
Gluten-free Options
Meat Alternatives

Dairy-Free and Vegan
Grains and Cereal

February 2022
NEWS

Healthy Eating Edition



As we get well on our way into 2022, we’ve notice a drastic increase on 
the focus for healthier living this year. We’ve dedicated this issue to high-
lighting healthy food options to satisfy your all your guests’ needs. 

Gluten-free, plant-based, and dairy free foods have been trending for a 
few years and their presence continues to dominate the industry for both 
wellbeing and dietary reasons.

The National Restaurant Association recently released it’s annual What’s 
Hot Culinary Forecast, which offers a detailed look at the topics, trends, 
and products expected to drive restaurant menus in the coming year. 
After demand for comfort food surged during the height of the pandemic, 
consumers are refocusing on better-for-you options, with foods that are 
believed to have immunity-boosting qualities and plant-based sandwiches 
making up three of the Top 10 Trends for 2022.

So as we forge ahead, into a hopefully covid-free year, let’s focus on being 
healthy and happy!
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Gluten-
Free

Why gluten-free? According to 
Health Canada, celiac disease 

affects nearly 1% of our population 
representing nearly 375,900 

Canadians but many remain 
undiagnosed. Some people switch 

to gluten-free believing it will help 
them lose weight, boost energy, or 
just generally make them healthier. 

Whatever the reasons are, these 
products are loaded with protein, 

fibre, vitamins, and minerals. 

Click on the links to view details on 
preferred products in this category.

Premier Meat Fully 
Cooked Meatloaf Sous 
Vide

Weston Foods Gluten-Free
Baked Goods

https://www.foodbuy.ca/wp-content/uploads/2022/01/Gluten-Free-Meatloaf-Healthy-Living-word.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/ALL-BUT-GLUTEN_FINAL.pdf
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A well-developed menu provides foods that are nutrient 

dense, taking into account guidelines for adequate 

calories, protein, dietary fibre, healthy fats, sodium, 

vitamins and minerals. Since many residents are unable 

to consume large quantities, the nutrient density of 

menu choices is very important.

Give your guests the wholesome foods they want and 

great flavours they crave with All But Gluten™ baked 

goods from Weston Foods Foodservice. Baked in a 

dedicated gluten-free, nut-free and dairy-free bakery. 

Cuban Turkey Burger on a  
Gluten Free Hamburger Bun

†Health Canada 2021

Celiac disease  
affects nearly one percent  

(375,900)
  

of the Canadian population  
but many remain undiagnosed.†

The  
ALL BUT  

 GLUTEN™  
portfolio uses only  

the best ingredients  
to deliver on  
great taste!

Mini Brownie Dippers made with 
Gluten Free Brownie Bites

GREAT FOOD IS APPRECIATED  
AT ALL STAGES OF LIFE
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Meat 
Alternatives
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There has been a significant growth of menu 
penetration since 2018 of plant-based products. 
Whether your guest is a vegetarian, vegan, or 
a flexitarian, many people prefer restaurants 
that offer alternative options to meat products. 
This dietary trend stems from several reasons 
including environmental, social, health, or 
religious. 

Click on the links to view details on preferred 
products in this category.

Field Roast Breakfast Sausage

Field Roast Plant-Based Pepperoni

Field Roast Plant-Based Hot Dog

Lightlife Plant-Based Burger

Lightlife Plant-Based Chick’n Bites Filets

Lightlife Plant-Based Ground

Morning Star Gardenburgers - With Recipes

https://www.foodbuy.ca/wp-content/uploads/2022/01/Breakfast-Sausage-English.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/Pepperoni-English.png
https://www.foodbuy.ca/wp-content/uploads/2022/01/Stadium-Dog-English.png
https://www.foodbuy.ca/wp-content/uploads/2022/01/LL-Burger_FSCA_English_00107.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/LL-Chickn-Filet_Bites_070721.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/LL-Ground-English.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/Kelloggs-Veggie-RecipeCards-Eng-R10.pdf
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plant 
based

