
available in Britain (South Indian  
& Sri Lankan, Syrian, Mexican, 
Iranian, Austrian, Taiwanese, 
Cypriot, Eritrean, Polish and Thai). 
The following percentage of 
respondents said they wouldn’t 
like to try the above – London  
being the most adventurous.
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Which foods do you regularly pack into 
your children’s packed lunch boxes?

The NHS provides guidance on  
what constitutes a healthy lunchbox. 
It should, it says, be based on starchy 
carbs (bread, potatoes, rice, pasta), 
include fresh fruit and vegetables,  
a source of protein, a sugar-free 
drink and a side such as a low-fat, 
lower-sugar yogurt. 

Of the parents who provide 
packed lunches for their kids, 
the survey suggests 64% are 
aware of the guidelines, with 
the greatest awareness in the 
North East & Cumbria (79%) 
and the West Midlands (74%). 
But of the 64%, less than half adhere 
strictly to those guidelines, with 
Londoners and West Midlanders 
being the most conscientious (58% 
and 49% respectively). This doesn’t 
mean that kids aren’t being fed 
properly, but it might indicate an 
ambivalence towards government 
advice on healthy eating. ‘Changing 

5 Are we feeding our children 
properly at lunchtime?

advice can be confusing,’ says 
bbcgoodfood.com’s editor, Roxanne 
Fisher. ‘Pre-2000, eggs were 
considered a primary cause of high 
cholesterol. In the 1980s, a low-fat 
craze took hold, but now sugar poses 
the greatest danger. It’s often hard  
to tell fact from fiction, so the team 
at BBC Good Food seeks to cut 
through the noise with guidance 
from qualified experts. We believe  
in a balanced diet that emphasises 
whole foods and limits packaged or 
processed options. Moderation, not 
deprivation, is the key to good 
health. We’ve developed our own 
Healthy Diet Plan series with easy, 
delicious and healthy recipes that 
will expand your repertoire while 
ensuring you never feel hungry and 
get an optimal balance of nutrients.’ 

Try our latest plan for free at 
bbcgoodfood.com

RESTAURANT  ____________________  37%
PUB  ___________________________________ 9%
THEATRE  ____________________________ 8%
CINEMA  _____________________________ 6%
CLUB  _____________________________3.55%

Millennials prefer 
restaurants to clubbing
When we asked respondents to 
consider how they would like to 
spend an evening out, dining was the 
favourite (37%), leaving the pub (9%) 
theatre (8%) and cinema (6%) way 
behind. What might be surprising  
is that it’s the same across all age 
groups; even millennials under 24 
prefer a restaurant (24%) over bars  
or nightclubs (6% each). ‘I’m not 
surprised that restaurants have 
increased in popularity’, says  
Good Food restaurant columnist 
Marina O’Loughlin, ‘when times  
are uncertain, everyone turns to  
the pursuit of small pleasures.’
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SANDWICH

DRINK

APPLE

CRISPS

BANANA

YOGURT

OTHER FRUIT 

RAISINS

CHOCOLATE

FRUIT BAR

FLAPJACK

DOUGHNUTS

88%

56%

25%

51%

37%

51%

29%

3%

24%

11%

51%

71%

https://www.bbcgoodfood.com/howto/guide/good-foods-healthy-diet-plan-summer-2017


It won’t be news to women, and men 
may deny it, but women still do the 
vast majority of cooking in the 
average British household. 76%  
of female respondents said that 
meal prep would generally fall 
to them (a rise of 4% over last 
year) with women living  
in the South East most likely  
to identify as the household 
cook (81%). However else gender 
roles might be changing, women  
still feel responsible for the cooking.

Many respondents confessed to 
leaving the cooking to someone else, 
but those figures also show women 
doing more; same-sex couples don’t 
have stereotyped roles to fall into, 
but 31% of men said that their 
female partner did all the cooking 
while only 9% of women credited 
their male partners. Similarly, of the 
people who live with their parents, 
way more mothers do the cooking 

than fathers, with an 87%/13% split. 
‘It certainly gives us reason to reflect 
on who shoulders the burden of 
domestic responsibility in UK 
households,’ says BBC Good Food’s 
Family editor, Lily Barclay, ‘and 
whether an equal society is still 
some way into the future. That said, 
what these statistics don’t tell us is 
how the other household tasks are 
divided, so we can hope that the 
balance is restored elsewhere.’

