
INGREDIENTS TO WATCH:
• Pasta will stage a comeback, with new shapes and alt-grain 

options like black rice, pumpkin, red lentils, and purple carrots
• Peppers in new forms and innovations will bring global regions 

and preparations to U.S. consumers
• Yuzu & Hibiscus will be seen in a variety of dishes and drinks
• Sunflower seeds & Turmeric will find new uses and applications 
• Moringa will gain steam in the U.S. as a new matcha alternative 

Food reflects one’s lifestyle and personal 
values, especially for younger 

generations who are extremely engaged 
and want to be heard. Seeking the 

VOICE OF THE CONSUMER will nurture 
the consumer-brand relationship that’s 

now all about having conversations, 
shared beliefs and values, and the 

consumer calling the shots.

The health of the PLANET is now the 
#1 global consumer concern, and we 
all SHARE IN THE RESPONSIBILITY. 
Trust and transparency, along with 
clear communication, will be vital 
strategies at retail and beyond by 
helping shoppers make responsible 
choices and allowing them to feel 
they are doing their part.

In lieu of travel for the last 2 years, 
GLOBAL FOOD FLAVORS have been 

providing consumers a sense of adventure, 
and 2022 will bring this inspiration and 

innovation to the SNACK aisle. Think Thai 
flavored bars, Spanish foie gras potato 
chips, as well as a myriad of ice cream 
flavors such as Latin American coffee, 

Sicilian pistachio, and Filipino moringa.
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Consumers are taking a holistic approach to their personal health
that includes immune and gut health food choices. In 2022, this will
manifest by increased value placed on the functionality, freshness,
and authenticity of LOCAL FOODS.

With a desire to be more adventurous 
with their food and beverage choices 
post-pandemic, consumers are hungry 
for ELEVATED EXPERIENCES. Look for 
exciting mash-ups of familiar brands, 
as well as some unusual NPD 
that brings a playful and 
celebratory feel to 
consumers’ plates.
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Supply chain issues and rising food costs 
will usher in an ALL-IN-ONE PREP approach, 
where operators innovate using ingredients 

they already have on-hand rather than 
adding new SKUs. Expect to see familiar 

foods prepared in untraditional ways, such 
as grilling or roasting items typically served 

raw, or enhancing flavors by blistering, 
aging, pickling, or fermenting ingredients.

Another result of supply chain and 
pricing challenges that will show up 
on menus in 2022 is PROTEIN 
EXPANSION. Operators will explore 
underutilized (and often cheaper) cuts 
of meat such as chicken thighs, ox tail, 
strip steak, and brisket, as well as 
nontraditional species of fish.

A dual need has emerged among consumers that requires
operators to strike a balance between COMFORT & EXPERIENCE.
Menu offerings will be grounded in familiar comfort foods with
exciting twists, and operators will also strive to provide something
extra to the dine-in experience to differentiate from takeout.
Expect renewed buzz around eatertainment venues as well, as
consumers seek more away-from-home experiences in 2022.

As the comfort food trend follows us into another year, 
operators will increasingly look to SALT to help ramp 

up and enrich dishes. Salt is an indulgent flavor 
enhancer that can add flavor and intrigue to 

menus. Naturally-salty ingredients, 
salt-cured meats and fish, salty cocktails, 

salt-forward sauces, condiments and 
spice blends are all finding momentum 

on menus going into the new year.

The FLEXITARIAN approach to food is gaining 
steam as more consumers want to follow their 
own diet plans. Flexitarian eating includes a 
diverse selection of foods that varies by the 
day, with a preference for foods in their 
NATURAL FORMS. Look for menus to feature 
real meat and dairy, as well as whole fruits and 
vegetables celebrated as they are rather than 
as a replacement for something else. 

To-go eating has been vital throughout the pandemic, and 
now it’s entering the NONCOMMERCIAL space. Schools, 
B&I, and healthcare settings will optimize their 
grab-and-go options in 2022 to catch up with 
this important indicator of the “new normal.” 
Operators will highlight what has already been 
proven to work, such as speed, convenience, and 
craveability, providing another avenue of opportunity for 
food manufacturers and distributors alike.


