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Plant-based dishes abound in the fast casual segment, as global 
cuisines (many of which are vegetarian in nature) play an influential 
role. Operators are also choosing to reinvent classic meat-based 
dishes with innovative plant-based takes.   

Noodles World Kitchen: “Zucchini Romesco” features spiraled 
zucchini noodles with a roasted red pepper, almond, cream, sun-
dried tomato, garden vegetable and feta sauce. 

Native Foods: The entirely plant-based menu showcases such 
dishes as “Tamales Waffles al Pastor”—tamale dough baked into a 
waffle and topped with sweet and spicy jackfruit, pineapple, 
cumin-spiced crema, avocado and cilantro.

LYFE Kitchen: Buffalo Cauliflower Tacos” feature roasted Buffalo 
cauliflower, avocado, scallions, cilantro and tarragon aioli.

PProtein Bar & Kitchen: The “Superfood Vegan Wrap” is stuffed 
with roasted tofu, hemp seed blend, chickpeas, carrots, spinach, 
kale, avocado and house-made creamy chia dressing.

FAST CASUAL
SEGMENT FOCUS: 

Datassential, “Plant-Based Eating: SNAP! Keynote,” March 2018.

56%OF CONSUMERS ARE EATING MORE 
FRUIT AND VEGETABLES NOW THAN 
THEY WERE A YEAR AGO

66%OF CONSUMERS CHOOSE PLANT-BASED 
FOODS TO IMPROVE THEIR HEALTH

38%OF CONSUMERS ARE CONSUMING MORE 
VEGGIE-CENTRIC DISHES IN ADDITION 
TO ANIMAL-BASED ITEMS

22%OF CONSUMERS LIMIT MEAT, POULTRY 
OR SEAFOOD CONSUMPTION

Consumers are making a conscious effort to incorporate more 
plant-based foods into their diets, but not replacing meat entirely. 

BY THE NUMBERS

VIEW THE RECIPE

Naan flatbread topped with curry vegetables, sautéed 
with RO*TEL® Original Diced Tomatoes & Green 
Chilies and served with a RO*TEL® and Greek yogurt 
dipping sauce. 

MUMBAI VEGETABLE NAAN 

VIEW THE RECIPE

Layers of breaded eggplant, creamy ricotta, chopped 
Angela Mia® Whole Peeled Pear Tomatoes with 
Fresh Basil, Parmesan and mozzarella cheeses, baked 
and served with Angela Mia® Marinara Sauce.

LONG ISLAND BAKED
EGGPLANT PARMESAN

VIEW THE RECIPE

Sautéed Angela Mia® Ground Unpeeled Pear 
Tomatoes, balsamic caramelized onions and shaved 
Parmesan on toasted baguette slices make for an 
elegant appetizer.

GROUND PEAR TOMATO AND
CARAMELIZED ONION BRUSCHETTA 

VIEW THE RECIPE

Ribbons of zucchini sautéed in PAM® Extra Virgin Olive Oil 
Cooking Spray serve as a fresh and flavorful alternative to 
traditional pasta. 

ZUCCHINI NOODLES WITH
MUSHROOM MARINARA

Going meatless doesn’t mean going flavorless. Offer 
vegetable-based dishes across dayparts, enhanced with 
bold flavors from Conagra Foodservice products. Try our 
recipe ideas as thought-starters. 

PLANTING THE SEEDS   
OF MENU INNOVATION

VEGETABLES           FRUIT                 NUTS           HEALTHY FATS         PULSES               SEEDS

23% 34% 43% 48% 68% 69% 

Datassential, “Plant + Cellular: Foodscape 2017,” August 2017.

% of consumers making a conscious effort to eat more…

QUICK DISH
THE

Use jackfruit braised in Angela Mia® 
Fire Roasted Tomatoes in place of 
beef or pork for an on-trend vegetarian 
burrito 

Stir-fried Angela Mia® Diced Tomatoes 
add a pop of color and sweetness to 
vegetable-filled noodle bowls

Load up red curry with plenty of 
vegetables and RO*TEL® Original 
Diced Tomatoes & Green Chilies 
for an extra flavor boost 

GGive pizza a Southwestern flair by 
topping with RO*TEL® Original 
Diced Tomatoes & Green Chilies

Spray thick slices of portobello 
mushroom with PAM® Extra Virgin 
Olive Oil Cooking Spray and char-grill 
for a hearty taco filling 

CCut calories and boost flavor by lightly 
misting spaghetti squash pasta primavera 
with PAM® Extra Virgin Olive Oil 
Cooking Spray instead of olive oil

Our culinary team is back with exciting, unique applications of Conagra Foodservice products 
to enhance a variety of plant-based dishes—including takes on popular favorites.CHEF TIPS

ANGELA MIA® TOMATOES
Premium high-quality tomatoes and sauces bring authentic 
tomato flavor to the menu.

RO*TEL® DICED TOMATOES & GREEN CHILIES  
Made with bold, red California tomatoes and zesty 
green chilies. 

PPAM® EXTRA VIRGIN OLIVE OIL COOKING SPRAY
Dependable non-stick performance, with no fat, calories or 
sodium per serving. 

PRODUCT FOCUS

Plant-based dining is on track to be the foodservice trend of the year. Whether consumers are exclusively 
non-meat eaters or identify more with a flexitarian lifestyle, plant-based meals provide an appealing platform 
for bold flavors, ethnic inspiration and colorful “Instagram-worthy” presentation. Plant-based cuisine 
encompasses vegetables, legumes, ancient grains, “faux meats,” non-dairy milks and more; there isn’t a 
set definition of what the term “plant-based” truly means. In fact, 59% of consumers consider plant-based 
food to be either vegetarian or vegan, but a full 33% of consumers say that plant-based meals can contain 
some meat.1

VVegetable-forward takes on already popular dishes are a great way to adapt this trend to your menu. For example, carb substitutes like 
cauliflower rice or zucchini spaghetti are growing in popularity—61% of chefs say they’re a hot trend.2 Jackfruit is making a splash in the 
alternative-meats world due to its texture (like pulled pork) and mild flavor that plays well with curry and barbecue sauce. The fruit has 
demonstrated impressive growth of +75% on menus over the past four years.3 

Patrons of all ages have made the choice to cut back on animal products—for reasons ranging from personal health to environmental 
ssustainability. The trend shows no signs of slowing in foodservice, and many consumers (especially Millennials and Gen Z) say they’re 
willing to pay a premium for certain plant-based dishes such as veggie burgers. Utilizing both fresh and ready-to-use ingredients, operators 
can capitalize on this opportunity while showcasing culinary creativity. 

GROWING MENU OFFERINGS BEYOND MEAT
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http://www2.conagrafoodservice.com/AM_ZucchiniNoodles
http://www2.conagrafoodservice.com/AM_Bruschetta
http://www2.conagrafoodservice.com/AM_LI_PARM
http://www2.conagrafoodservice.com/Rotel_VeggiNaan
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