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VEGAN 

VEGETARIAN 

MEATLESS                                                         

Meatless

Meat Analogues
Transforming vegetables, 
plants and grains into filling 
dishes that look and taste like 
real meat

Plant-based proteins like tofu, 
tempeh and seitan

Local & Sustainable
Fresh, locally grown 
ingredients

Hyper-local operators tend 
their own gardens

Naturally Meat Free
Making fruit and vegetables 
the stars of the plate

WHAT’S TRENDING ON THE MENU

 

Meatless menu 
items are growing  
in popularity

MOST 
POPULAR

PRESENTED BY CONAGRA FOODSERVICE  |  MARCH 2016

#1 PEA 31.7%

#2 BLACK BEAN 29.5%

#3 ALMOND 26.5%

#4 PEANUT 24.1%

#5 TOFU 17.6%

vegetarian proteins*

MEATLESS TERMS 
TRENDING UP* 
ON MENUS

* Over the past year

* Source: Datassential MenuTrends 

Menu Penetration: % of restaurants that offer

Click to see all Top 20 most 
popular vegetarian proteins

OF U.S.  
ADULTS USE  

 MEAT ALTERNATIVES,

IDENTIFY AS 
VEGETARIANS

BUT 
ONLY

http://www2.conagrafoodservice.com/l/45972/2016-03-01/2tm6qb/45972/86427/CulinaryTrends_Most_Popular_Vegetarian_Proteins_MAR_2016.pdf


Pulses (dried legumes)  
as meat substitutes
Since 2005, chickpeas are up 290%  
and lentils are up 69% on menus

High in protein and fiber, lentils cook  
up well — popular in veggie burgers  
& pasta dishes

Seeds for health and texture benefits
Flax - high in fiber 
Chia - steeped in protein 
Sunflower seeds - rich in vitamins and minerals

Use in smoothies and on salads, or for extra 
crunch on top of vegetarian dishes

Swap a vegetarian option for a current menu 
protein, using flavors your customers have 
already come to expect for that menu item

Add protein to dishes by using quinoa or  
lentils instead of rice

Bring attention to vegetarian ingredients

 - note health benefits and claims

 -  call out fresh and locally grown  
ingredients where possible

WHAT FOODS ARE POPULAR

WHAT’S THE FUTURE

GIVE IT A TRY

For more information  
about ConAgra Foodservice,  
call 1-800-357-6543 or visit 
conagrafoodservice.com  
Sources: Datassential MenuTrends, 
Technomic, Mintel.     

© ConAgra Foods, Inc. All Rights Reserved.

 

 

High-flavor meatless options are trending up

* one-year growth

HOT RECIPE
Fire Roasted Black Bean Burger

Click to see  
the recipe

There will be more 
vegetarian and  
vegan-only restaurants:

of consumers would  
go and more than

already have

36%

20%

FASTEST 
GROWING
vegetarian proteins*

#1 FLAX  +67%

#2 QUINOA  +50%

#3 PISTACHIO  +29%

#4 FALAFEL  +15%

#5 CHICKPEA  +13%

Plant-based proteins will  
continue to grow
Viable way to feed larger populations 
because growing plant-based proteins is 
more efficient than animal agriculture 
and uses fewer resources

Supports local and sustainable initiatives

United Nations has declared 2016 the “International Year of the 
Pulses” to support increased food security and better nutrition.

http://www2.conagrafoodservice.com/l/45972/2016-03-01/2tm6qd/45972/86425/CulinaryTrends_Hot_Recipe_FireRoast_BlackBean_Burger_MAR_2016.pdf