9% of people said they shared the 
cooking equally in their household 
– but the male-female breakdown  
is interesting: 11% of men claim the 
cooking is shared, but fewer than  
7% of women say the same thing. 
Similarly, 48% of men claim that 
they do most of the cooking, which 
doesn’t tally with the 76% of women 
saying that they’re the ones doing it 
all. We could be reluctant to admit 
we cook less than we’d like to.

6 Are women really still doing 
most of the cooking?

Wine pairing may 
enhance a meal, but  
we’re not that bothered
Do we actively consider whether the 
wine might match the food when we’re 
in a restaurant? 77% of respondents  
said no, with women (80%) being 
particularly indifferent. So why 
aren’t we more interested? 
‘Occasionally, wine and food 
pairing has genuinely blown 
me away,’ says Good Food 
columnist Tony Naylor. ‘A lot 
of wine matching is more about 
making sure that food and wine don’t 
clash; those broad rules are second 
nature to us.’ If you’re interested in 
finding out more about how to match 
food with wine, read our wine pairing 
guide on bbcgoodfood.com.

Which regions claim that they 
share the cooking equally 
in their household?

WALES 
6.35%

SOUTH WEST 

9.23%
WEST 

MIDLANDS 
6.38%

YORKSHIRE & 
THE HUMBER 

9.43%

NORTHERN 
IRELAND 

14.39%

EAST 
MIDLANDS 
8.29%

EAST OF 
ENGLAND 
10.54%

NORTH 
WEST 

8.81%

SCOTLAND 
10.89%

NORTH EAST 
& CUMBRIA 
13.46%

SOUTH 
EAST 

9.23%

LONDON 
6.37%
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Regional variations can  
be surprising – who knew 
that Wales loved  
rice pudding?

WALES 
They’re the biggest rice 

pudding fans; 52% have had 
it in the past year

SOUTH WEST
Likely to stick to familiar foods and 
unlikely to eat TV dinners, making it 
the most traditional English region

WEST 
MIDLANDS 

Consume the most food media in 
comparison to 5 years ago; 40% 

saying they watch more than they did

YORKSHIRE & 
THE HUMBER

They’re fonder of local lad James 
Martin than the rest of the country – 

13% named him as their top chef

NORTHERN 
IRELAND

The biggest on family mealtimes; 
18% sit down with their kids at the 
table to eat every day of the week EAST 

MIDLANDS
96% of East Midlanders always 

include a sandwich in their  
kids’ lunchboxes 

EAST OF 
ENGLAND

More people cook from scratch 
than in any other region. 91% do 

so at least once a week

NORTH WEST
They’re the least interested  
in shopping online for food;  

49% have never done so

SCOTLAND
More likely than other regions to avoid 

eating in front of the TV (23.76%)

NORTH EAST 
& CUMBRIA 

Keenest in Britain on slow-cooked 
meals, with 43% enjoying the 

convenience

SOUTH EAST
The keenest on dinner and drinks 

in a restaurant for a great night 
out: 41% say it’s their favouriteLONDON

Londoners are the most likely to 
travel abroad in pursuit of good 
food, with 24% having done so

Top 5 celeb chefs
Gordon Ramsay isn’t 
known for his eagerness 
to please, but he was a 
surprise showing in this 
year’s league table of 
celebrity chefs, almost 
pipping Jamie Oliver  
to the top spot.

2 
Gordon
Ramsay

4 
James

Martin

3 
Mary 
Berry

5
Hairy 
Bikers

1 
Jamie 
Oliver
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A snapshot of food 
trends in 2017

Content hub director Lulu Grimes shares what we’ve been 
eating, drinking, thinking about and sharing

Avocado
Avo fever reached dizzying heights 
this year, and then fell off a cliff as its 
uses were stretched to the limit. We 
all still love avo on toast, and 7% of 
you like avocado burgers. If only we 
could buy a ripe avocado when we 
wanted one. Also – no one thought 
an avocado latte was a good idea.

Fermenting
If you haven’t eaten sauerkraut, 
kimchi or pickles, or drunk 
kombucha, drinking vinegar or  
kefir this year, then you may well 
have by the end of next. Fermenting 
everything has become the thing  
to do, making for a happier gut.

