Fall/Winter
2021 Trends

Thai Grain-Smattered Chicken

Avocado and Banana Ice Cream

| TREND ONE |

Innovative Takes on Heritage Recipes
There are recipes from the past with a genius that transcends generations
and geographies. With so many new flavors and ingredients available to us
today, the door is open to reinterpret these classics and create something
— CHEF ZELLER
equally timeless.” 						
WHY IT’S ON TREND

A Taste for Nostalgia
41% of consumers consider the food they
ate growing up “comfort food”.1
Over half of consumers – 57% – are
interested in seeing more creative
comfort foods in 2021.1
Views of what constitutes comfort food
vary by age. Older customers might
think of mac-n-cheese or meatloaf
whereas younger patrons often point
to guacamole, ramen or grain bowls.
Golden Eggs
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1. Datassential, 2021

MICHAEL ZELLER
Corporate Executive Chef,
Simplot—Western Zone
Former restaurant owner,
Corporate Executive Chef
at Johnsonville Sausage,
Sales at Kraft Foodservice

The Deep South Mac
BAR LOUIE

Creative
Comfort
Foods
on the
Menu

Creamy four-cheese
sauce and shredded cheese
blend, topped with pimento
cheese, southern fried
chicken, candied bacon,
Parmesan cheese, spiced
crispies and scallions.

Frittata with Avocado &
Parmigiano Reggiano

Nashville Hot
Chicken Bowl

Frittata topped with fresh
avocado, parsley, basil and
Parmigiano Reggiano.

Nashville fried chicken,
Nashville hot sauce, rice,
bread and butter pickles,
crisp slaw, honey lime sauce
and pico de gallo salsa.

STARBUCKS

CALIFORNIA TORTILLA

Zesty Mac and Cheese SIDEWINDERS™ Fries

Avocado and Banana Ice Cream

2

1

RECIPES FEATURING SIMPLOT ITEMS
Thai Grain-Smattered Chicken
1

Zesty Mac and Cheese
SIDEWINDERS™ Fries

Simplot SIDEWINDERS™ Fries
Conquest® brand batter Junior Cut
Clear Coated SIDEWINDERS™ Fries
SKU: 10071179046011

3

2

3

Avocado and Banana Ice Cream

Simplot Harvest Fresh™ Avocados
Avocado Pulp, Frozen
SKU: 10071179936220

Thai Grain-Smattered Chicken

Simplot Good Grains™
Thai Style Red Quinoa & Vegetable Blend
SKU: 10071179035053

See these recipes and more at www.simplotfoods.com/trendfeast-menu

Spicy Mango Smoothie

| TREND TWO |

Low-Waste Foods
We waste an appalling amount of food in restaurants—4% to 10% of all we
purchase, up to 33 billion pounds a year—before it even reaches the table.1
It’s bad for our businesses and inexcusable when so many are going hungry.
— CHEF THRASH
Things like frozen foods can help us put a stop to this.”
WHY IT’S ON TREND

46% of consumers said they would be
interested in a zero-waste restaurant
(which jumps to 60% among households
making at least $100k and 63% among
Millennials).2
Food waste is a bigger concern than
plastic waste: 72% are concerned
about food waste vs. 68% for single-use
plastic waste.2
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Composting, re-appropriating byproducts
(e.g., making granola from spent brewing
grains), and saving “ugly” produce that
might otherwise go to waste can signal to
customers that you share their concerns.2

MICHAEL THRASH CEC, CCA,
WCEC, PCII, ACE
Corporate Executive Chef,
Simplot
Chef Instructor at the Art
Institutes; Corporate Executive
Chef at GA Foods;
Executive Chef, Aramark;
Executive Chef, Hard Rock Cafe

“With food waste globally accounting
for 8% of greenhouse gas emissions,
the environmental case is compelling.”3
— Andrew Stephen, CEO,
Sustainable Restaurant Association

1. https://www.nrdc.org/sites/default/files/wasted-2017-report.pdf
2. Datassential, 2020
3. Smithsonian Magazine, March 2020

Restaurants realized an
average return of $7
for every $1 invested
in food waste reduction
programs over a threeyear time frame.
Champions 12.3,
“The Business Case for Reducing Food
Loss and Waste: Restaurants,” 2019

Not Just Peas and Carrots Salad

Vegetable Trim Potato Gnocchi

2
1

RECIPES FEATURING SIMPLOT ITEMS

Roasted Pineapple and Shrimp Summer Rolls

1

Vegetable Trim Potato Gnocchi
Simplot Farmhouse Originals™
Plain Mashed Potatoes
SKU: 10071179299257

Simplot RoastWorks®
Roasted Mediterranean Vegetable Blend
SKU: 10071179757603

3

2

Not Just Peas and Carrots Salad

Simplot Simple Goodness™ Classic Vegetables
RTE Peas
SKU: 10071179189497
Simplot Simple Goodness™ Classic Vegetables
RTE Diced Carrots
SKU: 10071179184140

