food trends

BY DENISE SHOUKAS
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The mangosteen is pomegranate.

Ice Cream Chuckles
ce cream is no laughing matter, until now. Stephen Colbert, star
of Comedy Central’s The Colbert Report, has been honored by
Ben & Jerry's with his own ice cream: Stephen Colbert's
Americone Dream, vanilla ice cream with fudge-covered waffle

an antioxidant-rich

fruit originating in Southeast Asia, with
subtle sweet and tangy flavor, hinting at
a mix between pear and strawberry. As
consumers become more familiar with

mangosteen, it has the potential to Proceeds of cone pieces and caramel. Colbert is donating his proceeds to char-
become the new pomegranate. Even pop Stephen Colbert’s ity through the new Stephen Colbert Americone Dream Fund,
singer Hilary Duff has used mango- Americone Dream  \which will distribute the money to various causes. B
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that this fruit is the next rising star. B

Two Trends Meet
nacking and health are merging into a joint trend in Europe. A new process
Heightened concerns over climbing obesity levels have caused for the
many snack makers to explore snacking alternatives. Now, food formulation of
researchers in Italy have developed a new process for the formula- Vegetable-based
tion of vegetable-based snacks. smacks:

A team from the Bari-based Institute of the Science of Food Production (ISPA)
used popular Mediterranean ingredients, such as peppers, onions, tomatoes, eggplant
and olive oil, to produce on-the-go, bite-sized snacks. These new vegetable snacks are
low calorie, free from sugar and cholesterol, and contain no added salt. In addition,
their makers claim a long shelf-life at room temperature. B
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