100 Years of World Day of Pray 
100 Years of Culinary Trends and Iconic Foods

1920s:  Social recovery, economic growth, increase in canned goods especially pineapple, new technology in iceboxes and electric mixers, increase in media (Pineapple Upside Down Cake, Angel Food Cake, Ice Box Cookies);
1930s: Financial hardship triggered extreme resourcefulness, stretching, replacing expensive ingredients with less expensive (Tomato Soup Cake, Applesauce Cake, Bread Pudding, Meatloaf); 
1940s:  Full mobilization of men and women, rationing, limited supplies, later emphasis on families and home making, processed convenience products, new appliances (Molasses Bars, Oatmeal Cookies, Rice Crispy Treats);
1950s:  Baby Boom, mass produced convenience foods, intense branding especially on TV, women, home and entertaining focused media, immigration increasing (Banana Bread, Onion Soup Dip, Swedish Meatballs); 
1960s:  Social cultural revolution, more frozen and international foods, sophisticated entertaining, branded convenience foods, gourmet cooking and family life promoted in media (Pizza, Party Mix, Fondue);
1970s:  Intense media coverage food and entertainment, Julia Child, availability convenience and ethnic foods especially French, (Cheese Balls, Quiche, Crepes, Carrot Cake, Black Forrest Cake); 
1980s Unapologetic extravagance, sophisticated luxury, indulgence contrasted by diet and exercise culture, flashy presentation (Decadent Chocolate Chip Cookies, Sushi, Tiramisu); 
1990s:  Globalization, early digital age, coffee and shopping mall cultures, animal rights, Martha Stewart, microwaves, gourmet donuts (Tacos, Salsa, Molten Lava Cake, Red Velvet Cake);
2000s:  Food channels encourage home cooking and baking, Foodie Culture with artisan ingredients, comfort food, organic, farmer’s markets, bacon (Gourmet Cupcakes, Macarons, Bubble Tea);
2010s:  Eating for Instagram/Instagram worthy food, sustainable, gluten free, donuts, kale, meal kits, home delivery (Avocado toast, Pumpkin Spice Muffins, Salted Caramel Cookies, Unicorn Cake);
2020s:  COVID pushed digital and short form video explosion, homemade, vintage, air fryers, plant based, showstopper desserts (Sour Dough Bread, Matcha Cookies, Dubai Chocolate Brownies).