66% 

42% 

59%

soy 
free

gluten
free

no  
artificial  
flavors

Burgers

Ingredients you 
know and taste  
you’ll love.

of consumers would consider 
ordering a plant-based patty 
off a menu.***

of consumers tried plant-
based protein for the first 
time at a restaurant.**

of consumers have tried 
plant-based protein, with half 
of them eating it regularly.*

For over 40 years, we’ve been a  
leader in plant-based food. We are 
committed to providing consumers 
with balanced nutrition that is 
deliciously guilt-free so they can  
feel confident about the choices  
they make.

inspire your menu
Perfectly balanced and versatile 
for creating exciting dishes to  
enhance your menu.  

simple ingredients
Made with fewer, more  
recognizable plant-based  
ingredients than competitors. 

delicious taste
Minimally processed to bring out 
each ingredient’s natural flavor  
for a deliciously guilt-free bite. 

20g
protein /
serving

    * SOURCE: GREENLEAF SEGMENTATION STUDY, N=3,355 (JANUARY 2020) 
  ** SOURCE: GREENLEAF SEGMENTATION STUDY, N=1,915 (JANUARY 2020) 
*** SOURCE: TECHNOMIC, BURGER MENU TRENDS (2019)



Member Advantage | 8



Member Advantage | 9

Dairy-Free & 
Vegan

Plant-based and dairy-
free accompaniments 
are on the growth 
trajectory in the 
restaurant industry as 
customers are seeking 
healthier choices in 
all areas of their diet. 
Milk, dip, spread, or 
condiment alternatives 
are a great new 
feature to highlight 
on any menu as the 
finishing touch to a 
completely healthy 
meal. 

Click on the links 
to view details 
on preferred 
products in this 
category.

Danone Silk Barista

Heinz Vegan 
Mayonnaise

https://www.foodbuy.ca/wp-content/uploads/2022/01/Silk-communicator-EN.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/Heinz-Vegan-Mayo-EN-Brochure.pdf
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ELEVATE YOUR COFFEE CRAFT  
WITH SILK® BARISTA. YOU CAN 

FROTH, SWIRL, OR POUR IT  
FOR A DREAMY CUP.

Silk® © 2021 WhiteWave Services, Inc. Danone® used under lic.,  
© 2021 Cie Gervais Danone. All rights reserved. †Source: PE Oct 6th 2020 Nielsen Creamers

For More Information,  
please contact:

Distributor 
codes:

As consumers are looking to incorporate more plant-based 
products into their daily lives, look to Silk® for new options.

ADD PLANT-BASED 
OPTIONS TO YOUR 
COFFEE HOUSE OFFERINGS!

danonefoodservice.ca

ACCENTUATES COFFEE: SUBTLE FLAVOUR – 
PERFECTLY FORMULATED TO PAIR WITH  

COFFEE & ESPRESSO MACHINES
SPECIALTY COFFEE CONSUMPTION 

GREW +33% IN ONE YEAR!†

danonefoodservice.ca

Danone  
Canada  

is a 

Available at your distribution partners

Sandra Murphy
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Grains & 
Cereal

Grains and cereals are high 
in fibre, protein, and vitamins 
and are low in calories. They 
are also an inexpensive way 
to add more options to your 
menu. Wholegrains, nuts, and 
seeds are believed to offer 
many health benefits such 
as reducing the risk of heart 
disease, obesity, diabetes, and 
some forms of cancer. Need 
we say more? 

Click on the links to view details 
on preferred products in this 
category.

Kellogg’s Cereal - 
Build Your Own Bowl

KIND Bars

RX Bars

https://www.foodbuy.ca/wp-content/uploads/2022/01/kelloggs-build-bowl-sell-sheet-v5.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/KIND-Bars.pdf
https://www.foodbuy.ca/wp-content/uploads/2022/01/RX-Bars_.pdf
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1.  Per 54g serving.

2.  Based on a standard serving of Kellogg’s* cereal  
and 125ml serving of 2% milk.

* © 2019, Trademark of Kellogg Company used  
under licence by Kellogg Canada Inc.

