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https://dev.campbellsfoodservice.com/recipe/coconut-curry-sauce-with-campbells-healthy-request-cream-of-chicken-soup/


When consumers eat out, they want to 
satisfy their cravings first and foremost. 

Discover how to build menus that tap into 
these consumer cravings by crafting on-trend 
dishes, creating enticing menu descriptions, 
and using labor-saving, versatile ingredients.

32% of consumers say 
satisfying a craving is their 
primary reason for eating out.1 

At the same time, consumers are looking 
for new flavors and innovative ingredients.

46% of consumers enjoy trying 
different foods (50% of millennials).1

Cheesy Mexican Street Corn Dip 
made with Campbell’s® Culinary 
Reserve Mexican Street Corn

https://dev.campbellsfoodservice.com/recipe/cheesy-mexican-street-corn-dip/


GLOBAL FLAVORS: 
A World of Culinary Exploration

Global flavors continue to bring excitement to menus, 
and restaurant chains are taking notice. From complete, 
single-country-inspired menus to items showcasing 
multiple destinations, operators are expanding their 
variety of global dishes.² Using creative ingredients and 
combining flavors to provide authentic globally inspired 
experiences for their customers.

1



CHEF INSIGHT: 

Leverage Herbs & Spices
“To easily evoke global flavors, using herbs and spices is your best bet because 
they follow a certain combination and proportion based on the country of 
origin. At the heart of cooking ethnic and regional cuisine is focusing on the 
indigenous ingredients found in particular parts of the globe. 

For example, while cilantro is found in Asian and Mexican cooking, the 
other herbs and spices cilantro is paired with can help identify which culture 
the dish can be tied back to. Focusing on these combinations of herbs and 
spices, along with cooking techniques, is the best way to go for chefs looking 
to craft craveable global flavors.” 

– Executive Chef Gerald Drummond, 
  Campbell’s Foodservice



MENU TIP: 

Use Trending Global Items

Trend: Mexican Flavors
Mexican dishes and ingredients such 
as birria (+205%), chamoy (+123%), 
and achuete (+133%) are forecasted 
to increase in the coming two years.3 

RECIPE INSPIRATION

Trend: Asian Soups
Asian soup entree mentions have increased 5% 
at non-Asian/noodle concepts over the past year, 
including ramen (+17%) and pho (+8%).4

Thai Chicken Bowl made with Campbell’s® Healthy Request® 
Cream of Chicken Soup

Campbell’s® Culinary Reserve  
Frozen Ready to Eat Wicked Thai 
Style Chicken and Rice Soup

Chicken Tinga Bowl made with  
Campbell’s® Condensed Tomato Soup

https://www.campbellsfoodservice.com/recipe/chicken-tinga-bowl-made-with-campbells-condensed-tomato-soup/
https://www.campbellsfoodservice.com/product/campbells-reserve-frozen-ready-to-eat-wicked-thai-style-chicken-and-rice-soup/
https://dev.campbellsfoodservice.com/recipe/thai-chicken-bowl-made-with-campbells-healthy-request-cream-of-chicken-soup/


ELEVATE NOSTALGIA  
& COMFORT FOOD

Comfort food classics are in high demand. So crafting 
elevated versions of these classics can be a winning 
strategy—especially since research shows that people 
are willing to pay a premium price for it.5 For example, 
reinventing a childhood favorite with premium 
ingredients or unique presentations can make a dish 
stand out on the menu.
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 Reserve Roasted Red Pepper & Smoked Gouda

vhttps://www.campbellsfoodservice.com/recipe/italian-sausage-with-pasta-made-with-campbells-reserve-roasted-red-pepper-smoked-gouda-bisque/


The top 10 limited-time offers 
with the highest purchase 
intent were comfort foods  
like baked cheesy potatoes, 
onion rings, and loaded 
mashed potatoes.1

�“Craveable foods are often nostalgic. What is craveable for 
me is my mom’s chicken and dumplings. Why? Because it 
invokes that food memory of going back home and having 
that dish that makes me feel comfortable.” 

– Executive Chef Gerald Drummond, 
   Campbell’s Foodservice

CHEF INSIGHT: 

Invoke Food Memories



Words like “ultimate” and 
“loaded” tend to perform 
exceptionally well.6

BRAND HIGHLIGHT: Campbell’s® Culinary Reserve
Campbell’s® Culinary Reserve Soups are perfect to serve on the menu as soups, but they also provide an 
instant base for a variety of on-trend dishes, from curries and enchiladas to nachos and mac and cheese.

MENU TIP: 

Highlight Indulgent Descriptors

Campbell’s® Culinary Reserve 
New England Clam Chowder 

Campbell’s® Culinary Reserve Loaded Baked Potato

https://www.campbellsfoodservice.com/brands/campbells-reserve/
https://www.campbellsfoodservice.com/product/campbells-culinary-reserve-new-england-clam-chowder/
https://www.campbellsfoodservice.com/product/campbells-signature-frozen-ready-to-eat-soup-loaded-baked-potato-soup/


ON-TREND SAUCES: 
Elevating Flavor and Customization

Fun Fact: Sauces provide customization without completely 
reimagining a menu. They allow operators to elevate their
menu items, especially LTOs, by offering consumers multiple
sauces. Give guests the opportunity to try menu items that are 
new and craveable, two things they want from restaurants.7

3

43% of the top 
30 LTOs in terms 

of uniqueness 
involve sauces.6



Spicy sauces are gaining popularity. The following 
are predicted to be fast-growing on menus:3 

63% of consumers say that 
dips, condiments, and sauces are 
an appealing way to add flavor.7

MENU TIP: Add Spice

Cracked Pepper Sauce

Habanero Marinade

Fresno Chile Pepper

Hot Honey

Morita

Toreado

Nashville Hot

Chamoy

BRAND HIGHLIGHT: Pace®
Pace® salsa, sauce, and picante add instant spice and 
flavor to any dish. Kick up any recipe with a dash of 
Southwest flavor.

