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Barbecueis onedishthat truly resonateswith consumersςwhetherƛǘΩǎbarbecueribson the grill at a family cookout,
slow-smokedbrisketat a local restaurant,or simplya burgerslatheredwith barbecuesauce,consumerslove it all. In
5ŀǘŀǎǎŜƴǘƛŀƭΩǎlatestMenuTrendsKeynoteReporton BarbecueandSouthernfood, we found that more than a third of
consumershaveeatenbarbecueor barbecue-saucedfoodsin the pastweek,andonly 4%of peoplesaythey nevereat
barbecue.

ThisƳƻƴǘƘΩǎFoodBytesoffers you a look inside our barbecuereport, with deep diveson what types of barbecue
peoplelike best (St. Louisstyleor Texas-style?),what flavorsandingredientsare trendingon menus(maple,sriracha),
and what types of proteins and side dishesconsumersare reachingfor most. And while barbecuemay seemlike a
specialtyoffering availableat barbecue-specificrestaurants,it actuallyhaswide appealfor a variety of operatorsς
about half of all restaurantsincludesometype of barbecueitem on the menu. Thereare plenty of opportunitiesfor
operators to take advantageof !ƳŜǊƛŎŀƴǎΩlove of barbecue,whether ƛǘΩǎadding uniquely flavored sauceswith
barbecuenotes, suchas the premium dipping saucesat RedRobin(Smoke& PepperKetchup,SmokedBacon),or
addingLTOslikea chickenmelt with house-madeFireballWhiskyBBQsauceat UnoChicagoGrill.

So dive into this Keynote preview with information on regional barbecuestyles, flavors and ingredients,menu
examplesof barbecueitems from every restaurant segment,and follow along with our breakdownof barbecue-
related trends cyclingthrough our Menu Adoption Cycle(MAC). For more information about orderingour Barbecue
Keynote, which also includes extensive data on Southern flavors and dishes, contact Brian Darr at
brian@datassential.com.
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City Butcher and Barbecue | Springfield, MO
Premium brisket, smoked turkey, pork belly, and Texas 
hot link sausage with pickles, bread, and baked beans. 

ALL ABOUT THE ôCUE

:

Get a sneak peek at our latest MenuTrendsKeynote report on barbecue.
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FLAVORS & INGREDIENTS
For most Americans,barbecuesauceis all about the smoke. More
than half of consumersalsoprefer sweetflavors,andboth sweetand
spicyare the most commonBBQflavorsappearingon menusςȅƻǳΩƭƭ
find them on overa third of menus. Thereareplentyof opportunities
for innovation in barbecue,particularly when it comes to trendy
flavors makingtheir way through the trend cycle,suchas sriracha.
Other trendingsauceflavorsincludemapleandbourbon.

REGIONAL BBQ STYLES
What barbecuemeansto consumerscan vary greatly acrossthe countryςthere are several
regionaldefinitionsof barbecue,from CentralTexasBBQ(beefbrisketsmokedwithout sauce),
to EastTexas(servedwith a sweet tomato-basedsauce)to two different versionsin North
Carolina(Easternand Lexington)and additional variationsin South Carolinaand many other
states. While St. Louis-styleBBQ,characterizedmainlyby its useof pork that is grilledand then
sauced,andSouthern-styleBBQare both found throughout foodservice,TexasBBQis the most
popularregionalvarietycalledout on BBQrestaurantmenus.

Alabama is the 
birthplace of white 
BBQ sauce made 
with mayo. At Big 
Bob Gibson Bar-B-
Quein Decatur, Ala, 
the BBQ chicken is 
dunked in white 
sauce before serving.

Hawaiian BBQ sauce 
by {ǿŜŜǘ .ŀōȅ wŀȅΩǎΦ

PIG OUT ON THE LATEST INSIGHTS

tŀǇǇȅΩǎ {ƳƻƪŜƘƻǳǎŜ | St. Louis, MO
LǘΩǎ ŀƭƭ ŀōƻǳǘ aŜƳǇƘƛǎ-style BBQ with meats like 
ǇǳƭƭŜŘ ŎƘƛŎƪŜƴΣ ǘǳǊƪŜȅ ōǊŜŀǎǘΣ ŀƴŘ Ǌƛōǎ ŀǘ tŀǇǇȅΩǎΦ 

NOVEMBER 2015

FoodBytes

32% of consumers love Kansas City-style BBQ. 