At Kellogg, we believe that a  
grain-based breakfast can provide 
a superior start to one’s day.  
Kellogg’s cereal can help keep money in your 
business’s pocket, by providing a breakfast 
offering that is less expensive than most 
traditional breakfast menu items including: 
eggs, bacon and pancakes. Cereal is a simple, 
quick and nutritious breakfast offering for you 
and your customers.

As a company founded on offering a more 
nutritious and sustainable breakfast choice, 
Kellogg has long been a leader in supporting 
health and well-being. Today, grains are still 
the most important ingredient at Kellogg. 
Across our portfolio, we’re looking at grains 
for their unique benefits, including the 
fact that they use less natural resources to 
produce than other foods. Did You Know?

Special K Low Fat Granola  
is made with whole grain 
oats and 5g of fibre in  
every serving1

 

We hold fast to one key objective:

Offering great-tasting foods 
that people love while making, 
marketing and selling them safely 
and responsibly. We are committed 
to helping our customers grow their 
bottom line with our leading brands.

Drive Your Bottom Line with  
The Power of Kellogg’s* Cereal

Cereal is a smart econom
ic choice

Average cost of a cereal serving with m
ilk: $ 0.70 2

Scrambled Eggs,   
Bacon and Toast with Butter =    

$1.73 (248% more)
Fruit (Apple), Cheese &  

Hard Boiled Egg =   

$1.53 (219% more)
Muffin with Butter =    

$1.00 (143% more)



We’re here to support you!!!
Our hospitality industry is forever changing, but we remain hopeful that there will be 
some sort of normalcy introduced once again into our lives and livelihoods.  
The past two years we have had more than enough of capacity limits, shutdowns 
and re-openings — and it has taken an enormous toll on all of us. 
The Foodbuy Foodservice channel is one of the largest in the country. Our dedicated 
team of more than 90 individuals is here to provide you and all of our Members with 
the needed resources to take some of the pressure off your plate. 
We want you to know that you are not alone. Take advantage of our services and feel 
free to contact anyone from the list provided below.
It will be our pleasure to chat with you and work with you, no matter how big or small 
your problems may be, and to help alleviate some of the pressures.  

Sincerely, 
Chris Kyriakopoulos, VP Foodbuy Foodservice 

Key Contacts for Foodbuy Foodservice
Phone contact: 519.668.3396  1.888.320.7422

Associate Account Manager: Nancy Rasic  nancy.rasic@foodbuy.ca

Senior Account Manager: George Kapogianis george.kapogianis@foodbuy.ca

Senior Director of Sales: Pete Kalantzis  peter.kalantzis@foodbuy.ca

Director of Accounts, Foodservice, Multi-unit: Franco Bajzelj  franco.bajzelj@foodbuy.ca

Account Manager: Mandy Ouellette  mandy.ouellette@foodbuy.ca

VP Foodbuy Foodservice: Chris Kyriakopoulos  chris.kyriakopoulos@foodbuy.ca

General Manager: Rich Hsu  rich.hsu@compass-canada.com

R.I.B.A. | ribacorporation.com
Foodbuy | foodbuy.ca

mailto:nancy.rasic%40foodbuy.ca?subject=
mailto:george.kapogianis%40foodbuy.ca?subject=
mailto:peter.kalantzis%40foodbuy.ca?subject=
mailto:franco.bajzelj%40foodbuy.ca?subject=
mailto:mandy.ouellette%40foodbuy.ca?subject=
mailto:chris.kyriakopoulos%40foodbuy.ca?subject=
mailto:rich.hsu%40compass-canada.com?subject=
http://ribacorporation.com
http://www.foodbuy.ca


Contact your R.I.B.A./Foodbuy Foodservice
or Pepsi representative for details.
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E 
OFF

ER     
 DEC. 1 2021 - FEB. 28 2022 

$5
REBATE

on all cases of 591 mL 
PEPSI ZERO SUGAR

This promotion is available only to Pepsi Direct 
customers (those receiving products directly 
from Pepsi). Broadline distributor purchases 
do not qualify.
New customers and existing members are eligible. ENDS

SOON!



