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1920s
Social Influences:
Recovery from devasting impact of WW1 (Canadian population of 7,500,000 in 1914, military force of 620,000 with 67,000 killed and 173,000 wounded) and Spanish Flu epidemic (killed approximately 50,000 Canadians aged 20 to 40, indigenous communities ten times higher than non-indigenous);
Revolutionary changes in society especially for women (vote, fashion);
Food Trends
Increased prosperity and new technology brought demands for more convenience including electric mixers reducing time in recipes such as whipping cream, angel food cake etc. and iceboxes becoming available with chilled and frozen foods appearing;
Increase in canned goods including out-of-season and otherwise exotic produce such as pineapple; 
Branding becoming major factor with products such as prepared cereals, Jello, etc., presentation of food was very important to appear sophisticated;
Iconic foods:
Finger Foods (Deviled Eggs, Cheese Straws, Tea Sandwiches, Stuffed Mushrooms, etc.) and Jello (fruit and veg) Salad, Icebox (slice and bake) Cookies, Pineapple Upside Down Cake, Devil’s Food Cake, Angel Food Cake;

1930s
Social Influences:
Great Depression compounded by severe droughts in Prairies led to millions with unemployment and homelessness, churches important source of support, strict immigration restrictions;
Radio became lifeline, movies very popular as affordable escape and sport unified (Hockey Night in Canada);
Food Trends:
Severe financial hardship led to extreme resourcefulness, stretching and replacing eggs, sugar, butter, etc. with tomato soup, lard, applesauce, molasses, etc.; 
Increased branding from growth of radio including more canned goods such as canned tuna and canned soup used as base in many recipes; 
Iconic foods:
Meatloaf, Rice Pudding, Bread Pudding, Tomato Soup Cake, Applesauce Cake, Vinegar Pie, Icebox Cake (cheap wafers layered between custard or cream);

1940s
Social Influences:
Early 1940s, mobilization of military (Canadian population of 11,500,000, military force of 1,100,000) with women fully participating in military, munition and industrial production;
Overwhelming hardship of separation, fear and loss; 
Population of Toronto 650,000, 75% British ancestry;
Post WW2, general sense of catching up lost time, growing the economy and rebuilding family life; 
Immigration increasing rapidly, starting with 55,000 War Brides and 200,000 Displaced Persons, mostly from Eastern Europe followed by large-scale immigration, mostly from Europe;
Food Trends:
Rationing and limited supplies of many foods led to continued commercial and consumer efforts to stretch foods with fresh and canned produce, grains, oils, corn syrup, molasses, peanut butter, mashed potato marzipan;
Mobilization of women meant less time but home baking still popular and shipped to military and separated families;
Increased awareness of international cuisines particularly Italian;
Iconic foods:
Spam, macaroni and cheese (Kraft Dinner already popular), Molasses Bars, Oatmeal Cookies, Rice Crispy Treats;

1950s
Social Influences:
Baby Boom, society increased focused on homes and families, economy growing with immigration centered on growth, still primarily from Europe;
Food Trends:
Bigger refrigerators, freezers, more pre-packaged, mass-produced convenience foods, casseroles, TV dinners, intense brand advertising on TV;
Extensive “Women’s” magazines and TV introduce more cultures, experimentation and sophistication; 
Iconic foods:
Jello molds, Ambrosia (canned fruit with sour or fresh cream), Crown Jewel Cake (multi coloured Jello in whipped topping), Banana Bread, Coconut Cream Pie, Swedish Meatballs, Sloppy Joes, Onion Soup Dip, Pizza;

1960s 
Social Influences:
Baby Boomers come of age, reject traditional rules, roles and values, era of massive social and cultural change in every area;
“Swinging Sixties”, mass media, television and pop cultures, activision for women’s rights, civil rights, alternative lifestyles, communes, Eastern religions, mod fashions, flower children, hippies, drug and counter cultures;
Increased immigration with fundamental shift with new Canadians from Asia, Africa and Middle East with growing interest in Asian and Caribbean culture (first Caribana 1967), Caravan (very popular Toronto multicultural festival) encouraged more interest in wider spectrum of cultures; 
Food Trends:
Increase in international foods available in grocers, cocktail parties considered sophisticated and posh, TV cooking programs popular especially Julia Child and French cooking; 
Extensive brand advertising with recipes published on packages and media such as Jello, pudding mixes, cake mixes with other ingredients to base mix; 
Increase convenience foods and interest in “gourmet” cooking (adding additional ingredients considered more sophisticated), Tang (space drink), Bundt Cakes, canapes, dips and nibbles; 
Iconic foods:
Party Mix (seasoned cereals and nuts), Cheese and Chocolate Fondue, Tunnel of Fudge Cake, Refrigerator Cheesecake, Floating Islands;