Seaweed
Whether it’s flavouring gin or 
oatcakes, taking the place of pasta, 
sprinkled as a seasoning, providing  
a crisp hit of umami in snack form 
or used as a vegetable, 2017 is the 
year seaweed went mainstream. 
We’d be surprised if you haven’t 
eaten it – 21% of you said you have, 
and next year you’ll likely be eating 
even more of it!

Unicorns, mermaids  
& rainbows 
Every time we think this trend  
for adding colour and/or sprinkles 
has run its course, it comes back. 
Starbucks in the US got in on the  
act for a week in April with a 
unicorn frappuccino, and Instagram  
went into a frenzy (reviews of its 
flavour were not so kind). Then 
there was unicorn and rainbow 
sushi, mermaid toast (think colour 
and glitter) and Smurf salad for  
blue food lovers. Enough.

Black food
The unicorn antidote – food 
coloured with charcoal powder. 
Black tahini, squid ink, etc has 
started to appear, in quantity. From 
burger buns and pizza bases to ice 
cream and macarons. You can even 
buy black water.

Cloud eggs
Cloud eggs were this year’s hit 
egg-based trend, featuring fluffy, 
whipped whites around a soft yolk. 
Pretty to look at, but trickier to get 
right than a simple fried number.

Meal prep
The number of people who know 
what they’re eating for breakfast, 
lunch and dinner a whole week 
ahead is growing, as, no doubt, are 
sales of food containers. Whether 
for sheer organisation, or as part of  
a meal-plan expect to see this trend 
grow and grow. 

Ice-cream rolls
The ability to infuse ice cream with 
any flavour you like (cheeseburger 
and fries, anyone?) has made these 
cups of ice-cream curls an easy  
win at street markets. You can  
buy a Chef ’N Sweet Spot instant 
ice-cream maker and try it yourself.

Mezcal
Mezcal is for a more nerdy tequila 
market. Buoyed by the increase in 
taco bars with mezcal on the menu, 
this liquid gold is hitting the 
headlines with discerning drinkers 
at bars such as Wahaca’s Mezcaleria 
Bar. There’s even a tequila and mezcal 
fest coming to London in October.
 
Jackfruit
This tropical fruit has a meaty 
texture much like pulled pork  
when cooked, and it carries flavours 
well, particularly in Mexican or 
barbecue-style dishes. If you’ve  
been eating vegan, then you may 
have come across it already. 

By-product/waste foods
Chefs and restaurants generally 
make the most of everything as  
it’s not cost-effective to waste 
ingredients, but it’s prepared foods 
that don’t tolerate crusts, stalks and 
slightly limp veg. Companies such as 
Toast Ale (made from old bread) and 
ChicP (houmous from surplus veg) 
are making use of them.
 
Vegetables
Veg in general has had a good year as 
vegetarian and plant-based diets are 
on the rise. Eating more vegetables 
is made even easier when you put in 
courgetti and cauliflower rice, so 
this trend is still going strong. 
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Trends 2018

For more trends, see our weekly 
online post at bbcgoodfood.com 

Compiled by the Good Food Trends Panel – a group of 
industry experts in the fields of nutrition, food and drink 
retail, hospitality, media and research – this is where and 
what you should be eating and what everyone will be 
talking about next year...

Plant-based 
Indian cuisine
Chef and author the Angry Chef 
(angry-chef.com) cites redefined 
Indian cuisine as a growing trend, 
with restaurants taking dishes back 
to their plant-based roots with the 
addition of originality and mass 
appeal. This also plays into ongoing 
vegan and meat-free trends.

Gut food
Good Food nutritionist Kerry 
Torrens and most of our Trends 
Panel agree that foods for gut  
health are set to be a huge trend. 
This includes probiotics (kefir, 
kimchi, miso, etc) and prebiotics 
(onions, garlic and other alliums).

Dinner parties
If the BBC’s #CookingShowdown 
audience meet the fanbase of  
Come Dine with Me re-runs, then 
competitive entertaining will reach 
dizzying heights. Rather than lone 
cooks pitting themselves against 
friends, families will get together to 
throw down the culinary gauntlet. 
Expect lively Instagram feeds. 