EVIAN’S FULL LINE UP IS NOW A PART OF THE PEPSICO PORTFOLIO

NO. 1 CANADA
Premium Water

PIONEER OF 
PREMIUM WATER

90% awareness 
in Canada

NATURAL 
SPRING WATER

from a single 
source in the 
French Alps

CERTIFIED 
CARBON 
NEUTRAL
since 2017

NATURALLY 
OCCURING 

ELECTROLYTES
7.2pH balance

This promotion is available only to Pepsi 
Direct customers (those receiving products 
directly from Pepsi). Broadline distributor 
purchases do not qualify.
New customers and existing members are 
eligible.

Contact your R.I.B.A./Foodbuy Foodservice 
or Pepsi representative for details.

LIMITED TIME OFFER
DEC. 1 2021 - FEB. 28 2022 

$5
REBATE
On any package/size 
of Evian Natural 
Spring Water

Glass 330ml 330ml 500ml 750ml 1L 1.5L 1.5L

ENDS
SOON!



R.I.B.A.’s The Bottom Line 
magazine is a must-read 
for restaurateurs that’s 
packed full of information 
including marketing strate-
gies, news, recipes, trends 
and supplier information. 

Check out what’s inside

Click to view the complete  
magazine online

DECEMBER 2021

BOTTOMLINETH
E

THE BOTTOM LINE
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Premier Doug Ford says the Ontario 
government will raise the province’s minimum 
wage to $15 an hour by the new year.

The minimum wage will increase Jan. 1 to 
$15 an hour from the current $14.35.

Servers and bartenders minimum hourly 
wages will be harmonized at $15, up from the 
current $12.55.

“Liquor servers have previously received 
below the general minimum wage, based on 
the belief customer tipping can make up the 
difference,” the government said in a news 
release. “However, many of these workers 
have increasingly seen their tips pooled and 
redistributed among many staff, making it 
harder for them to make ends meet.”

For a full-time minimum wage worker, this 
raise equates to an extra $1,350 a year and 
will affect more than 760,000 Ontarians.

Students under the age of 18 who work 28 
hours or fewer during the school year or in 
the summer will also see an increase from 
$13.50 to $14.10 an hour.

Minimum wage set to rise in Ontario

General minimum 
wages compared

The minimum wage will increase Jan. 1, 2022 to $15 an hour 
from the current $14.35.

Quebec has a lower minimum wage of $10.80 for tipped workers. British Columbia 
recently lifted both its minimum and server minimum wages to $15.20 in June, 2021.
In other provinces, servers make the minimum wage. 

BRITISH  
COLUMBIA

$15.20

SASKATCHEWAN

$11.81

MANITOBA

$11.95
ONTARIO

$15.00

QUEBEC

$13.50

NUNAVUT

$16.00

NORTHWEST 
TERRITORIES

$15.20

YUKON

$15.20

NEWFOUNDLAND/ 
LABRADOR

$12.75

NOVA SCOTIA

$12.95

PRINCE  
EDWARD  
ISLAND

$13.00

NEW  
BRUNSWICK

$11.75

ALBERTA

$15.00

In the News
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Food for thought
In-season

RUTABAGA
•  Rutabagas are cousins to turnips.
• rutabagas are bigger than turnips, have a rougher 
texture and have a yellow flesh (turnips have a white 
flesh)
Rutabagas are sweeter and less bitter than turnips
• Rutabaga comes from an old Swedish word: 
rotabagge— which means ‘root bag’
• Rutabagas ripen best in cool autumn weather, and 
their flavor is enhanced after the first frost.
Rutabaga leaves are edible, but tough
Overcooked rutabagas may disintegrate.
• Rutabagas are usually sold with a wax coating to 
prevent moisture loss.
they can be eaten raw or cooked. 
Rutabaga skin is edible,but has a strong flavour.
Rutabaga is a very dense vegetable and can take a 
long time to cook. 