38% of consumers love smoke-flavored BBQ sauce
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Barbecue is a universally popular offering customers can find in all areas of foodservice, from QSRs to casual independents. We took a 

look back at some of the most recent barbecue-centric new menu items and LTOs using DatassentialINSIDER. Â Two limited-time rib 
varieties were available during wǳōȅ ¢ǳŜǎŘŀȅΩǎ American Rib Festival earlier this year ςTexas Dusted Ribs with a Texas dry rub and 
hickory bourbon barbecue sauce, as well as Hog Heaven Ribs slathered with bacon-studded barbecue sauce and topped with crispy 

bacon strips. Â!ǊōȅΩǎ has put a barbecue spin on many of its offerings, with its line of Smokehouse sandwiches like the Smokehouse 
Turkey Sandwich with turkey thathas been smoked for eight hours topped with white BBQ sauce, as well as its brisket sandwiches with 

brisket smoked for at least 13 hours, used in items like the Brisket Bacon Flatbread with a smoky barbecue sauce. ÂDuring its 
Smokehouse Specials promotion,Perkins offered an All American Cowboy Burger topped with pulled pork, and sides like BBQ beans or 
coleslaw, and a Texas Two Step combination with pulled pork and beef brisket.

Wildfire BBQ Half Chicken from Bob Evans.

Barbecue Shrimp from wǳǘƘΩǎ /ƘǊƛǎ {ǘŜŀƪ IƻǳǎŜΦ

²ŜƴŘȅΩǎline of BBQ items includes BBQ Pulled Pork Fries. The Chixsandwich from /ƘƻǇ 5ŀŘŘȅΩǎ, a 2-unit California fast casual.

TGI FridaysΩ Ǌƛō ŦƭƛƎƘǘ ǘǊƛƻ ƛƴŎƭǳŘŜǎ ŀƴ !ǇǇƭŜǿƻƻŘ-bacon crusted variety.

The barbecue spread at chef-casual Green Street Smoked Meats in Chicago.
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BBQ VERSATILITY 
ACROSS EVERY SEGMENT
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5ŀǘŀǎǎŜƴǘƛŀƭΩǎMenu Adoption Cycle (MAC) follows trends through a life cycle, from birth
(Inception) to chef casuals/fastcasualsadopting the trend (Adoption),to Proliferation in QSRs,
and finally Ubiquity, when a trend appearsacrossall segments. Here are some examplesof
barbecuetrendsat everystageof the MAC:

FoodBytes

ADOPTION: GRILLED/SMOKED PIZZA
Insteadof the traditional oven-bakedpizza,creativeoperatorsare taking their pizzasto another level
with the grill. Grilledpizzasget anextradoseof crispnesswith addedflavorandchar,whichisappealing
to consumersςnearly 40% of consumersare interested in grilled pizza. While somerestaurantsmay
offer grilled pizzasas an option, others specializein it, suchas Bob & ¢ƛƳƳȅΩǎGrilled Pizzain Rhode
Island. At Bob& ¢ƛƳƳȅΩǎȅƻǳΩƭƭfind 14-inch wood-grilled pizzasin varietieslike TheGrille Classicwith
wild mushrooms,grilled onions, pepperoni, parmesan,and romano; and the Lasagnawith spinach,
ricotta,andmozzarella.

UBIQUITY: BBQ WITH SOUTHERN SIDES
OurlatestKeynotecoversmore than just barbecueςwe alsodiveinto insightson Southernfood suchas
fried chickenandshrimpandgrits,aswell asSoutherndessertslikebreadpuddingandkeylime pie. And
when it comesto the sidesmost often servedwith barbecue,ƛǘΩǎall about traditional sideslike fries,
cole slaw,and corn, the three most commonlymenuedsidesservedalongsidebarbecue. At Orlando-
basedSmokeyBones(at left),ȅƻǳΩƭƭfind sideslike mashedpotatoesand gravy,BBQbakedbeans,and
creamycole slaw. And consumersare big fansς43% of consumerssaythey love bakedbeans,while
other Southernsideslike macaroni& cheesealsoscoredwell (with 38%lovingit).

