


We are delighted to share the third annual Baileys Treat Report, as we explore our
predictions for a truly indulgent 2022. At Baileys, we take our treats very seriously! After
all, in a world that’s often serious and unpredictable, they provide us with impulsive moments
of pleasure. We're obsessed with treating and believe that every grown up deserves a little

indulgence once in a while.

In 2021, treating continued to play an important role in our lives, and after the uncertainty of the

last two years, 2022 is set to bring with it a desire for less but better, a renewed focus on sheer -
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kindness as well as a newfound appreciation for mother nature and how she inspires the world

of treating. There are plenty of scrumptious treats in our future and we're set to see (and taste!)
some truly delicious trends which are inspired by the magic of nature. ({fere excited!

Spoons and straws at the ready. [ebﬁxoﬁ'ggém’



| am delighted to partner with Baileys again this year to predict
treating trends for 2022. The future of our food is always a
response to our cultural climate, and treating is no exception.
Treating in 2022 will reflect our response to the past two years,
as we emerge from a time of feeling restricted. We now want to
explore our freedom and embrace indulgent fun in our treats,
whilst also being mindful of the impact on the planet and how

they integrate with nature itself. Treating in 2022 is set to unite

us once again!
® 9
B
: P
\ s =N
. < \



Lily Jones (aka Vanilli) is alternately described as one of Britain’s
best-loved artisan bakers and the Queen of Cakes. Self-taught,
she started out in 2008 and created an industry-leading

brand with a pioneering approach to baking and running a food
business. She also recently launched an exciting new afternoon
tea at the Theatre Royal Drury Lane in London.

Pooja Dhingra is the founder of the Lel5 chain of patisseries and
cafes and has featured on the Forbes ‘30 under 30’ list both in
India and Asia. Pooja is also a renowned cookbook writer.

After notching ten years in hospitality Conor went onto be a

fan favourite on MasterChef Australia 2021. Conor loves to chat
about all things food, booze and parties which you can access via
his Instagram.

Dominique created the Cronut®, The Cookie Shot, Frozen
S’more, Blossoming Hot Chocolate, and many more. He was

named the World’s Best Pastry Chef in 2017 by the World’s 50

Best Restaurants awards and is also the author of two cookbooks:

Dominique Ansel: The Secret Recipes (October 2014) and

Everyone Can Bake: Simple Recipes to Master& Mix (April 2020).

Valentina is a popular ltalian food writer, pastry, and food
blogger. Her passion for sweets comes from spending time with
her grandmother. She created hovogliadidolce.it to follow her
passion of baking and treating. Whatever the question, for
Valentina chocolate is always the right answer.

Benjamina featured as a quarterfinalist in The Great British Bake
Off. She has her own blog Carrot and Crumb, where she shares
recipes, baking tips and foodie adventures. Benjamina is the
co-founder of The Sister Table and is an author of The New Way
to Cake, published in 2019.

Tefi Russo describes herself not as a professional chef, but as
someone who's on the side of those fun and simple recipes that
make everyday life richer. She became largely popular through
her website “Inutilisimas”. She is the author of “Simple, Rico y

Casero” and “La Cocina de Tefi” and has her own TV show.

Alma is a creator of new trends! She has a huge appetite to be
the first in discovering new treats and is influential in the world
of treating. Alma has a bakery shop in Madrid, a recipes blog,

online-class, and recently published her first book of recipes.

Carole has been working with Gastronomy since 1997. She
owns her own sweet company and has served as a judge in a
patisserie show, Que Seja Doce. Her recipes are marked by the
co-existence of traditional cuisine with modern gastronomy,
mixing established techniques with innovative techniques.

Rosenthal has worked as a freelance journalist for various
newspapers. Today, Rosenthal develops recipes for various
magazines, books and food brands, among other things. He is

a professional food photographer and food stylist and writes his
own cookbooks and reached number 9 in the advice/food & drink
category of the Spiegel bestseller list.

Maria Luisa Arias is a renowned chef, famous for her
participation in the reality show MasterChef in 2015 and for
having ranked third as one of the best chefs in Colombia. She is
the owner of Nueve21, a company that produces ready-to-eat
foods, gastronomic experiences and catering, and also La Nostra
Cocina which is an entrepreneurship specialized in pastries.
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