POTATOES
•  The potato is about 80% water and 20% solids.
• The word potato comes from the Spanish word 
patata..
• China is the world largest producer of potatoes, 
followed by India and Russia
• the Inca Indians in Peru were the first to cultivate 
potatoes around 8,000 BC to 5,000 BC.
When potatoes are exposed to light, they produce 
chlorophyll, a pigment that turns potatoes green. 
Chlorophyll itself is completely harmless, but it can 
signal the presence of a toxin.
There are more than 170 varieties of potatoes in 
Canada, but there are as many as 4,000 different 
types grown around the world.

FENNEL
• Fennel is a flowering plant species in the 
carrot family.

It is grown for its edible bulbs, shoots, 
leaves, and seeds.
Fennel is crunchy and slightly sweet. It’s 
known for its anise flavour, reminiscent to 
black licorice.
Choose a bulb that is firm, fragrant, white 
and blemish free. Smaller fennel is more 
tender than larger ones.
Fennel can be eaten raw or cooked
India is the greatest manufacturer of fennel 
in the world.
The bulb of fennel generally grows to 
be 8 to 12 centimeters (3 to 5 inches) in 
diameter,

TIP: To store fennel, 
remove the stems and 
wrap the bulb in plastic 
wrap. It will keep up to a 

week in the fridge. But, the 
more it ages, the more it 
becomes fibrous and its 

flavour fades..

Here’s three fresh in-season ingredients you can 
incorporate into your menus right now plus some 
interesting food fodder to feed your brain

~R.I.B.A.

TIP: Starchy  
potatoes, with low moisture  

content (Russets, Idaho) break down 
easily and are perfect for mashed 

potatoes.
Waxy potatoes (new potatoes, 

fingerlings) - low in starch, high in 
moisture - will hold their shape when 

cooked, making them perfect for 
soups, potato salad, boiling  

and roasting.  

TIP: I
When by rutabagas, look 
for a shiny, fairly smooth 
surface and bright purple 
color. Keep in a cool dry 

place. Waxed rutabaga will 
keep for up to 3 months.

and soaring prices
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FREIGHT
Shipping containers are in high demand, seaports 
are congested and there are capacity issues on 
vessels. Not only is this causing shipments to be 
delayed, but companies are paying premiums for the 
containers.
Ocean freight volumes are 250% above year ago 
levels. The demand for containers is higher than the 
available supply, which is driving costs up. 
Truckload pricing is 12.2% above last year’s levels 
and is expected to continue to rise, due to supply 
limitations on drivers and trucks.

OIL
U.S. soybean supply is at its second tightest supply 
on record, next to 2013. Corn is traditionally used for 
bio-fuel in countries such as Brazil and China, and 
as those stocks deplete, they move to using other 
oils such as canola and soy, putting a strain on that 
supply as well. Retail sales have increased as stay at 
home activities have been on a steady increase.

COFFEE
Coffee prices have hit a seven-year high due to poor 
weather, shipping snarls and soaring fertilizer costs 
threatening to curb supply. Elevated freight costs and 
a lack of container ships hinder exports. Brazil and 
Colombia, which account for almost three-quarters 
of the world arabica output, have been hard hit by 
weather woes. The Brazilian crop is estimated to be 
down 25.7% year-over-year after drought and frost 
damaged trees. Rains will remain crucial for any 2022 
recovery. Colombia is struggling with excessive rains 
that cut yields and heighten the risk of plant disease.

ALUMINUM
Aluminum prices are reaching 10-year highs as 
supply can’t keep up with demand, partly attributed 
to the beverage market and the growing trend of 
canned wine and spirits, cold-brew coffees and new 
sodas. Much of the aluminum supply is in Asia and 
trapped behind ocean freight port issues.
“Green” aluminum – not produced with coal -  is 
in demand, and as a result, aluminum products 
branded as “low-carbon” are starting to charge a 
premium price. 

DAIRY
The Canadian Dairy Council announced a price 
increase for February 2022, nearly double previous 
record set in 2017. The cost of milk used to make 
dairy products for the retail and restaurant sectors 
will increase by an average of 8.4 per cent and butter 
will increase by 12.5%. On top of that, feed prices for 
dairy cows are up 27%.

