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From Mindful Eating to Saving the Planet. A summary of the current 
Australian foodscape. 

June 2026 

This article describes some cuisines and contemporary issues at the multiculinary Australian 
table.   
 
New cuisines 
Middle Eastern cuisines are making their mark - Egyptian, Turkish, Persian/Iranian, and Syrian as 
are South East Asian cuisines - Burmese and Korean. 
 
New foods 
With the new cuisines come new foods. 
 Gozleme – Turkish flatbread stuffed with a spinach and feta mixture. 
Koshari – Egyptian mix of rice, lentils, vermicelli, chick peas, and crisp fried onion. 
Camel Burger – Camel meat in place of a rissole in the traditional burger. 
 
Native botanicals 
There has been market expansion of native botanicals through use in alcohol and non-alcohol 
products.  Botanicals used include Finger Lime, Pepperberry, Lemon Myrtle, Kakadu Plum, 
Lemon Aspen, and Quandong.  
 
Low to no alcohol drinks. 
Sales of non-alcoholic and low-alcohol beverages have surged nearly 20 per cent in recent 
periods, with no-alcohol beer and spirits gaining strong traction, especially among those under 
35.1 

In the non-alcoholic market are pale ale, lager, IPA, XPA, stout, sports beer, gluten free beer, 
German beer, low calorie beer, non-alcoholic red wine, Sauvignon Blanc, Shiraz, Rose, Brut, 
cider, premixed drinks, ready-to-pour cocktails, whiskey, vodka, rum, tequila, and triple sec. 
 
Functional Ingredients  
There has been an increase in the use of functional ingredients in non-alcoholic drinks. They are 
reputed to play a role in a person’s general physical and mental well-being. The most 
commonly used are nootropics, adaptogens, L threonine and probiotics, to support functions 
like calm, focus, sleep or energy.  
 
Physical health matters 
There continues to be products that have no or low sugar, and also low calories. Some indicate 
that they are gluten free.  

Mindful eating 
Mindful eating (i.e., paying attention to our food, on purpose, moment by moment, without 
judgment) is an approach to food that focuses on individuals’ sensual awareness of the food 

 
1 Thompson, Jerry, Australia Alcohol Consumption in 2026 Drops to 9.8 Litres Per Capita as Gen Z Leads 
Sobriety Trend, International Business Times 04/06/2026 
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and their experience of the food. It has little to do with calories, carbohydrates, fat, or protein. 
The purpose of mindful eating is not to lose weight, although it is highly likely that those who 
adopt this style of eating will lose weight. The intention is to help individuals savor the moment 
and the food and encourage their full presence for the eating experience. 

Supermarkets 
The Coles and Woolworths duopoly continues. Both have come under scrutiny by the Australian 
Competition and Consumer Commission (ACCC) on price practices. 
 
Food delivery services 
Food delivery in Australia continues to be dominated by major app-based platforms like Uber 
Eats, DoorDash, and Menulog, offering restaurant meals, alcohol, and groceries.  
For home cooking, services like HelloFresh and Marley Spoon are popular, while Youfoodz 
offers prepared meals. Foodhub focuses on connecting users directly to local takeaways with 
competitive pricing. Order Up is an Australian-based app focusing on local businesses. 2 
 
Many delivery drivers are gig workers with low wages and no benefits, resulting in high turnover 
and inconsistent service quality.  
 
The Transport Workers Union has reached an agreement with Uber Eats and DoorDash for 
minimum safety net pay rates and other conditions for delivery drivers and riders. 
 
Veganism 
It’s estimated that 2.5 million people in Australia, 6% of the adult population, identify 
themselves as vegan. This is expected to be more than 11% by 2032. The reasons people chose 
veganism are: 

• Health and wellness concerns 
• Environmental concerns 
• Animal welfare concerns 
• Food taste and quality 

 
Correspondingly, in 2023, the vegan food market was valued at approximately AUD 640 million, 
and it is growing at 8% each year.  
 
Ethical Dining 
Dining at home or restaurants who source their ingredients from producers who don’t exploit 
labour or knowledge, and humane treatment of animals raised for food. 

Saving the planet 
Some providers make a point of linking their services to global issues. They describe how their 
products address climate change and its consequent negative impact on food. Some are also 
conscious of waste issues and develop waste management and recycling processes. 

 
2 Material in this section is cited from Murphy’s Law Accident Lawyers 
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