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Olson Communications’ Culinary Visions Panel™ of 
industry experts recently described current menu 
development as “The New Simplicity.” Dining, once 
again, is being defined by “culinary basics: high-
quality, simple ingredients, authentic and fresh 
preparation methods, and time spent with family and 
friends around the table.” 

 
“I don’t put anything on the menu I cannot explain to 
my mother,” said Jimmy Sneed, executive chef of 
SugarToad Restaurant in Naperville, Ill., as part of 
Olson Communications' Culinary Vision Panel. 
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