
BOLD
FLAVORS 
TREND GUIDE:
Smart strategies for LTOs 
and menu refreshers

A
ccording to Technomic’s 
2021 Flavor Consumer Trend 
Report, 66% of consumers 
say they like trying new 
fl avors and 36% say they 

are more interested in trying new 
fl avors now than they were a year 
ago. When it comes to where they’re 
most likely to try new fl avors and 
foods, restaurants take the lead—
42% of consumers say they are 
more likely to try a new or unique 
fl avor when dining out versus when 
they are cooking at home.

For operators looking to refresh 
their menu, looking to consumer 
preferences for bold and global 
fl avors can be a great place to start.
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BOLD FLAVOR 
TRENDS
Consumers are looking beyond 
traditional condiments to add fl avor 
to their meals. Bold fl avors are 
taking off in popularity.

WHEN TRYING NEW FLAVORS, 
CONSUMERS SAY THEY DO SO 
BECAUSE:

They’re 
looking for 

spicier fl avors

WANT TO MAKE NEW FLAVORS 
THE STAR OF THE MENU?

Here are some helpful tips:

•  Offer detailed descriptions of potentially 
unknown ingredients

•  Describe in detail what the dish looks 
and tastes like

•  Use a picture of the dish on the menu

•  Offer bold-fl avored dishes as appetizers, 
sides or lower-cost items 

Wendy’s introduced 
in 2021 its Grilled 
Jalapeno Popper 
sandwich, featuring 
an herb-marinated 
grilled chicken breast covered 
with jalapeno cream cheese, 
jalapenos, shredded pepper 
Jack cheese, applewood 
smoked bacon and cheddar 
cheese.

MENU EXAMPLES

Carl’s Jr. and Hardee’s
recently began offering crispy 
chicken sandwiches topped 
with hot honey, including the 
Hot Honey Hand-
Breaded Chicken 
Sandwich.

For maximum menu 
appeal, incorporate 
these fl avors into 
condiments that can jazz 

up any existing dish—and 
use them directly in appetizers, 
entrees and sides, too.

MOST APPEALING 
FLAVOR COMBINATIONS:

PREFERRED HOT 
SAUCE FLAVORS:

Jalapeno

Chile pepper

Garlic 

Chipotle 

Cayenne

Habanero
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2.

3.

4.

5.
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The Duck & Peach
in Washington D.C. 
offers a roast carrot 
dish made with 
spicy, smoky carrot 
harissa.

Kick up the appeal of condiments by incorporating 
more heat. Try menuing spicy mayo as a dipping 
sauce or sandwich condiment. 

Savory and spicy

Sweet and savory

Sweet and spicy

Spicy and smoky

Savory and smoky

DINERS ARE MOST LIKELY TO TRY OUT NEW OR BOLD FLAVORS DURING THE DINNER DAYPART.
Operators can boost menu success by offering items with new fl avors during later dayparts and for smaller menu 
items such as snacks and shareables.
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All data from Technomic’s 2021 Flavor Consumer Trend Report

TIP

For maximum menu 
appeal,
these fl avors into 
condiments that can jazz 

up any existing dish—and 

TIP33%
of consumers say they 

love hot sauce and use it 
on a variety of foods.

They want to 
try a trendy 
dish/fl avor

They’re 
looking for 

bolder fl avors 

32% 31% 31%
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, featuring 
an herb-marinated 

MENU EXAMPLES

recently began offering crispy 
chicken sandwiches topped 
with hot honey, including the with hot honey, including the with hot honey
Hot Honey Hand-
Breaded Chicken 

For maximum menu 
appeal, incorporate 

an herb-marinated 
grilled chicken breast covered 
with jalapeno cream cheese, 
jalapenos, shredded pepper 
Jack cheese, applewood 

Chipotle 

Cayenne



GLOBAL 
DISH TRENDS

of consumers say they order 
global foods at least once a 
month, UP FROM 47% IN 2018.

WHY DO CONSUMERS 
ORDER GLOBAL FOODS?
Looking for something different

44%

To discover new fl avors

39%

Want a particular global dish but don’t 
want to prepare it

30%

AUTHENTICITY IS KEY: 

43% of consumers 
say they prefer 

global food offerings that are completely 
authentic.

BRANCH OUT FROM 
THE NORM: 

~30% say they 
are ordering 

more unique types of global foods and 
beverages than they did two years ago.

35% of consumers said 
they anticipate they’ll 

order mainstream or unique/emerging 
global foods more often in the future.

TOP FAMILIAR DISHES TO PAIR WITH 
GLOBAL FLAVORS AND INGREDIENTS:

Pasta/noodles

Burgers

Pizza

Fish/shellfi sh

Chicken

65%

51%

49%

49%

47%

Tropical Smoothie Cafe 
offers a Jerk Chicken 
Quesadilla. 

