
For more information about Conagra Foodservice products, insights and support,
call 800-357-6543 or visit conagrafoodservice.com.
© 2019 Conagra Brands, Inc. All rights reserved. 

FOLLOW US ON SOCIAL MEDIA FOR 
MORE TRENDS AND INSIGHTS

Mr. Bing (NYC): Maple Bacon Egg & Cheese Bing, a mung 
bean, rice and wheat flour crepe coated with egg, sesame 
seeds, scallions, hoisin sauce, crispy chili paste, cilantro and 
crunchy wontons, with an extra egg, bacon, American cheese 
and maple syrup folded inside

DDat Dog (New Orleans): Crawfish Etouffee Dog, a crawfish 
sausage topped with homemade crawfish etouffee, sour cream, 
onion, tomatoes and Creole mustard

5411 Empanadas (Chicago): Malbec Beef Empanada, filled 
with shredded Angus beef slow-roasted in a red wine reduction 
with onions, carrots and rosemary

HHightower (Austin): Orange Chicken Tacos, with bok choy, 
Fresno pepper and ginger on corn tortillas

Few types of cuisine are as adaptable as street food, which can 
find a home at a curbside stand, kiosk or even white tablecloth 
menu. Here are some examples of brick-and-mortar restaurants 
putting their own spins on humble street fare.   

FROM FAST CASUAL
TO FINE DINING
SEGMENT FOCUS: 

•  Spray pan with PAM® Original Cooking Spray 
   when cooking Japanese gyoza for crisp, 
    golden-brown edges

•  Add a pop of color and flavor to Vietnamese pho 
   with Angela Mia® Diced Tomatoes in Juice

•  Spray your baking sheet with PAM® Olive Oil 
     Cooking Spray for even cooking and adding 
    bold Mediterranean flavor to crostini bread

•  Stuff Mexican tamales with Hebrew National® 
    Beef Franks for a unique corndog-style offering

Conagra Foodservice products can be utilized across the 
menu, helping bring the global street food trend to life in your 
operation. Here are some suggestions from our culinary team 
to inspire your creations.

CHEF TIPS

VIEW THE RECIPE

REGIONAL INSPIRATION: SICILY
Deep-fried rice balls stuffed with 
PParmesan cheese and Angela Mia® 
Diced Tomatoes in Juice can be 
served with delicious accompaniments 
like Angela Mia® Marinara Sauce or 
garlic aioli.

CHEESE STUFFED ARANCINI

VIEW THE RECIPE

REGIONAL INSPIRATION: 
VENEZUELA 
PPerfect for breakfast, these cornmeal 
cakes are topped with Angela Mia® 
Diced Tomatoes in Juice and chorizo 
cooked with PAM® Original Cooking 
Spray, along with scrambled eggs, 
avocado and queso blanco.

CHORIZO AREPAS

VIEW THE RECIPE

REGIONAL INSPIRATION: VIETNAM
Try a new take on the classic hot dog by 
serving Hebrew National® Beef Franks 
on toasted hoagie rolls with marinated 
vegetables and sriracha mayo.

BÁNH MÌ FRANKS

VIEW THE RECIPE

REGIONAL INSPIRATION: 
SHANDONG PROVINCE, CHINA 
Add a thin layer of scrambled eggs 
oover a cooked crepe, fold and fill with 
crispy wontons, drained Angela Mia® 
Diced Tomatoes in Juice, gochujang 
and vegetables, using PAM® High 
Yield Canola Spray to make the job 
even easier.

SAVORY BREAKFAST JIANBING

Whether you’re striving for authenticity or looking to infuse 
global flavors into American street foods, Conagra 
Foodservice products can help! Try these on-trend recipes, 
based on street foods from all over the world. 
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BY THE NUMBERS

OF CONSUMERS SEEK OUT ETHNIC FARE 
WHEN THEY’RE LOOKING FOR SOMETHING 
NEW AND DIFFERENT

OF CONSUMERS WOULD BE LIKELY TO ORDER 
ETHNIC DISHES DESCRIBED AS STREET FOODS

OF MILLENNIALS WILL TRY A NEW FOOD 
SIMPLY BECAUSE IT SOUNDS INTERESTING

47%
64%
48%

HEBREW NATIONAL® BEEF FRANKS 
Made with premium cuts of 100% kosher beef, with no 
fillers, artificial flavors, colors, or by-products

ANGELA MIA® DICED TOMATOES IN JUICE  
California grown tomatoes, cut into a uniform ¾-inch dice, 
steam-peeled and packed in rich tomato juice

PPAM® COOKING SPRAYS
A full line of dependable cooking sprays for easy food 
release that are low in saturated fat and add no salt, 
cholesterol or calories to food

PRODUCT FOCUS

Not sure where to start? One strategy is to examine the street foods from regions of the world that American consumers are 
already familiar with. That way, you can build flavor excitement while still catering to the needs of patrons who may not be ready to 
venture too far outside their comfort zones. Dishes like piadine (Italian flatbread sandwiches), empanadas (South American savory 
pastries) and jianbing or “bing” (Chinese crepe-like pancakes) can be filled with a wide array of ingredients, for unlimited variations. 

While street foods lend themselves well to appetizer, sandwich and entrée menus, don’t forget about the breakfast and brunch 
oopportunity. A dish like bing is one of the most popular street breakfasts in China and carries the potential for universal appeal. 

Tap into your patrons’ desire for culinary adventure by examining the role street food–inspired dishes 
can play in your operation. Whether it’s through a fusion creation or a more authentic offering, the 
flavors and techniques of street food can be adapted to a variety of menus. 
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https://www.conagrafoodservice.com/products/hebrew-national-bulk
https://www.conagrafoodservice.com/products/angela-mia
https://www.conagrafoodservice.com/products/pam-foodservice-cooking-spray
http://www2.conagrafoodservice.com/Stuffed_Arancini_3.19
http://www2.conagrafoodservice.com/Chorizo_Arepas_3.19
http://www2.conagrafoodservice.com/Jianbing_3.19
http://www2.conagrafoodservice.com/Bahn_Mi_Franks_3.19



