“Butter is a smart area
of innovation for
operators because
more customers make
subtle judgments about
restaurants based on
the quality of condiments. Flavored butters
are a safe experimentation for customers. Miso
butter is an interesting
example; butter is not
often seen in Asian cuisines, yet it is captivating. Menu developers
might also think of
flavored butters as an
easy way to get
consumer feedback on
flavors being considered
for LTOs or new menu
items.”
-Sharon Olson

“Classic comfort
bases can span
all dayparts as
consumers define
what they want to
eat by their taste of
the moment rather
than the traditional
time of day. This
trend allows operators to be creative
with items that are
already in their
pantries to create
flavorful new renditions of classic
comfort food.”
-Sharon Olson

“Moles in particular give an operator a chance
to enhance the diversity of Mexican flavors on
the menu. When one thinks of mole, it evokes
the wonders of the state of Oaxaca—a word not
easily pronounced, but made familiar and desirable by distinguished culinary guides like Diana
Kennedy and Rick Bayless.” -Sharon Olson

“Soft cheeses of all types are readily available,
and there is a significant opportunity for housemade cheeses in this category that can differentiate a restaurant from its competition. Taking
advantage of this trend is as easy as substituting
a soft cheese in place of another variety, or in
place of a soft-cooked egg on a regular menu
item.” -Sharon Olson

“With the rise of
‘better QSR’ concepts
over the past decade
focusing largely on burgers, fried chicken is the
next comfort-food favorite to be swept up in our
food renaissance. Trendy
new concepts focused
around fried chicken as a
flagship item differentiate
with signature touches,
and affordable price
points draw in Millennials and families alike. As
‘homemade’ becomes a
new definition of quality,
operators have the
opportunity to draw from
their own history with a
great family recipe or
culinary tradition.”
-Sharon Olson
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