PROLIFERATION: WOOD PLANKS
Wood planks,like those from Williams-Sonoma(at left) or other retailers,are a popularway to infuse
seafoodor proteinswith smokyflavor. Cedarplankspairedwith salmonisa commoncombination,such
asthe ChiantiGlazedSalmonon a CedarPlankat/ŀǊǊŀōōŀΩǎItalianGrill,wherethe salmonis roastedin
a wood-fired oven on a wine-soakedcedar plank and served with roasted grapesand broccoli. At
CaliforniaPizzaKitchen,ȅƻǳΩƭƭfind wood planksusedwith halibut in the HearthRoastedHalibutroasted
on a cedarplank and servedwith butternut squashfarro, baby kale,and grilled asparagus. And while
cedarisprevalent,experimentingwith variousother woodplankscanhelpadduniqueflavorprofiles.

INCEPTION: WOOD PAPERS
With wood papers,ǘƘŜǊŜΩǎno need for all of the setup and equipmentusuallyassociatedwith home
barbecuingςthese thin sheetsof wood are designedto impart the samesmokybarbecueflavor into
meatsor veggieswithout a grill. Specialtystoreslike Williams-Sonomahavebegunto offer suchwood
papers,marketed as an easy-to-use, mess-free alternative to grilling or smoking. Wood papersfrom
retailer Fire& Flavor,pictured at left, are designedto wrap aroundproteinsor vegetablesand canbe
usedwith a regulargrill for extra flavor,or on an indoor grill panor paninipress. Someversionscanalso
be usedwith the oven.
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TOPICS COVERED IN LAST MONTHõS

DINE AROUND: NAPA VALLEY
In our Octoberissueof DineAround, we visitedNapaValley,CA,just in time for theȅŜŀǊΩǎ
harvestseason. Whilewine is the mainattraction in NapaValley,there arealsoa numberof
world-classrestaurantshere, from 3-Michelin-starred restaurantsThe FrenchLaundryand
The Restaurantat Meadowood, to newcomerswho are paving the way for ά/ŀƭƛŦƻǊƴƛŀ
Ŏŀǎǳŀƭέcuisine. Discovertrendslike updatedcomfort foodsandnew-agewine bars.

UPCOMING: We head to Asheville, NC for a taste of farm-fresh cuisine and craft beer.

ON THEMENU
In lastƳƻƴǘƘΩǎOn the Menu, we discoveredthe flavor of anisein two different trendsς
absintheand fennel. We also took a look at the rich, bold flavors of miso and balsamic
glazes,and saw how operatorscan add heartinessand comfort with savoryoatmeal and
country-fried/chicken-fried proteins. In our coverageof the latest new menu additionsand
LTOs,we seeall of the fall flavorsoperatorsarerolling out.

UPCOMING: We explore roasted white chocolate, house-milled grains, rum, rye, and more.

CREATIVECONCEPTS: MODERNFRIEDCHICKEN
In CreativeConcepts, we took a look at new-school fried chickenshacksthat are taking
classicfried chickento the next level. Friedchickenis constantlyevolving,and we look at
someof theŎƻǳƴǘǊȅΩǎmost innovativeoperators,from honeybutter fried chickenconcepts
to crispy Hawaiian fried chicken and new-age sweet and savory combinationsof fried
chickenandgourmetdonuts.

UPCOMING: We uncover creative bakeries from across the country.

WORLDBITES: ETHIOPIA
In World Bites, we exploredthe cuisineof one of theǿƻǊƭŘΩǎoldestcountries,Ethiopia. We
see how much of 9ǘƘƛƻǇƛŀΩǎcuisine is heavily rooted in history, from popular raw meat
dishesthat originated during war times when it was risky to cook over fire, and national
disheslike injerabreadandwat stews. SeewhichEthiopiandishesresonatewith consumers
the most,from traditional coffeeto tibs, ameatdishsimilarto fajitas.

UPCOMING: Next month we discover the cuisine of Russia.

INTERNATIONALCONCEPTS: RUSSIA
In hŎǘƻōŜǊΩǎInternational Concepts, we traveled to Russia,a country of mostly of chain
restaurantsservingheartyRussiancuisine. We lookedat Teremok, theŎƻǳƴǘǊȅΩǎlargestblini
chainthat will bring its signatureblini (Russianpancakes,similar to crepes)to the U.S. with
two NewYorkCitylocationsplannedfor 2016. Other restaurantchainswe coveredincluded
PlanetSushiandKartoska, or Little Potato, abakedpotato-centricchain.

UPCOMING: We check out the restaurant chain scene in Finland.

NEVER MISS OUT ON A TREND!Contact Mike Kostyoat 312-219-6435or 
mike@datassential.comto subscribe.
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