PACKAGING- PLASTICS, PAPER, 
CORRUGATE & DISPOSABLES
Virtually all paper products — from paper towels to 
cereal boxes to coffee cups — are in short supply 
as mills struggle to keep up with demand and 
shipping bottlenecks cause delays and problems for 
consumers and businesses. It really all comes down 
to paper pulp. It’s produced in mills. Many of the 
cardboard-producing paper mills around the world 
shut down at different points during the COVID-19 
pandemic. While plants have come back online, 
they’re still scrambling to fill a backlog of orders. 
Hard to do when they are slowed down because of 
worker shortages and the availability of recycled 
paper for processing.
The supply of plastic products remains short and 
unable keep up with the growing demand. Pricing 
is expected to improve in 2022,  but will still remain 
above last year’s levels, as manufactures are able to 
increase production

DROUGHT
High temperatures and drought are affecting a 
number of crops. 
Drought conditions across Canada, the U.S, and even 
Russia have impacted durum wheat crops, which 
could affect other food staples such as pasta.
Significant drought in the Northern Plains resulted in 
extremely poor wheat crop conditions with harvest 
around 40% smaller than last year. NOAA’s winter 
outlook — which extends through February 2022 — 
also indicates that drought will persist and develop 
in the Southern Plains. Continued dryness this winter 
does not bode well for 2022 planting conditions, 
especially if the spring remains dry as well.
Droughts and heat waves have wiped out cotton 
crops across the U.S., which is the biggest world 
exporter of this commodity.
China, with 17% of the global cotton supply, is facing 
concerns of forced labour, causing some companies 
to find other sources at a higher cost and with tighter 
supplies.  

LABOUR SHORTAGES
Canadian Food manufacturing had 28,000 vacancies 
before the pandemic. Some estimate that number 
has increased by at least 50% since March of 2020.
On farms and in food processing, labour shortages 
are not new, but it is worse than it has ever been.  
Farmers can’t get bodies in fields to pick product, 
and as such food won’t make it into the food chain 
and will become waste.        
Manufacturers, distributors and direct delivery 
suppliers are experiencing the same labour 
shortages, which impacts delivery schedules and 
causes delays in deliveries.

~R.I.B.A.

MILK
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What employees want

Employee retention

Restaurants across Canada  are struggling to hire — and keep 
— employees. Aside from offering higher wages and enhanced 
benefits, here’s five things you can do to help retain your 
employees.

RESPECT
Employees want to be treated with respect. That 
means treating them with dignity, compassion and 
care. Treat your employees the same way you would 
want someone treating you. Acknowledge that as 
individuals, they may have different needs, different 
backgrounds, different perspectives.  

TRUST
Employees want to be trusted to do their jobs. They 
need to have the freedom to work on their own 
and make decisions. And with that comes support. 
Willingly, and happily, give them the support/training/
advice they need to make the proper decisions 
and to be able to complete the job on their own. 
Micromanaging employees often leads to negative 
feelings, distrust, lack of motivation and erosion of 
interpersonal relationships.

APPRECIATION
A job that gives no recognition or appreciation can 
be depressing. Make sure your employees know that 
you appreciate and value the work they do. Even the 
smallest jobs have a great impact on how smoothly 
your operation runs, so never underestimate the efforts 
that are put in. It can be as easy as giving a simple 
heartfelt “thank you”, an employee-of-the-month award 
or an office lunch for all. Appreciation is good for 
employee engagement, motivation and retention and 
can strengthen employee relationships. 

BE EQUIPPED
To be successful at their jobs, employees need to have 
the right tools and skills. Make sure all your employees 
have the proper training on any technology, tools, 
devices that they need to use, customer relations, 
collaborations skills, food handling skills Find online 
training resources you can tap into and make them 
readily available to your employees.