Mexican 
Scrambled Eggs 
made with V8® 

Spicy Hot Vegetable 
Juice and Pace® 

Salsa

https://www.campbellsfoodservice.com/recipe/mexican-scrambled-eggs-made-with-v8-spicy-hot-vegetable-juice-and-pace-salsa/


CHEF INSIGHT: 

Use Versatile Back-of-House 
Products

Campbell’s® Culinary Reserve Frozen 
Ready to Eat Roasted Poblano and White 
Cheddar Soup with Tomatillos

Shrimp & Cheese Grits made with Campbell’s® Culinary Reserve Frozen 
Ready to Eat Roasted Poblano and White Cheddar Soup with Tomatillos 

“Using Campbell’s® Culinary Reserve’s on-trend 
soups as a speed-scratch sauce option allows 
operators to create new menu items with 
existing pantry ingredients. It’s easy to take 
proteins, starches, and vegetables you already 
have and use them in combination with these 
soups to create a new menu item. 

For example, you can take our Campbell’s® 
Culinary Reserve Roasted Poblano and White 
Cheddar Soup with Tomatillos, combine grits, 
garlic, white cheddar. And garnish with shrimp 
and chopped cilantro for creamy and decadent 
dish. By using our speed-scratch ingredients, 
there are a lot of ways to elevate what you 
already have in your operation without adding 
more SKUs and the labor burden of having to 
create a lot of different sauces from scratch.” 

– Senior Chef Greg Boggs, 
   Campbell’s Foodservice

https://www.campbellsfoodservice.ca/product/roasted-poblano-white-cheddar-soup-with-tomatillos/
https://www.campbellsfoodservice.com/recipe/shrimp-cheese-grits-made-with-campbells-roasted-poblano-and-white-cheddar/


CRAVING CRUNCH: 
Texture Is Key

While good flavor will always be the most 
important attribute to consumers, menus 
need to provide more value than just tasty 
offerings. An unexpected mouthfeel, such 
as crunch from ingredients like chips, nuts, 
or pickles, can provide a memorable food 
experience beyond flavor.4
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 Campbell’s® Culinary Reserve Lobster Bisque with Sherry

https://www.campbellsfoodservice.com/recipe/lobster-nachos-made-with-campbells-reserve-lobster-bisque-with-sherry/


�“The importance of adding a crunch and a texture 
is always top-of-mind for chefs. For example, 
chocolate mousse on its own is craveable, but 
when you add chocolate pearls on top, that 
provides a contrast between the smooth, velvety 
mousse and the crunchiness on top that elevates 
the dish. Having that combination and knowing 
how to marry those two together, finding that 
right balance, is something chefs look to when 
they’re developing menu items.” 

– Executive Chef Gerald Drummond, 
   Campbell’s Foodservice

CHEF INSIGHT: 

Consider Contrast

MENU TIP: 

Use Menu Descriptions

The following menu descriptors related to texture 
were among the most craveable for consumers:8

Crispy

Juicy

Fried

Crunchy

BRAND HIGHLIGHT: Kettle Brand®
Kettle Brand® chips provide instant crunch and bold flavor 
to any menu. With on-trend varieties and convenient 
packaging, Kettle Brand® chips are the perfect pairing for 
sandwiches and garnish for soups and chilis.

https://www.campbellsfoodservice.com/brands/kettle-brand/


CREATE CRAVEABLE MENUS 
WITH CAMPBELL’S FOODSERVICE

At Campbell’s Foodservice, our diverse portfolio of brands provides 
labor-saving products and on-trend flavors to help you achieve 
culinary excellence and satisfy your customers’ cravings.

1. Menu & LTO Trends, Technomic, May 2023
2. Trends Driving Dine In Experiences, Technomic, September 2023
3. Forecasting the Future - U.S. 2025 Trend Predictions - Q1 2023, Technomic, 2023

4. On the Menu Webinar - U.S., Technomic, August 2023
5. The New Nostalgia of Foods, Insight Symrise
6. LTO Thought Starters - 3 Trends to Tap Into When Developing LTOs, Technomic, September 2022 

7. Consumers Demand Crave-able Flavors and 
Customization, Technomic, 2017
8. Midyear Trends Report, Datassential, 2023

Campbell’s® Culinary 
Reserve soups

Pace® salsa, sauce, 
and picante

Kettle Brand® 
chips

Mushroom & Goat Cheese Pizza 
made with Campbell’s® Condensed 

Cream of Mushroom Soup

CONTACT US TO DISCUSS HOW OUR PORTFOLIO 
CAN EMPOWER YOUR RESTAURANT OPERATION.

https://www.campbellsfoodservice.com/contact-us/
https://www.campbellsfoodservice.com/recipe/mushroom-goat-cheese-pizza/