Regional foods
Whether in the UK, Italy, India, 
China or elsewhere, dishes are  
being dialled-back from ‘country-

What Michael Gove  
is saying
Whatever your opinion of Brexit, 
our future agricultural policy is 
under his steer. From the cost of 
food to government procurement 
and food policy, this is the 
conversation to join from this point 
onwards; it will ultimately affect 
everything we eat. 

Steeped tea
Herbal and green tea sales continue 
to rise for home consumption, so it’s 
likely that the small number of tea 
‘bars’ may also start to expand – 
provided we can stop thinking  
of a cup of tea as a ‘cheap’ drink  
and treat it like coffee. 

Timut pepper
Both specialist grocery provider 
sous-chef.co.uk and supermarket 
giant Asda cited this zesty, 
grapefruity pepper (it leaves a  
tingly residual heat in your mouth)  
as a contender for a growing flavour 
trend in 2017. Try adding a couple  
to a gin and tonic.

Alcohol-free drinks
Good Food columnist Tony Naylor 
cites no-alcohol drinks as a 
strengthening market, and our 
supermarket trends forecasters  
say that millennials are drinking 
less alcohol. Premium tonic waters 
with interesting flavours are 
flooding into this gap.

Amazon groceries
With the purchase of Whole Foods 
under its belt and the ability to 
source hard-to-find ingredients  
from almost anywhere, Amazon  
has become a very useful website  
for chefs and home-cooks. 

Heme 
Not available to buy yet, heme, 
pronounced ‘heem’, is at the 
cutting-edge of food science, and  
is a possible stepping stone to more 
environmentally sustainable meat 
alternatives. It’s used by tech-food 
startup Impossible Foods to add  
a meaty, blood-like flavour to their 
latest plant-based burger, and to 
make it ‘bleed’ in a realistic way.

wide’ to region-specific. This plays 
into the trend for hyper-local 
produce and flavourings. A leading 
Copenhagen restaurant has played  
a part: Tony Naylor says ‘we may 
well see a celebration of those 
restaurants applying a Redzepi-like 
sense of localism to their ingredients.’

Hawaiian 
Poke bowls have the raw fish appeal 
of sushi but are easier to eat. Still 
relatively rare outside of London, 
next year they will likely cross over 
into the mainstream.

nation
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Britain’s no 1 food media 
brand – and here’s why! 

Over 66m page views
on bbcgoodfood.com (Dec 2016)

23m+ unique visitors
(monthly) on bbcgoodfood.com (Dec 2016)

400k+ subscribers
to the weekly newsletter + 180k  
healthy newsletter subscribers
 
BIG HITTERS
 
Our most popular recipe this year so far…  
Easy pancakes! Over 3 million pancakes flipped  
from our site.
 
Our most read guide this year so far…  
How to make the perfect steak! Over 665k perfectly 
seared sirloins served up. You’re welcome.
 
Our most watched video…  
How to make the perfect poached egg! Helping you  
to make over 1.2 million cracking breakfasts.
 
WE’VE ALL BEEN TALKING ABOUT…
 
Health Carbs, not calories. Our guide to cooking 
cauliflower rice (428k) and our low-carb recipe 
collection (369k) have had a record number of  
visits this year.
 
Family How to stay healthy on a budget. Our meal 
plan guide to 7 nights of budget family suppers (169k) 
and cheap family dinners recipe collection (141k) 
highlight our desire to eat well for less.
 
Travel Time for a fiesta! Mexican isn’t only our 
favourite cuisine, it’s been the most popular travel 
guide this year too (155k), closely followed by Brazil 
(150k) and Spain (149k).
 

FACEBOOK TOP 10 2017

VIDEOS

Best videos of this year so far  
1 Next-level halloumi fries – lifetime total reach  
of 497,922 (organic reach 217,138)
2 Unicorn pancake art video – 426,079 lifetime views
3 Yorkshire pudding wrap – 125,374 lifetime views

• 7 of our top 10 Facebook posts this year 
were videos, racking up views for our new range 
of hack videos, with ‘next level’ being the most 
successful type of video.

• Our best performing post of 2017 is our 
mouth-watering halloumi fries, with 1,985,667 
lifetime views. 