COMMUNICATION/CLARITY
Be clear about what your employees are supposed 
to do and why it’s important. Keep the rules and 
guidelines clear and concise. The rules must be the 
same for every employee and for yourself. Don’t 
change the rules multiple times in a short time frame, 
which will only lead to confusion as to what the most 
recent changes are. Keep the lines of communication 
open so that if employees do have questions, they 
know they can come ask.
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The year ahead

Six key areas that restaurants will need to focus 
on in 2022, if they want to remain in the game, 
according to Technomic’s  big picture forecast for 
the restaurant industry.

In 2022, the foodservice industry will need to focus on new, 
ingenious solutions to head off challenges on multiple 
fronts. Operators will be challenged to do more with 
fewer resources on all fronts. They’ll seek out strategies 
and partnerships that will help them maneuver around 
menu shortages, labor constraints and the ever-shifting 
expectations and needs of the consumer.

SALES LEVELS
The industry will continue it’s recovery in the 

coming year, with Q1 2022 showing a particularly 
strong year-over-year performance from 2021, when 
the pandemic still had a firm grip on the industry. 
Sales will surpass 2019 levels by an estimated 10.4%, 
but note however, that menu price inflation has driven 
and will drive a significant portion of sales. Senior 
living facilities, supermarket foodservice and limited-
service restaurants will continue to fuel this upsurge, 
while the full-service segment will take a slower road 
to recovery. 

The top priority for operators will be to overcome 
pain points related to prices, labor and product 
availability.

6
1

READY FOR ROBOTICS
2022 may be the year that automation becomes 

more mainstream. The foodservice industry has 
been buzzing about the promising future of robotics 
for years, but COVID has now kicked the movement 
into overdrive. Kitchen robots are poised to both 
revolutionize service models and ease the burdens 
of the labor shortage. Robotic solutions will emerge 
for everything from food prep to cleaning floors and 
equipment. Smart robots will be equipped to function 
for table service, filling the gap that restaurants 
currently have for experienced waitstaff. Look for 
top quick-service chains to lead the way for the 
automation trend. Automated voice ordering and 
robotic drive-thru service have been recently put 
into play at select McDonald’s, Domino’s and KFC 
locations.

4
RESTAURANT 
HURDLES 
FOR 2022
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coming year, with Q1 2022 showing a particularly 
strong year-over-year performance from 2021, when 
the pandemic still had a firm grip on the industry. 
Sales will surpass 2019 levels by an estimated 10.4%, 
but note however, that menu price inflation has driven 
and will drive a significant portion of sales. Senior 
living facilities, supermarket foodservice and limited-
service restaurants will continue to fuel this upsurge, 
while the full-service segment will take a slower road 
to recovery. 

The top priority for operators will be to overcome 
pain points related to prices, labor and product 
availability.

THE FIGHT FOR LABOR
The desperate scramble for staffing will 

continue. A recent Restaurants Canada survey 
of restaurant owners shows 80 per cent said 
they were finding it difficult to hire back-of-house 
staff and 67 per cent were having trouble filling 
front-of-house positions.  Restaurants will need 
to address recruitment and retention issues with 
new, creative strategies, and improve the image 
of their restaurants as a desirable place to work. 
You will see a surge in restaurants implementing 
new strategies, including hosting virtual hiring 
events, raising hourly wages, offering referral and 
signing bonuses, providing emergency child care, 
all in an effort to lure in new workers and keep 
them there.

WEIGHING COMFORT  
VS. EXPERIENCE

While consumers are enjoying a return to 
the on-site dining experience, a surge in new 
delta variants is playing havoc with consumers’ 
comfort levels. Diners want the experience, 
but still need the comfort level. Restaurants 
will have to balance the desire for interactive, 
fun, communal experiences on-premise while 
continuing to emphasize delivery, takeout-only 
formats and other off-premise services that 
strengthen consumers’ comfort and safety 
perceptions.
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INNOVATIVE PREPS
Continuing supply chain woes will force 

operators to innovate with unique and varied 
preparations of ingredients already on hand. 
Menus will need to be expanded and/or 
altered without adding new SKUs. In 2022, 
operators will test out roasting or grilling 
items that are typically served raw for new 
textures, blistering or aging fare for added 
flavor dimensions, and pickling, jamming or 
fermenting ingredients to extend their shelf 
life and bring forth new taste experiences. 
The sky’s the limit for showcasing 
nontraditional ingredient preparations in the 
coming year.

