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Consumer palates favor more time-intensive 

prep methods when it comes to cooking 

animal proteins. In the past four years, 

smoking, braising, and other slow-cooking 

techniques have witnessed dramatic upticks. 

For example, brining chicken has 

skyrocketed with a 182 percent increase. 

Here are the cooking methods seeing the 

most growth for each protein. 

Slow it Down
FSR Magazine March 2018
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Hot trends in cold cuts and smoked meats 
Winsight Grocery Business February 2018

Meeting the demand for convenience, satisfying snacking, plenty of protein and increasingly clean 

and claims-based labels: smoked and processed meats are firing on all cylinders when it comes to 

todayôs top food trends, and the result is revved-up revenue. 

ñBig flavors are really important for us,ò says Mick Rosacci, Corporate Chef and VP, Tonyôs Meats & 

Market, a specialty grocer with three locations in the Denver area. He points to smoked meats with 

chili flavors such as jalapeno and habanero, Italian herb- and garlic-seasoned meats, and Asian and 

Tuscan-style turkey breast. 
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KFC rolls out Smoky 

Mountain BBQ chicken
Nationôs Restaurant News January 23, 2018

KFC is introducing its third sauced fried chicken 

item in two years with the nationwide rollout on 

Jan. 29 of Smoky Mountain BBQ chicken. 

KFC corporate chef Bob Das said the product is 

the result of a ñfood safariò that took him and his 

team through Memphis, the Carolinas, Alabama, 

and elsewhere in the nationôs barbecue belt to try 

different regional specialties.

After about 60 iterations, they came up with a 

blend that expressed the sweetness of Kansas 

City-style barbecue, the vinegary notes of the 

Carolinas and the dry rub of Memphis, ñto kind of 

give it that texture and crunch that you get.ò 
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It may come as little surprise to those in the meat and poultry industries, but barbecue, and everything 

that goes with it, is hot right now, with no signs of cooling off. 

Å Barbecue is mentioned on 40% of all pork dishes at restaurants (Datassential)

Å 13% of all pork entrees involve smoked pork

Å Barbecue is also a top term in beef dishes, with barbecue representation on 22% of all restaurant 

beef dishes

Å Slow-cooked barbecue for breakfast, such as a breakfast brisket bagel sandwich, is even trending 

in foodservice

Å Beef and pork ribs grew on leading restaurant menus during the past two years, speaking to low-

and-slow barbecue trend

Å Smoked flavor increased 16% from the fourth quarter of 2015 to the fourth quarter of 2017 (Mintel 

Menu Insights) and that trend is being seen across all types of barbecue 

Å ñThe increase in flavors demonstrates that across the board barbecue, which is a very traditional food, is 

currently experiencing a creative movement across foodservice segments, with chefs blurring the lines of 

regionalism, international inspiration playing a stronger role and innovation blending with tradition,ò says 

Diana Kelter, foodservice analyst at Mintel International

Å Sweet as a barbecue flavor has declined 8% in menu mentions from fourth quarter of 2015 to 

fourth quarter of 2017, but spicy has increased 22% during the same time period and tangy 

increased 7%. Chipotle pepper is a specific ingredient/flavor noting strong growth and increased 

79% in menu incidence during the time period

Å Regional barbecue varieties also are still very niche on restaurant menus

Low and Slow Flies High
The National Provisioner March 2018
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At retail, consumersô fervent search for new and 

exotic flavors and ethnic pork dishes are recent 

trends in the barbecue category.

ñThese trends are driving brands to explore all-

natural ingredients, flavorful rubs and regional 

sauce profiles to wow and delight existing category 

purchasers and attract new users to the pre-cooked 

barbecue category,ò says Robert Gay, vice 

president of marketing at Carl Buddig and Co. 

With less leisure time, consumers are purchasing 

products to make their lives easier. For example, 

products that offer heat-and-serve convenience. 

Consumers are also looking for versatile cuts and 

proteins that can be grilled quickly for an easy, 

weeknight meal like fresh pork loin filets and chops, 

which can be grilled whole or sliced or cubed for an 

even faster cooking time. 

Barbecue + Retail = convenience
The National Provisioner March 2018
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1. Fusion óque ïwhen American barbecue meets authentic 

ethnic cuisine

2. Philanthro-ôque (food philanthropy) ïOperation BBQ 

Relief has served more than 1.7 million meals in 24 

states since 2011

3. Veal is back ïveal is finally returning to restaurant 

menus and meat markets

4. Thin chops and steaks ïthey marinate and cook faster, 

offering a higher ration of spice and smoke to meat

5. Planchas get smoky ïa thick steel griddle you place on 

a grill for cooking small foods

6. The rise of the pork steak ïthe pork steak is moister 

than a pork chip or loin and every bit as tender (if not 

more so)

7. Hasselback potatoes ïwhile thereôs nothing new about 

the potatoes, whatôs new is how we cook them ïon the 

grill

8. Salt slab desserts ïwhat you might not realize is how 

great salt slabs are at grilling and smoke-roasting 

desserts

Raichlen predicts: Eight BBQ trends for 2018
Steven Raichlen

Barbecue Bible January 2018
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The science of fire-grilled 

flavor
Meat + Poultry February 26, 2018

Americans love the flavor profile developed during 

outdoor cooking, real outdoor grilling. Thatôs using a 

charcoal babecue or a wood-burning fire pit, not the 

modern gas grill that has become a standard feature of 

most homes. However, cooking over charcoal or wood 

is time consuming, as well as unpredictable in terms of 

consistent heat, not to mention the cleanup. Consumers 

want the outdoor grill flavor, but donôt want to do it 

themselves.

The desirable outdoor grill flavors develop when juices 

from meat drip onto hot charcoal or wood. These 

drippings are pyrolyzed by the heat, creating fumes that 

are absorbed by the food. The end result is cooked 

meat with flavors consumers crave. Processors are 

responding with heat-and-eat options that bring the 

taste and look of outdoor cooking inside. 

We have several products to add 

the flavor of fire to your products. 

Try our Fire Grilled or Flame 

Roasted Chicken, Wood Fire 

Ribeye, Fire Roast Cedar Plank, 

Wood Fired or Fire Roasted 

Flavors!
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TGI Fridays brings the heat with 

new Fire-Grilled Meats
PR Newswire February 7, 2018

Fridaysô debut of its new Fire-Grilled Meats marks a milestone 

for the brand with more than half of its menu undergoing a 

complete overhaul, a strategic move that has resulted in up to 

15 percent sales increase within those elevated categories. 

The brand is on track to enhance its entire menu front-to-back 

by the end of 2018. The new Fire-Grilled Meats includes:

Å Center Cut Sirloin ïseasoned with hickory smoked sea 

salt

Å Half-Rack of Fridays Big Ribs ï30% meatier, bolder and 

tastier premium pork back ribs that are cooked low and 

slow in-house

Å Dragon-Glazed Salmon ïfeaturing sweet and spicy 

Korean BBQ sauce

Å Bacon-Wrapped Grilled Shrimp ïwrapped in hardwood 

smoked bacon

Å Parmesan-Crusted Chicken ïtopped with white poblano

queso


