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2018 Culinary Trends Revisited 
 
Food experts are always willing and ready to share their predictions for trends that they expect 
to see in the upcoming month. However, there’s one things that’s always trendy in foodservice 
operations: Classic dishes with interesting flavors. A successful operation can combine the 
trends and the classics to find a good balance on the menu that customers will be pleased with.  

However, an operator should be willing to experiment just a little—Customers are more 
willing and excited than ever to try out new flavors, with Technomic’s Flavor 
Lifecycle—Appetizers, Q4 2017 finding that 35% of consumers report being more interested in 
trying new flavors now than they were in 2016. Additionally, 47% of operators also report that 
they try out a new flavor as least once a month in a low-risk manner, such as a daily special or 
as a limited-time offer. Take a closer look at some top ways that successful operators can 
combine classics and trends on their menus. 
 
Savory Breakfasts 
The cronut once reigned supreme, but avocado toast is all the rage now, showing that 
consumers are clamoring for a breakfast that’s more savory than sweet. The big question is, 
though, what will eventually replace that avocado toast as the breakfast du jour as 2018 
continues? Foodservice operators can place their bets that their customers will appreciate some 
of these savory options:  
 

● Salad for breakfast. This might seem like a stretch, but health-conscious consumers 
truly are longing for a brekkie that blends vegetables with traditional morning items, such 
as hash browns and poached eggs. Consider letting customers build their salad bowl, 
starting with a satiating carb in the form of hash browns, roasted potatoes or tater tots, 
and then layering greens, such as spinach or arugula, and a whole mess of vegetables 
like tomatoes, grilled zucchini, cucumbers and avocado. Finish it off with an egg 
prepared to the customer’s liking.  

● Alternative-grain pancakes. Skip the wheat and offer pancakes made from oat flour or 
corn flour—or skip flour entirely and menu potato pancakes.  

● Ethnic breakfast bowls. Customers are discovering and loving ethnic flavors for the 
morning meal. Chilaquiles, a south-of-the-border favorite, offer the benefit of versatility to 
incorporate a wide variety of savory breakfast faves.  

 
Health-Conscious “Fries” 
French fries are a classic side dish or appetizer that’s never going to go out of style. However, 
trends are favoring “fries” that are actually battered vegetables. Fried appetizers are always 
popular on menus, but consider that there’s been a 114.3% increase in Brussels sprouts in 
add-ons over two years, according to Technomic’s Season’s Eatings, Fall 2018—battered 
brussels sprout might score a win for the apps menu, as could fried mushrooms or cauliflower 
options.  



 

Try out these veggie fries in a low-risk manner by offering veggie fries as a limited-time 
offer as an appetizer, allowing foodservice operators to see if they are well-accepted in their 
area. Consider offering a bevy of house-made condiment options, beyond traditional ketchup, to 
serve alongside the veggie fries, such as: 

 
● Garlic and herb aioli 
● Smoked tomato ketchup 
● Bacon-infused barbecue sauce 
● Old Bay sour cream 
● Chive Tzatziki 
● Chipotle-citrus mayonnaise 
● Roasted red pepper tartar sauce 
● Espresso barbecue sauce  

Loaded Potatoes 
It looks like “loaded” is a mega-popular buzzword on menus in 2018. For example, Arby’s 
debuted gyro-loaded curly fries that were topped with traditional Greek gyro meat, as well as 
tzatziki sauce, diced tomatoes and red onions. This menu item happened to cash in on the 
growing trend of Mediterranean flavors. This is just one way that an operator has found success 
with loaded potato options; there are so many routes to go. For example, consider a Swiss 
Mushroom Loaded Fries appetizer that layers fries or tots with sauteed mushrooms, ground 
beef and Swiss cheese. According to Technomic’s Season’s Eatings, Fall 2018, 45% of 
consumers find mushrooms either appealing or extremely appealing for fall dishes.  
 
Ethnic Flavors 
Customers’ desire for increased ethnic flavors isn’t limited to simply the aforementioned 
breakfast bowls. However, it’s hard for an operator to know if their customer base will accept a 
totally out-there ethnic dish, even if it’s delicious, so a lower-risk to incorporate ethnic flavors on 
a menu is to infuse house favorites with foreign spices, condiments or ingredients.  

● If a grilled chicken sandwich is tops on the lunch menu, offer a special that capitalizes on 
this trend by marinating the chicken in a curry brine before grilling and topping it with 
yogurt raita instead of mayonnaise.  

● Transform the ever-popular fish tacos into an Asian-influenced dish by including a 
sesame slaw and seasoning the fish with ginger, garlic and soy sauce. Add in lotus root, 
a Chinese ingredient, that’s been tapped as an emerging ingredient for autumn 2018, 
notes Technomic’s Season’s Eatings, Fall 2018. It can be eaten raw or cooked, and it 
features a sweet and crisp flavor profile.  

● Customers often accept new burger varieties, so why not try out a Moroccan-spiced 
patty made with ras el hanout (Moroccan seasoning) and harissa paste? This North 
African flavor profile isn’t often seen on menus, but it’s certainly trending for the second 
half of 2018. 

 
Seasonal Influence and Inspiration 



 

Conscious consumers are driven by seasonality when it comes to food. As operations head into 
the autumn months, tap into customers’ cravings for apples—there’s been an increase of 38.6% 
in apples being used in adult beverages over the past two years, while apples in appetizers 
salads have also increased 18.8% percent over two years, Season’s Eatings notes.  
 
Other seasonal flavors for the remainder of the summer months include cherries, corn, 
cucumber, eggplant, lemon, peaches, Swiss chard and tomatoes, according to Technomic’s 
Season’s Eatings, Summer 2018, which can be played in such inventive ways when paired with 
a tried-and-true favorite like potatoes. In the fall, customers are expected to want not only 
apples, but also Brussels sprouts, cauliflower, dates, mushrooms, pecans, pumpkins and 
squash.  
 