Grilled chicken, 
queso Blanco, 
cheddar & smoked 
cheese blend, roasted 
pineapple salsa, black 
beans, roasted red pep-
pers and jerk sauce in a 
fl our tortilla served with 
jerk ranch.

MENU EXAMPLE

Chipotle sauce

Sesame sauce/oil

Curry sauce/powder

Jerk seasoning

37%
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PREFERRED GLOBAL 
SAUCES AND CONDIMENTS:

Other growing global 
fl avors and ingredients 
include:

Wasabi: +17%

Cajun: +14%

Soy + ginger: +10.3%

Yuzu: +6.7%

Garam masala: +3.6%

fl avors and ingredients 
Consider offering 
dishes that are less 
common from certain 
countries or regions 
to pique the interest 
of those diners who 
want something more 
unique or interesting. 

For instance, instead of the popular dish 
paella, offer bacalao croquettes, a fried dish 
made with salted cod, to encourage trial of 
more global dishes.

All data from Technomic’s recent Global Food & Beverage Consumer Trend Report 

All data from Technomic’s recent Global Food & Beverage Consumer Trend Report 

DISH TRENDS

of consumers say they order 
global foods at least once a global foods at least once a 

UP FROM 47% IN 2018.

of consumers said 
they anticipate they’ll 

order mainstream or unique/emerging 
global foods more often in the future.

All data from Technomic’s recent Global Food & Beverage Consumer Trend Report 

TIP

BACALAO CROQUETTES

Other growing global 
fl avors and ingredients 
include:

Wasabi: 

SAUCES CAN ALSO BE A GREAT WAY TO ADD GLOBAL FLAVOR TO MENUS.

63%  
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Incorporating bold and global fl avors 
onto the menu can be as simple as 
featuring these fl avors in prepared 
sauces and condiments.

For instance, Hellmann’s® Spicy
Mayo, made with real cayenne and red 
jalapeno peppers, adds heat and great 
taste to an array of dishes, such as a 
Bang Bang Sesame Shrimp Tostada
or a Sriracha Ramen Burger. 

For bold, smoky fl avor, try 
Hellmann’s® Real Ancho Chipotle
Sauce, made with smoky chipotle 
and mild ancho peppers—perfect for 
Baja Fish Tacos, a Chipotle Lime
Turkey Burger and more. 

WANT TO ADD CARIBBEAN 
FLAIR TO THE MENU? 
Knorr® Professional Caribbean
Jerk Sauce features exotic herbs and 
spices blended with papaya and lime 
juices and traditional Caribbean fl avors, 
and it’s perfect in Jerked Chicken
Skewers. And for imparting global 
fl avor in an array of sauces, marinades 
and more, Knorr® Professional Caldo
products are a convenient and tasty 
solution for a range of cuisines.

Using versatile ingredients 
with big fl avors makes adding 
bold menu items and global 
dishes easy as can be. 

To discover more trends,
CLICK HERE.
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https://www.unileverfoodsolutions.us/product/hellmanns-mayo-spicy-2-x-1-gal-1-EN-1214772.html
https://www.unileverfoodsolutions.us/product/hellmanns-mayo-spicy-2-x-1-gal-1-EN-1214772.html
https://www.unileverfoodsolutions.us/recipe/bang-bang-sesame-shrimp-tostadas-with-mango-salsa-R90013252.html
https://www.unileverfoodsolutions.ca/en/recipe/sriracha-ramen-burger-sliders-with-spicy-mayonnaise-R0067079.html
https://www.unileverfoodsolutions.us/product/hellmann-s-real-ancho-chipotle-sauce-2-x-1-gal-1-EN-639464.html
https://www.unileverfoodsolutions.us/product/hellmann-s-real-ancho-chipotle-sauce-2-x-1-gal-1-EN-639464.html
https://www.unileverfoodsolutions.ca/en/recipe/baja-style-fish-tacos-R0070671.html
https://www.unileverfoodsolutions.ca/en/recipe/chipotle-lime-turkey-burger-R0057481.html
https://www.unileverfoodsolutions.ca/en/recipe/chipotle-lime-turkey-burger-R0057481.html
https://www.unileverfoodsolutions.us/product/knorr-professional-caribbean-jerk-sauce-4-x-0-5-gal-1-EN-871725.html
https://www.unileverfoodsolutions.us/product/knorr-professional-caribbean-jerk-sauce-4-x-0-5-gal-1-EN-871725.html
https://www.unileverfoodsolutions.us/recipe/jerked-chicken-skewers-R0066429.html
https://www.unileverfoodsolutions.us/recipe/jerked-chicken-skewers-R0066429.html
https://www.unileverfoodsolutions.us/search-results.html?q=knorr+caldo&ptp=0&tp=0
https://www.unileverfoodsolutions.us/search-results.html?q=knorr+caldo&ptp=0&tp=0
https://www.unileverfoodsolutions.us/chef-inspiration/trend-watch.html
https://www.unileverfoodsolutions.us/



