Top of Mind

Fresh, upscale toppings spice up pizza offerings.
September 2014 — Over the past century, Americans have developed
a special craving for certain foods, both at home and in restaurants—
items like burgers and fries, sandwiches and fried chicken.
And then there’s pizza. One of the nation’s most beloved meals, pizza
is the sum of varied parts: crust, sauce, cheese, meat or other proteins,
vegetables, and the baking style. All are important, but the toppings
are the real ingredient that gives customers and operators alike room
to play around with new flavors.
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“One interesting thing we saw is that some of the different cheese types are becoming top of mind with
consumers,” says Rachel Tracy, managing director of the Chicago-based panel, which explores culinary
topics with food industry professionals and consumers.
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