
GOING PLANT-FORWARD WITH



You are what you eat.



You eat what you are.



VALUES



49%

42% 41% 40%
38%

35%
32%

30%
28%

Grocery Financial Internet &

Social Media

Technology E-Commerce F&B Brands Restaurants Travel Apparel

important to align with personal values



Gen Z Millennials

Environment 136 179

Brand 132 122

Service 126 95

Experimental 125 138

Convenience 108 92

Health & Wellness 97 106

Taste 95 87

Ambiance 94 128

Variety 92 99

Value 81 91

AFH Venue Motivators



Gen Z Millennials

Social Mission 176 159

Convenience & Packaging 146 119

Experimental 133 121

Brand 94 103

Value 92 91

Taste 90 100

Health & Wellness 88 84

CPG Product Motivators
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LENTILS







81% have visited a restaurant for the first time

82% have bought a CPG brand for the first time



PLANT-FORWARD



HEALTH



44% are trying to eat

less meat



57% are trying to eat

more plant protein



14%

16%

18%

22%

22%

31%

49%

They are quicker and easier to

prepare

They have a longer shelf life

They taste better

I sometimes don't want to eat meat /

consume dairy

I am trying to eat less meat /

consume less dairy

I want to try something new

They are healthier



lentils

beef

seeds

chicken

pulses

pork
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skews boomer skews millennial + Z

pulses
olive oil

grapes

fermented veggies

cannabis

activated charcoal





54%
of consumers are likely to try a 

blended burger at a restaurant



40%
of operators are interested in 

offering the blend



Chickpea Burger +196%

Quinoa Burger +134%

Wagyu +123%

Short Rib +92%

Plant Based Burger +91%

Brisket +78%

Black Bean +51%

Vegan Burger +44%

Bison +37%

Lamb +29%

Beef +5%

Steak +5%

Chicken +2%

Veggie Burger +1%

fastest growing 

burger patties
(restaurants serving burgers)



fastest growing 

burger patties
(restaurants serving burgers)

Chickpea Burger +196%

Quinoa Burger +134%

Wagyu +123%

Short Rib +92%

Plant Based Burger +91%

Brisket +78%

Black Bean +51%

Vegan Burger +44%

Bison +37%

Lamb +29%

Beef +5%

Steak +5%

Chicken +2%

Veggie Burger +1%



purchase intent primary protein source
58%

55% 55%

38% 38%

32%
30%

26% 26%

15%

Nuts Beans Peanuts Lentils Quinoa Wheat protein Soy protein Pea protein Tofu / tempeh Mycoprotein



PLANTS + MEAT



ASIAN 

LETTUCE 

WRAPS
PI: 74 U: 99



SIZZLING

CHORIZO

TACOS
PI: 68 U: 98



TURKISH

LENTIL KOFTE

KEBABS
PI: 84 U: 90



all respondents health-focused

SOMETHING HEALTHY

TASTE GREAT

HEALTH PERCEPTION

54%

37%

30%

80%

73%

56%



92% consider very or somewhat healthy



millennials and gen z

Gen X Mills Gen Z

70 PI 95 PI 80 PI

Boomers

35 PI



1/3
agree a plant-based meal 

can include some meat



TASTE



MAC
menu
adoption
cycle

inception

adoption

ubiquity

proliferation

1950’s

1980’s

today



adoption has been the innovation engine



Sorghum

Gochujang

Kim Chee

Pork Belly

Lemon GrassBok Choy

Hoisin

Lamb

EggplantTempeh

Tikka Masala

Duck

Sorrel

Poached EggCoconut Milk

Bulgogi

ShoyuFurikakeFarro

Sesame OilSushi Rice

TobikoPepita

Aioli

Chorizo CotijaFalafel

Wonton

Cabbage

Wasabi

Chickpea

Goat Cheese

Sashimi

Scallion Soba

Radish

Pesto

Peanut Sauce

ArugulaThai Chili

TabboulehSpring Mix

Tahini

Snap PeasFried Egg

Bean SproutSquash

BalsamicCouscous

Babaganoush

Shawarma

Ahi Tuna

Tofu

Pickled Vegetable

Greek Yogurt

Cashew

Seaweed

Chia

Korean Bbq

Sesame Seed

Beet

Sweet Potato

Buffalo

Scrambled Eggs

Hash Brown

Brown Rice

Shrimp

Avocado

Salsa Verde

Mushroom

Sesame

Lime

Edamame

Citrus

Egg White

Hummus

Tzatziki

Chipotle

Feta

Bbq Broccoli

Kung Pao General Tso

Carnita Bacon Sausage

Green Onion Red Onion

Crispy Chicken Pinto Bean

Cilantro Sriracha Kale

SpinachQuinoaGinger

VinaigretteCucumber Curry

White Rice

Lettuce

Black Bean

Pico De Gallo

Tomato Guacamole

Cheddar

Corn

Chicken Steak

Onion Jalapeno Pepper

Sour Cream Bell Pepper

Garlic Mashed Potato

Crispy Chicken

Beef

Salsa

Teriyaki

Rice

SAVORY BOWLS

MAC
menu
adoption
cycle

Lentil



lupin bean

lima bean

mung bean

fava bean

english peawax bean

natto

snap peas

white bean

soybean

black eye pea

red bean

sweet pea

snow pea

haricot vert

cannellini bean

charro bean

refried bean

pinto bean

edamame

chick peas/garbanzo beans

kidney bean

bean sprout navy bean

baked bean

black bean

green/string bean

pea

LEGUMES

MAC
menu
adoption
cycle

lentil





Tajin +1501%

Ancient Grain +740%

Dukkah +667%

Matcha +550%

Bone Broth +550%

Furikake +500%

Gochujang +484%

Nduja +484%

Pitaya +450%

Jackfruit +450%

Sriracha Ketchup +380%

Ghost Pepper +360%

Superfood +360%

Coconut Oil +350%

Kewpie +317%

fastest growing

ingredients & flavors
(apps, entrees, and sides)



fastest growing 

ingredients & flavors
(apps, entrees, and sides)

Tajin +1501%

Ancient Grain +740%

Dukkah +667%

Matcha +550%

Bone Broth +550%

Furikake +500%

Gochujang +484%

Nduja +484%

Pitaya +450%

Jackfruit +450%

Sriracha Ketchup +380%

Ghost Pepper +360%

Superfood +360%

Coconut Oil +350%
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baba ghanoush



+41%
TAHINI

4-year menu growth



+130%
SUMAC

4-year menu growth



+180%
RAS EL HANOUT

4-year menu growth



+200%

ZAATAR

4-year menu growth



ALEPPO
+77% predicted growth



+166%

TURMERIC

4-year menu growth



HARISSA
+24% predicted growth



52

+3%
LENTILS

4-year menu growth

+4.6% projected



75%

64%

58%

52%
48%

32%

Soup/chili Sides Salads Apps Entrees Sandwich/burger



42%

46%

51%

59%59%

54%

49%

41%

Gen Z Millennial Gen X Boomer

for the taste

new for new’s sake



mainly to provide healthy 

menu choices

mainly for their flavor, 

texture & appeal

WE OFFER LEGUMES…

36% 16%



compelling causes

lentil benefits

health driven

stay friends with meat

lentil versatility

changing tastes

lentils as canvas for innovation

PERSONAL VALUES

PLANT FORWARD

ETHNIC IS AMERICAN





Culinary
Demonstration Moroccan Inspired 

Piadini

58Plant-Forward Summit – May 2, 2019



Culinary
Demonstration
Sorghum & Lentil Spring 

Power Bowl

59Plant-Forward Summit – May 2, 2019