3

Roasted Pineapple and Shrimp Summer Rolls

Simplot Harvest Fresh™ Avocado Slices, Frozen
SKU: 10071179029403
Simplot RoastWorks®
RTE Flame-Roasted Pineapple & Pepper Blend
SKU: 10071179034971

See these recipes and more at www.simplotfoods.com/trendfeast-menu

Avocado and Pickled Veggie Sandwich

| TREND THREE |

Extreme Burgers and Sandwiches
After 2020, people have had enough of the same old, same old. They’re eating out
again and eager for something new. Extreme burgers and sandwiches fit the bill.
So get inventive with your recipes and presentations—it’s all about creating
— CHEF ROMAN
outrageous crave-ability.” 						
WHY IT’S ON TREND

Don’t forget the fries.
64% of consumers agreed that high-quality french fries were
important for an away-from-home burger and 42% say they
would pay more for a burger with high-quality fries.1
Consumers like to have the power when it comes to their
burger builds.
67% of consumers said the ability to customize their burger is
important. In addition to a couple of classic and creative builds,
consider offering a build-your-own burger.1
Leverage the power of avocado.
56% of millennial consumers find avocado
extremely or very appealing on a burger.2
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1. Datassential, 2021.
2. Datassential Burger Keynote - 2021
3. Technomic, Inc., Ignite, 2021
4. https://www.delish.com/food-news/g3439/over-the-topburgers-in-every-state

ROBERTO ROMAN
Corporate Executive Chef,
Simplot—Central Zone
Corporate Chef/Operator
Specialist, Waypoint;
Executive Chef, Hilton
Garden Inn; Executive
Sous Chef, Omni &
Fairmont Hotels

EXTREME

BURGER
EXAMPLES

4

Fastest Growing Ingredients
Paired with Burger3
28%

Peas

27%

Nuts

18%

Baked Potato

14%

Crab Cakes

13%

Meatballs

13%

Bell Peppers

13%

Havarti Cheese

11%

Russian Dressing

11%

Zucchini

11%

Potato Wedge

10%

Baked Beans

9%

Crab

PB&J Burger

The Walking Ched

Le Extravagant

A beef patty covered in
bacon-peanut butter,
strawberry-jalapeño jam,
and aged cheddar cheese.
Served on a kaiser roll.

A bun made of breaded,
deep-fried macaroni and cheese
with a beef patty topped with
cheddar, bacon, raw and
caramelized onions, macaroni
and cheese, and mayo.

Japanese wagyu beef seasoned with
10-herb truffle butter and salish, then
cave-aged for 18 months. Topped with
shaved black truffles, caviar, crème fraiche,
a fried quail egg, and a solid-gold
toothpick encrusted with actual diamonds.

PICKLED PIG PUB,
Rehoboth Beach, DE

ZOMBIE BURGER,
Des Moines, IA

SERENDIPITY 3,
New York, NY

All Day Breakfast Sliders

Street Corn Chicken Burger

2

1

RECIPES FEATURING SIMPLOT ITEMS
BLT Red Pepper Pimento Cheese Sandwich

1

All Day Breakfast Sliders

2

Street Corn Chicken Burger

Simplot SeasonedCRISP® Delivery+™
Savory Battered Lattice Cut, Skin On
SKU: 10071179049760

Simplot RoastWorks®
Flame-Roasted Corn & Jalapeño Blend
SKU: 10071179034841
Simplot SIDEWINDERS™ Fries Conquest® brand batter
Junior Cut Clear Coated SIDEWINDERS™ Fries
SKU: 10071179046011

3

Simplot Harvest Fresh™ Avocados
Western Guacamole, Frozen
SKU: 10071179193425

3

BLT Red Pepper Pimento Cheese Sandwich
Simplot RoastWorks®
Flame-Roasted Red Peppers
SKU: 10071179759003

Simplot Conquest® Delivery+™
Clear Coated Tin Roof Fries
SKU: 10071179048374

See these recipes and more at www.simplotfoods.com/trendfeast-menu

Chopped Brisket Loaded Gems

| TREND FOUR |

TikTok-able Dishes
Put learning how to use TikTok on your to-do list. This social platform of shortform videos has grown into the #7 social platform since 2016. Food represents
one of the fast-growing and most popular categories on TikTok. Feel free to let
— CHEF FRICKE
your hair down. The more outrageous, the better.” 		
WHY IT’S ON TREND

There are 100 million active users in
the U.S.1
The app was downloaded 850 million times
in 2020.1
 1% of U.S. adults have used TikTok,
2
including 48% of ages 18-29.2
90% of all TikTok users access the app
on a daily basis.1

WATCH AND LEARN
Search for and follow
these TikTok’rs for some
great inspiration.
perryandsonskitchen
babydumplingg
theshayspence
tallzz_

TikTok is second only to Facebook in terms
of minutes used per month per user.3
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What works on TikTok?
DIANNA FRICKE CWPC, CRC
Director of Culinary and
Corporate Executive Chef,
Simplot
Corporate Executive Chef at
Smithfield Innovation Group,
Certified Research Chef, RCA;
Former President, Idaho Chefs
de Cuisine, ACF

