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move over, meat
VEGETABLES TAKE THE SPOTLIGHT

More diners are choosing vegetarian
dishes when they eat out. Health,
personal preference, and great taste
are contributing to the shift.
“We are in the midst of a vegetable
revolution,” says Chandra Ram,
editor of Plate Magazine. Ram
believes the newfound interest in
vegetables is “a natural outgrowth of
chef-farmer collaborations and farmto-table cooking.”
Menus are changing, too. According to Technomic, vegetable
offerings on restaurant menus have jumped 11% over the past three
years. The trend extends beyond side dishes to center-of-the-plate
selections.
Popular vegetable entrée options include vegetable steaks dressed
with seasonings and sauces, and roasted, seared, or smoked
vegetables such as cauliflower, parsnips, and mushrooms that offer
wonderfully complex flavor and texture.
Experiment with spices and different cooking techniques to raise the
profile of vegetables on your menu. Diners are ready to dig in.

shake on the flavor
FEATURED SPICE BLEND: GARDEN SEASONING

Durkee® salt-free blends provide a burst of flavor without extra
sodium. These blends appeal to health-conscious patrons.
Durkee® Garden Seasoning is a popular blend featuring
the fresh garden taste of garlic and onion, blended
with colorful carrots, tomatoes, and bell peppers. It’s
delicious in soups, omelets, and pasta salads, excellent
for seasoning grilled foods, and makes an attractive
herb butter.
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More veggies? Yes, please!
The once-maligned vegetable is
becoming a star player on restaurant
plates everywhere. They’re even playing
a leading role center-of-plate.
The number of vegetarians is growing.
According to the Vegetarian Times,
7.3 million Americans are vegetarians,
and 22.8 million (and growing) follow
a vegetarian-inclined diet. As the
“Meatless Monday” movement grows in
popularity, chefs are pushing meat from
the center of the plate and replacing it
with vegetables.
Eating out, especially at an expensive
restaurant, is a treat—so chefs don’t want
to seem preachy. The solution has been
to add more exciting new vegetable
dishes that people can truly appreciate
as center-of-plate options.
Some chefs are going so far as to say
that veggies are the new whole grains.
People are realizing that vegetables are
high in fiber, loaded with nutrition, and
low in calories.
Answer the call of the vegetable. For
flavor inspiration, I look at international
cuisines, raw-food blogs, and vegan
restaurants. There are so many great
veggie options!

featured trend

celebrating vegetables:
a journey from dirt to dinner
Who would have thought that the trend on the tip of many a chef’s
tongue would be, of all things, vegetables? It’s true. A veritable vegetable
resurgence is taking menus by storm. From caramelizing to roasting to
fermenting, it’s a trend that transports everything from arugula to zucchini
into extraordinary expeditions in flavor.

millennials
CUSTOMIZATION IS KEY

The Millennial generation
likes to eat out, but that’s not
all. Roughly 85% of Millennials
consider customization the
most important feature when
selecting a place to eat.
Capitalize on this trend and
attract more Millennials with
these simple menu ideas:

RESTAURANT
GARDENS

Chef gardens are sprouting
up all over, from fertile
plots in the back of small
town cafés to rooftop micro
farms above urban bistros.

PICKLING &
FERMENTING

From fermented Korean
kimchi to Scandinavian
pickled beets, these
traditionally tangy flavors
are back with a vengeance.

CAULIFLOWER

Whole roasted cauliflower
is winning over hearts, while
low-carb lovers are rejoicing
over new techniques like
cauliflower-crusted pizza.

Helene's black bean burgers
with chipotle mayonnaise

Introduce small plates. A variety
of small plate options allow
Millennials to customize the size
and healthfulness of their meals.
Offer small plate versions of
existing appetizers, entrées, and
even desserts.

makes 4 burgers

Ingredients for black bean burger
2 (14 oz.) cans black beans, rinsed and
drained, divided
3 tablespoons mayonnaise
½ cup plain dry bread crumbs
2 teaspoons ground cumin
1 teaspoon dried oregano
¼ teaspoon cayenne
1
/3 cup chopped fresh cilantro
1
/3 cup frozen corn kernels
1
/3 cup roasted red bell peppers,
drained, chopped

3 tablespoons Mazola® Corn Oil
4 soft hamburger buns
1 ripe avocado, sliced
Chipotle Mayonnaise (recipe below)

Ingredients for chipotle mayonnaise
1 cup mayonnaise
2 teaspoons Durkee® Ground
Chipotle Chile Pepper
1 teaspoon fresh lime juice

for black bean burgers
Pulse 1 can beans in a food processor with mayonnaise, bread crumbs,
cumin, oregano, and cayenne until coarse purée forms. Transfer to a bowl
and stir in cilantro, corn, red pepper and remaining can of beans. Form
mixture into 4 patties.
Heat oil in a 12-inch heavy skillet over medium-high heat until it shimmers.
Cook burgers until outsides are crisp and lightly browned, turning once,
about 8 minutes total. Serve on bun with Chipotle Mayonnaise and
sliced avocado.

for chipotle mayonnaise
Mix all ingredients in a bowl. Refrigerate.

for more Aromatica trends, visit achfoodservice.com

Offer a variety of sauces and
condiments. Millennials enjoy
creating their own unique
experience with food through
sauces and condiments. A
flavorful spice or seasoning
blend is an easy way to create
a signature sour cream,
mayonnaise, barbeque sauce,
or mustard spread.
Promote build-your-own options.
This works well on popular items
such as burgers and sandwiches.
Introduce or enhance buildyour-own creations with unique
or signature ingredients that can
command a higher price point.

achfoodservice.com