1970s
Social Influences:
Activism shifted from mass demonstrations of 1960s to turning inward and personal liberation, “Me Decade”, self-help books, talk tv, seminars, alternative lifestyles, intense physical fitness including running and aerobics, personal expression and changing family roles with increase in divorce, more women entering workforce and increased environmental awareness;
Multinational immigration increasing, end of Vietnam War triggered changes in immigration laws allowing more group sponsorship, often churches, of refugees (200,000 from Vietnam, Cambodia, and Laos in late 1970s); 
Population of Toronto 2.5 million, 40% British ancestry; 
Food Trends:
Extensive magazine and newspaper coverage of various ethnic cuisine especially French food through Julia Child, intense interest in entertaining and increased availability of international food; 
Some convenience foods in decline so more advertising (Bill Cosby Jello ads);
Iconic foods:
Cheese Balls, Caribbean Fish Cakes, Vietnamese Spring Rolls, Carrot Cake, Black Forest Cake, Julia Child’s Chocolate Mousse;

1980s
Social Influences:
Immigration increasing and economy growing; 
Evolution of counter-culture hippies of the 1960s into the corporate-driven urban professionals of the 1980s known as Yuppies (Young Urbin or Upwardly Mobile Professionals) and emphasize wealth, materialism and status, fitness and workout culture, heavy influence of pop icons;
“More is more”, everything bigger and unapologetic extravagance and absence of subtlety (big hair, big shoulders, power dressing), conspicuous consumption, luxury brands and gentrification of often run-down urban areas forcing out lower income residents;
Food Trends:
More sophistication in international foods, new ingredients and flashy presentation;
Massive surge in convenient processed meals especially microwaveable snacks and no bake desserts;
Dave Nichol and President’s Choice “Decadent” and “Memories of” lines of products in “Insiders Report”, Martha Stewart, chips and dips including spinach dip (served in a bread bowl, ranch dressing, sandwich wraps, poke cake (liquid topping brushed over cake), potato skins;
Diet culture in prepared foods (Lean Cuisine, Diet Coke, frozen yogurt); 
Iconic foods:
Decadent Chocolate Chip Cookies, Spinach Dip, Poke Cake, Sushi, Quiche, Profiteroles, Tiramisu, Crème Brûlée;

1990s
Social Influences:
Globalization and end of Cold War led to greatly increased trade; Recession follows economic boom, extensive unemployment, hardship and loss, shift from materialism to anti consumerism especially in youth culture;
Transition in many areas including family relationships;
Beginning of digital age with pagers and huge heavy mobile phones but social contact still mostly in person, in malls and coffee shops,
Grunge and hip-hop cultures, Y2K;
Food Trends:
Coffee culture, buffets, microwaves extremely popular, sun-dried tomatoes, sushi moved into mainstream (California rolls sushi for beginners), fusion mixing eclectic cultures, contrast low fat healthy foods (even McDonalds tried McLean) and extremely rich foods, animal rights awareness especially dolphins and farm animals, salsa, tacos, cappuccino, bagels; 
Iconic foods:
Bagel Bites, Molten Lava Cake, Tiramisu, Red Velvet Cake;

2000s
Social Influences:
Peak and subsequent bursting of dot-com economy with trillions lost in collapse of internet start-ups and economic shift from manufacturing to commodities and service industries, Sept 11, 2001; 
Digital age, dial up internet, early mobile phones, Facebook (launched public 2006) and start of mass social media; 
Reality tv and intensive celebrity pop culture, extensive branding, casual high comfort style;
Food Trends:
Organic; farmer’s markets; Fusion; Foodie culture with artisan ingredients; celebrity chefs and cookbooks, comfort food; bacon; food channels encourage extensive home cooking and baking; smoothies, bubble tea, lattes and other complex beverages, cake pops, elaborate cheese and charcuterie boards, gourmet cupcakes, cookie cakes (giant cookie), mug cakes;
Iconic foods:
Birthday Cake/Confetti Cup Cakes; Chocolate Mug Cake, Macarons;

2010s
Social Influences:
Relative economic and social stability, shift to mobile digital interaction changed how the people connect and communicate (first iPad released 2010 and tablet culture, chat groups, etc.) with “like” and “check-in” became ways of life, eco-consciousness increased, urban culture increased;
Food Trends:
Cooking and baking web sites, shows, competitions create massive increase in information, recipes, etc. available on tv, in books, online, etc.; 
Eating for Instagram/Instagram worthy food; local, sustainable, farm to table, food trucks, bone broth, donuts, avocados, kale, pumpkin spice in everything, plant based, Instant Pot, meal kits and other home delivery, low carb, salted caramel, non-dairy milk, gluten free, showstopper desserts, unicorn food (multi pastel coloured glitter infused lattes, cakes, etc.);
Iconic foods:
Avocado Toast, Pumpkin Spice Muffins, Unicorn Cake;

2020s
Social Influences:
Covid changed everything (approximately 60,000 deaths in population of 38 million), pushed digital and short form video explosion (on-line shopping, integrated platforms, Tik Toc, etc.) triggered massive change in human communications, attention spans and psychological pressures;
Nostalgia for 2010s (“Before Times”) pre-pandemic, before AI, algorithmic saturation, economic burnout, increased polarization;
Food Trends:
Home made everything, old is new again vintage classics, air fryers and slow cookers, gluten free, chai, matcha, Dubai chocolate;
Iconic foods:
Sour Dough Bread, Banana bread, Chai Cookies, Dubai Chocolate Bars, Matcha Brownies.

