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óSmokedô and óburntô among flavors driving snacks: 

Mintel
Bakeryandsnacks.com August 21, 2017

The more unusual the flavor, the more likely a snack producer will capture another 

consumer. According to Marcia Mogelonsky, Mintelôs director of Insight, exotic flavors 

drive the purchasing of a snack more than anything else. Today, the line between snacks 

and foods is blurring. People snack anytime of the day on anything they want, everything 

is considered a snack ïfrom a packet of chips to a pack of ramen noodles, Mogelonsky

told BakeryandSnacks at Snackex, held in Vienna, Austria, in June.

The main reason people snack, though, she said, is they want something to satisfy their 

craving for taste. Current flavor trends are for ósmokedô and óburntô ïpossibly a spin-off 

from the growing popularity of barbecues around the globe.  

Looking for a deeper flavor? 

Add a heavy char note with 

Char 4007.
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Golden Corral adds smokers 

to restaurants
Meat + Poultry September 25, 2017

Golden Corral is bringing slow-smoked meats to 

its chain of buffet-grill restaurants in an effort to 

capitalize on the growing popularity of, and 

demand for, smoked meats and bold flavors. 

The company announced the launch of a new 

Smokehouse menu featuring pork, chicken, 

ribs, turkey and brisket along with a variety of 

barbecue sauces. 

Smoke Simply

Achieve authentic smoke impact 

without the hassle of adding 

smokers and air ventilation and 

purchasing a fuel source. 

Red Arrowôs Condensed Natural 

Smokes are all natural and 

simple to use. 
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From mesquite to cedar-

planked ïBBQ flavors are 

hot!
Meatingplace Septebmer 25, 2017

BBQ means a lot of different things to different people. 

In Alabama, BBQ means charred chicken smothered in 

a white, creamy BBQ sauce. In Texas, BBQ means 

Pitmaster competitions with the iconic mesquite 

smoked and dry-rubbed briskets. 

Smoked, grilled, roasted, toasted, chargrilled, mesquite 

and barbeque all are included in the top trending ñmeat 

flavors,ò according to Mintel GNPD 2016 for new 

product launches. These BBQ preparation methods are 

emerging as flavors versus a method of cooking ï

showing consumers are craving those authentic and 

nostalgic cooking experiences. In fact, cooking 

methods occupy eight out of the top 20 trending new 

retail product launch flavors. 

Want to up your BBQ game? Red 

Arrow has a product for you. Visit 

our website 

www.redarrowusa.com to check 

out products.

http://www.redarrowusa.com/
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Smithfield launches two new 

ready-to-heat items
QSR July 2017

Smithfield Foodservice continues to innovate traditional 

BBQ offerings with the introduction of two new 

SmokeôNFastproducts: Farmland SmokeôNFast

Roasted & Seared Chicken and Farmland 

SmokeôNFastSmoked BBQ Pork Belly. These new 

products deliver the authentic, slow-smoked flavors of 

BBQ for chefs to incorporate into their menu 

applications without having to put in the hours and 

labor to season, slow-roast, and smoke raw meat. 
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Buddig unit inks barbecue 

deal with Kingsford
Meatingplace September 27, 2017

Lisa M. Keefe

CBQ LLC, a unit of Carl Buddig & Co., has reached a 

multiyear agreement to produce Kingsford branded 

pre-cooked ribs and barbecue entrees, the company 

said in a news release.

The Kingsford products will be available nationwide in 

December. Kingsford, the inventor of the charcoal 

briquet, entered the food category earlier this year with 

the launch of Kingsford BBQ sauces and Dry Rub. 
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Chefs bring the heat with 

even more spicy dishes
Restaurant Hospitality October 6, 2017

Fern Glazer

Some like it hot and some donôt, but diners who like to 

eat spicy food are in luck, as piquant dishes are 

heating up more restaurant menus. 

According to the latest research from Datassential

MenuTrends, the term ñspicyò is found on 70 

percent of restaurant menus and has grown 4 

percent over the last four years.

While Buffalo chicken wings, ethnic dishes (Chinese, 

Indian, Korean) and impressive selections of hot 

sauces for dousing any dish are among the ways 

diners can get their spicy food fix, chefs are also 

bringing the heat to bar snacks, starters and even 

cocktails. 

8

Looking for a way to add some 

heat? Try our Nat Chipotle FL 

WONF RA15018. 

Email sales@redarrowusa.com 

for samples.
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DIY Asian
Prepared Foods September 2017

John Umlauf

Consumers are finding themselves with an ever-growing appetite for 

adventure when it comes to their food. Yet they are also finding themselves 

short on the time it takes to forage and build the food ïfundamental 

experiences when cooking at home.

Key points:

1. As Millennials show increased interest in homemade meals, processors 

are developing modular components to appeal to the demographicôs

demand for convenience. 