READY FOR ROBOTICS
2022 may be the year that automation becomes 

more mainstream. The foodservice industry has 
been buzzing about the promising future of robotics 
for years, but COVID has now kicked the movement 
into overdrive. Kitchen robots are poised to both 
revolutionize service models and ease the burdens 
of the labor shortage. Robotic solutions will emerge 
for everything from food prep to cleaning floors and 
equipment. Smart robots will be equipped to function 
for table service, filling the gap that restaurants 
currently have for experienced waitstaff. Look for 
top quick-service chains to lead the way for the 
automation trend. Automated voice ordering and 
robotic drive-thru service have been recently put 
into play at select McDonald’s, Domino’s and KFC 
locations.

PROTEIN SWAPS
The pandemic has opened the door to new 

and unexpected types of protein. Expanding 
protein options will help operators curb supply 
chain shortages and rising product costs. 2022 
will see further exploration into plant-based fish 
and seafood, bacon, milks and more, as well as 
a greater emphasis on nuts and seeds. Global 
cuisines that prominently feature these items, 
such as Mesoamerican, Western African and 
Western Asian, will also be highlighted. 

Protein swaps for cost-saving measures, 
and to give diners new taste options, will also 
become more common place, such as replacing 
chicken breasts and wings with thighs, fish or 
seafood meatballs and ragu, chicken-based osso 
buco and chicken-fried vegetables and waffles.
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Build-your-own value meals are the fastest 
growing menu trend in Canada, according to 
recently released data from Technomics.

Popular menu items
Menu data

Build-Your-Own Value Meals 800%
Hard Sparkling Water/Soda 613%
Pasta/Noodles Value Meals 260%
Take-and-Bake 200%
Veggie Breakfast Sandwich 88%
Meal Kits  63%
Sauce 62%
Drink Add-On 58%
Other Kids Side 54%
Other Hot Dog 53%
Other White Wine 40%
Chicken Quesadilla Entree 39%
Protein 38%
Flavoured Water 32%

Fastest-Growing Dishes 
and Adult Beverages

Year- Over-
Year Change

Quarter Total Menu 
Items

Quarter-Over-
Quarter 
Change

Q1 2020 30,124 0%
Q2 2020 30,987 3%
Q3 2020 28,870 -6%
Q4 2020 28,114 -2%
Q1 2021 28,363 1%
Q2 2021 28,440 0.2%
Q3 2021 27,712 -3%

While supply chain shortages and operational challenges have compelled 
operators to streamline their menus, one trend has proven to be popular 
with customers — build-your-own value meals.
Build-your-own value meals top the list of fastest-growing dishes, with 
+800% year-over-year growth. Pasta/noodle value meals (+260%) have also 
shown year-over- year growth.
Global flavours show no signs of slowing down, with soy and ginger (+38%), 
Philippine (+37%) and Vietnamese (+24%) all making appearances on the 
list of fastest-growing flavours. 
Hard seltzers (+613%) have exploded on menus in the past year.  
But several cocktails have declined, including  
coladas/pina coladas (-69%), daquiris (-65%)  
and martinis (-54%). 

Read the 
full edition 

online

DECEMBER 2021

BOTTOMLINETH
E

https://issuu.com/foodbuycanada/docs/bottomline_dec2021
https://issuu.com/foodbuycanada/docs/bottomline_dec2021
https://issuu.com/foodbuycanada/docs/bottomline_dec2021
https://issuu.com/foodbuycanada/docs/bottomline_dec2021
https://issuu.com/foodbuycanada/docs/bottomline_dec2021
https://issuu.com/foodbuycanada/docs/bottomline_dec2021
https://issuu.com/foodbuycanada/docs/bottomline_dec2021
https://issuu.com/foodbuycanada/docs/bottomline_dec2021

