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menu on fire 
chicken makeover
a torrid 
latin affair
a mashing success!
 

 

+ 
 other food trends  
sweeping the country



SRIRACHA
INVADES U.S.

MENUS

Savory Sriracha Shrimp
Kitchencounters™ is Newly Weds Foods’ global multi-media culinary 
connection that can help you capitalize on the latest food trends.
It helped inspire a spicy garlic sriracha shrimp dish via a chef-to-chef
video conference. This exotic recipe was influenced by the fiery
sriracha sauce from Thailand. Southeast Asian sriracha, Chinese chili
oil and North African harissa are among the fastest growing menu
additions in America.*
*Nation’s Restaurant News, June 12, 2013
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CHEFS FIRED UP FOR LATEST TREND
American consumers have always had a food fascination with hot and spicy flavors. 
Only recently, they’ve pushed the foodservice industry to kick it up a notch or 
two. In 2014, the demand for spicy foods is clearly among the hottest food trends 
in America.

Growing Demand for Spicy Foods in U.S.
Many factors ignite the

obsession
Today the younger generation is being exposed to spicier foods 
by their families at a younger age and loving it. Their desire for 
gastronomic fun is fueling America’s increased popularity for 

spicier foods. In addition to the growth of the Asian and Hispanic 
community, the accessibility of ethnic cuisine in all restaurant 

segments allows consumers to experience and experiment with 
spicy flavors. International travel, the exposure to celebrity chef 

cooking shows, and the sharing of culinary creations through social 
media, such as Twitter, Facebook, Pinterest and Instagram are also 

important contributing factors. Some consumers simply prefer spicy 
flavors as a healthy menu option for salt. Regardless of the reason, 

industry experts cannot deny America’s torrid affair with  
spicy foods can only grow stronger.

SALT

To learn more about why America loves spicy foods: 
 

http://www.foodnetwork.com/recipes/packages/spicy-foods.html
 

http://blogs.ajc.com/food-and-more/2011/06/27/do-your-kids-like-spicy-foods/
 

http://marginalrevolution.com/marginalrevolution/2007/10/why-is-american.html



PALATE APPEAL 
ACROSS THE 
BOARD
A study conducted by Technomic shows that the appeal of 
spicy flavor is growing across almost all age demographics. 
Younger diners 18 to 34 years of age are especially fond of 
hot and spicy foods. Restaurants continue to turn up the 
heat on their menu in response to what consumers want.

new
buzz

words
at

mealtime

Sriracha, Szechuan
peppers, Hatch chile 
peppers, and an exotic 
array of soon-to-be 
favorites from the U.S., 
Thailand, Vietnam,  
China and the Philippines 
are leading the charge. 
They’ve become 
the inspiration for 
innovative menu items. 
Manufacturers as well  
as operators from QSRs 
to fine dining restaurants 
can profit from this  
hot trend.



Learn about more 
hot new trends

Get the full version of the Kitchencounters™ trend ebook

Additional trends covered in full trend ebook:
       - Premium Chicken
       - Latin
       - Mashups

www.newlywedsfoods.com

REQUEST YOUR FULL VERSION

http://www.newlywedsfoods.com/resources/ttu/trend-e-book-summer-2014-full-version/
http://www.newlywedsfoods.com/resources/kitchencounters/
http://www.newlywedsfoods.com
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