2. South and Southwest Asian flavors are spreading beyond cookie-cutter 

Indian and incorporating more regional aspects of the subcontinent as 

well as cuisines of the surrounding areas, such as Pakistani, Afghani, 

and Sri Lankan.

3. Indonesian, Filipino, and other less-represented culinary influences are 

gaining interest among chefs as Asian offerings continue to expand 

beyond the now-mainstream Korean, Thai, and Vietnamese products.

4. American consumers hunger for more exotic Eastern flavors, and 

processors turn to the growing availability of unique ingredients to 

serve them. 9
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U.S. consumers craving 

new foods, new flavors: NPD
Meatingplace September 25, 2017

Rita Jane Gabbett

Cultural influences and the more adventurous taste buds 

of U.S. consumers have made flavors like tikka masala, 

poblano and doenjang recognized names on grocery store 

shelves and restaurant menus, according to NPD.

Three-quarters of U.S. adults, especially young adults, say they are open to trying new foods, and 

when they dine out, they want to see hot, garlic and spicy flavors and foods on menus, the research 

group reported. 

At home, consumers are making more Asian and Hispanic dishes and using items like chili peppers 

and fish sauce, doenjang, garlic chives, ginger and lapsang souchong.

Among Asian flavors growing in popularity are Asian pear, galangal, lychee, mango and papaya. 

When it comes to Hispanic flavors, jalapeno, habanero, ghost pepper and mole negro have become 

mainstream, while hibiscus, dragon fruit, mammee and bitter orange are among the emerging 

flavors and foods found in U.S. kitchens, NPD said. 
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2017 Restaurant Menu Trends
Prepared Foods August 16, 2017

Cathy Nash Holley

Itôs the evolution of ingredients and their endless culinary interpretations in 

the hands of food and beverage professionals that drive the US 

foodservice market. Here are eight trends on the minds of editors at Flavor 

& the Menu.

1. Better Bowl Builds

2. Salads Get Crisper

3. Chickpea Craze

4. Crispier Toppings

5. Creative Play in Flavor Systems

6. Sorghum Stands Tall

7. Flavors of the Middle-Eastern-Med Pantry

8. Next-Level Nachos
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Sous Vide
Datassential

On the Menu September 2017

French for ñunder vacuum,ò sous vide is a cooking 

technique where items are vacuum sealed in a 

plastic bag-like pouch and submerged in a container 

of water typically to cook for up to 48 hours at a 

controlled temperature that varies, depending on 

whatôs being cooked.

Sous vide cooking is appearing increasingly at 

restaurants as well as at retail as a flexible platform 

operators and manufacturers alike could experiment 

with as consumer interest rises ïin the past year 

along, the term ñsous videò has grown 43% on 

menus, according the Datassential MenuTrends. 

Sous Vide is an excellent vehicle 

to drive the authenticity of Red 

Arrowôs flavors home. 

Add the homemade cooking 

nuances sometimes lacking with 

this method. Caramelized, 

sautéed and roasted are just a 

few flavors to start with.  
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Primitive Feast launches high-protein, clean label 

frozen meals
Food Business News September 2017

Primitive Feast is introducing a line of frozen meals boasting high-protein ingredients and clean labels. 

Featuring grass-fed beef and organic chicken breast, the entrees are gluten free, soy-free and milk-

free and provide between 27 and 38 grams of protein per serving. Primitive Feast meals are available 

in five varieties.

Å Chicken Masala

Å Chicken in bell pepper sauce

Å Grass-fed beef chili

Å Grass-fed beef meatballs in marinara sauce

Å Chili verde with chicken 



New Products | Retail

Slim Jim launches three premium 

products
Rita Jane Gabbett, Meatingplace October 11, 2017

Slim Jim, a brand of Conagra Brands, is introducing Slim Jim Premium 

Smoked Sticks, featuring premium cuts of 100 percent grass-fed beef 

or 100 percent premium pork with contemporary flavors. 

ñFor many Slim Jim fans, as they leave their teenage years, taste 

preferences change,ò said Adam Beane, senior brand manager, Slim 

Jim. ñWeôre addressing this opportunity by introducing new Slim Jim 

Premium Smoked Sticks ïa premium meat snack with the advantages 

of both sticks and jerky.ò

Each serving contains at least 10 grams of protein. Flavors include: 

Å Smokehouse Original: brown sugar and soy sauce with a hint of 

spice

Å Thai Style Chili: sweet chili and garlic combine with spicy red 

peppers

Å Memphis Style BBQ: dry rub seasoning blend 
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Nathanôs Famous Introduces Pre-Cooked, 

Quarter-Pound Steak Patties for Purchase 

at Retail Grocery Stores
GlobeNewswire August 30, 2017

Made with fresh beef and found in the refrigerated section, Nathanôs Famous 

Steak Patties are conveniently pre-cooked so your customers can heat them to 

their preference in seconds. 
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