• Savoury is trumping sweet with two types  
of hybrid pizza in our top 10 posts – Yorkshire 
pudding and Marmite variations.

• The mash-up is king: hybrid recipes like  
our churros ice-cream sandwich, Yorkshire 
pudding wrap and chocolate crumpets top  
the charts consistently.

• Gin is still the booze of the moment –  
this year 10 gin & tonic twists, gin & tonic  
cake and rhubarb-infused gin were our most 
popular posts.

NO 1 RECIPE WEBSITE BOOMING ON SOCIAL

Best online  
media brand
AOP Digital Publishing Awards 2017

Digital product  
of the year
British Media Awards 2017

Media brand  
of the year
PPA Digital Awards 2016

1. Halloumi fries
2. Unicorn pancake art
3. Yorkshire pudding 

wrap
4. Yorkshire pudding 

pizza
5. Chocolate crumpets

6. Top 10 tips for slow 
cooker success

7. Rhubarb gin
8. Marmite pizza
9. Churros ice-cream 

sandwich 
10. Hot cross bun lemon 

pudding 

728k
Facebook

351k
Twitter

330k
Instagram

68k
Pinterest



We're the no 1 food magazine in the UK
(both print and digital editions)

NEW THIS YEAR

Good Food has a bold new look with an emphasis 
on easy recipes. You’ll find ideas for easiest-ever 
weekday meals, inspiration for relaxed weekend 
entertaining, plus more challenging cookery projects to 
stretch your skills – all of them beautifully photographed. 
We triple-test all our recipes so you can be 100% certain 
they’ll work first time – and they're all nutritionally-
analysed to help you enjoy a balanced, healthy lifestyle. 
Each issue has sections dedicated to the latest trends on 
the British food scene, the season’s best produce and ideas 
for feeding children. We feature recipes from the best UK 
chef talent and hottest new restaurants, including regular 
columns from Tom Kerridge, John Torode, Diana Henry 
and Rosie Birkett. Every month, we inspire a national 
conversation with feature articles that reflect the  
breadth and diversity of the British food scene, plus 
thought-provoking opinion from our stable of columnists,  
Emma Freud, Joanna Blythman and Tony Naylor.

Our Good Food Shows attract 300,000 food 
lovers across the country. Mary Berry, Tom 
Kerridge, Michel Roux Jnr., The Hairy Bikers,  
John Torode, Yotam Ottolenghi, Joe Wicks, Tom 
Kitchin, James Martin and Nadiya Hussain are all 
part of our formidable line up of the nation’s best 
chefs and cooks. In November, we’ll be showcasing 
the BBC’s brand-new Big Family Cooking Showdown.
 
This year, we launched our BBC Good Food’s 
FEAST at Tower of London and Hampton Court 
Palace. These outdoor festivals in iconic settings 
bring together artisan producers, street food, 
cocktails and great chefs, as well as the chance  
to learn new skills in our FEAST workshops.  

With nearly 200 titles and sales of over  
four million, we are the biggest budget-cookery-
book brand in the market. Our bestseller, Good Food: 
Slow Cooker Favourites has sold over 150,000 copies 
since its publication.

We’ve now launched a new range of great-value, 
large-format titles, including Good Food: Cheap  
and Healthy, and Good Food: Ultimate Slow Cooker 
Recipes, which are proving hugely popular with 
home-cooks who want 150 triple-tested recipes, 
all in one place.
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NO 1 MAGAZINE

NO 1 SHOWS NO 1 BOOKS

Make this  
Mauritian
favourite
tonight, p50

Septem
ber 2017 

Tex-M
ex m

eatball tacos • Sm
oky black bean chilli • Blackberry doughnuts 

Septem
ber 20
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Britain’s biggest-selling  
food magazine

 £4.35

foodpioneers 
 who make 

Britain 
greater

 easiest ever      HOT 
RIGHT    
   NOW!

   Classic curries
              of the world 

THEBIG family 
 COOKING 
 SHOWDOWN
  Exclusive recipes  

44weekday
suppers

from Yotam 
Ottolenghi 

Top five 
gourmet
cruises

Sweet 
delights

THE

1.3m
monthly  
readers

186k
combined 
circulation

115k
loyal 
subscribers

100m+
 copies sold
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Britain’s biggest-selling  
food magazine