The majority of
users are looking for
“funny/entertaining
content”2

Dishes should be over-thetop in terms of ingredients
and presentation

Nearly 50% of the best
performing ads on TikTok
strike an emotional chord2

1. https://www.omnicoreagency.com/tiktok-statistics 2. https://blog.hootsuite.com/tiktok-stats
3. https://www.statista.com/statistics/1166174/usa-tiktok-influencer-engagement-rate-us-worldwide/

Replying to user
comments with
a video

Chocolate Chip Potato Chip Skillet Cookie

Breakfast Hash Brown Smashed Burger

2
1

RECIPES FEATURING SIMPLOT ITEMS
Hazelnut S’mores Fries
1

Chocolate Chip Potato Chip
Skillet Cookie
Simplot Skincredibles®
Potato Chips, Skin On
SKU: 10071179231165

3
2

Breakfast Hash Brown Smashed Burger

3

Hazelnut S’mores Fries

Simplot Traditional
Old European Potato Pancake
SKU: 10071179377016

Simplot Conquest® Delivery+™
Clear Coated Tin Roof Fries
SKU: 10071179048374

See these recipes and more at www.simplotfoods.com/trendfeast-menu

8
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to Adapt to
a Smaller
Workforce
Dining rooms have
reopened in many parts
of the country. But, if
you’re like 72% of other
operators, finding and
keeping employees is
currently your top
challenge.1 So how can
you adapt to the smaller
pool of workers?

Lean into technology.

Employ scheduling automation.

Implementing new technologies is one
way to create efficiency in your restaurant
and ease the load on your current
employees. Plus, customers are coming
to expect it.

New apps and software integrate with POS
systems to make it easier to forecast sales
and manage scheduling. It also helps
prevent overtime and early clock-ins.

• 46% of consumers want restaurants to provide
online/mobile or kiosk/tabletop ordering
capabilities, and 43% prefer that method
of payment.4

Limit your menu.

• 1 in 5 customers who plan to eat at a restaurant say
that app-based ordering would influence their
choice of one restaurant over another.3
• 55% of Gen Z adults say they would choose to
order and pay electronically from their table.3
That said, 64% of diners still say they’d choose to sit
in a section with traditional table service.3 So consider
the parts of your business and brand that require a
personal touch and those that don’t.
Ask your employees.
Understaffing has shown them which parts of their
job are the most time-consuming and inefficient.
Talk to them and prioritize. Are they spending
too much time at the POS punching in orders?
Is prepping avocados for guacamole taking one
person half a day?

Consider the amount of time and labor it takes
to create each dish. If ticket times are too
long or you just don’t have enough labor to
properly stock the line, it’s time to prune
your menu.

Limit your hours or days open.
Look over your sales numbers for
different hours on different days. Is it
worth the labor cost to be open on
Tuesdays? Is lunch or dinner your most
profitable time of day?

Communicate with your diners.
Chances are, your guests don’t know how
much you’re understaffed and they’re
going to have to wait longer for tables
and food. So give them a heads up!
Put a message on your ordering app or
menu, or have your servers explain.
It’s better to set expectations upfront!

Use more frozen foods.
Frozen foods save valuable time during
prep. Plus, with modern flash-freezing
technology, the quality of the product is
often just as good, if not better, than
some fresh products.

Change business models.
Can you shift to a quick-service model that uses less
staff? What about a subscription meal plan (that
55% of consumers say they would participate in)
so that you can better forecast sales and
staffing.3

A recent survey found that 1 in 3
hospitality workers have left the
industry for good.2 So while there’s an
end in sight to some challenges, the
difficulty of finding workers is unlikely
to end any time soon. Now is the time
to get creative in the way you deploy
your staff.

The industry has

1.7 million

fewer jobs filled than
before the pandemic,
despite posting almost a
million job openings in
March, along with hotels,
and raising pay 3.6%, an
average of 58 cents an
hour, in the first three
months of 2021.”
— Washington Post “‘The final straw’:
How the pandemic pushed restaurant
workers over the edge” May 24, 2021

1. N
 ational Restaurant Association, “Summer hiring likely to be challenged by a shallow labor pool” https://restaurant.org/articles/news/summer-hiring-likely-to-be-challenged, May 2021
2. B
 usiness Insider “A third of former hospitality workers won’t return to the industry during the labor shortage because they want higher pay, better benefits, and a new work environment” https://www.businessinsider.com/
labor-shortage-hospitality-workers-restaurant-hotels-pay-wages-joblist-survey-2021-7, July 2021
3. N
 ational Restaurant Association, “State of the Restaurant Industry 2021,”2021
4. Restaurant Business “Tech is Enhancing the Restaurant Experience for Consumers… Or Is It?” https://www.restaurantbusinessonline.com/technology/tech-enhancing-restaurant-experience-consumers-or-it, September 2020

Visit www.simplotfoods.com/trendfeast-menu
for behind-the-scenes menu inspiration and easy recipes.
(800) 572-7783 | www.simplotfoods.com

Avocado and Pickled Veggie Sandwich

potatoes | avocados | fruits | vegetables | grains
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