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Could Lead to Sales Success
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In today’s competitive foodservice environment, an enticing breakfast menu can help eateries

draw a significant share of the market.

Cost, though, is a growing concern for both consumers and operators.

Before 2021, breakfast menu items hadn’t drastically increased in price annually. However, in

the last two years, they rose 17.4% at the top 500 limited-service restaurant chains — and 13%

within the top 500 full-service restaurant groups. More than two-thirds (67%) of operators

report diners are very price sensitive during morning hours.

Facing higher food expenses, restaurants are trying to keep their spending in check. Carefully

crafting a lineup of delectable, affordable dishes, made with versatile ingredients like pork, can

help them achieve that goal — and provide diners with the array of choices they crave.

Scroll ahead for information about in-demand elements you may want to incorporate into your

breakfast menu — and five delicious recipes that feature Hatfield® bacon, sausage and ham.

Infuse Items With International Flair

Two out of three consumers say they’re open to trying new global cuisines. Younger

generations in particular might be intrigued by internationally influenced breakfast items.

Gen Z members, who range from 12 to 27 years old, tend to look for new experiences and spicy

dishes and ingredients. Japanese, Spanish and Korean food are the top global cuisines they

wish restaurant chains would offer.

Millennials — consumers ages 28 to 43 — also often have an affinity for foods that have

traditionally been served in other countries, and say they’d like large chains to provide more

Mediterranean, Japanese and Greek fare.

Americans cook only one major type of global cuisine — Italian food — at home. Due in part to

the complexity that can be involved, they instead generally order dishes that originated in a

number of other countries only when they’re at a restaurant.

For instance, consumers are three times more likely to consume Japanese cuisine and five

times more likely to have Thai food away from home — presenting a potential opportunity for

operators that can prepare items from those regions.

In addition to utilizing ingredients like sriracha in breakfast foods, proteins with international

flair (such as carnitas and barbacoa) can be used in dishes — an approach that’s popped up at

trendy spots like Monstera, a Washington, D.C., pop-up that serves a breakfast burrito stuffed

with halal beef that’s been wrapped in avocado leaves and braised for eight hours.

Make Meat the Main Focus

Nearly half of U.S. adults (49%) vowed to eat more protein this year.

While eggs are the most common source that’s found in restaurant breakfast items, meat

actually has a heftier protein content, providing, per gram, roughly one-fifth of a gram of

complete protein, compared to eggs’ one-eighth of a gram.

To cost-effectively diversify their menu with options that could help customers feel full longer,

in lieu of purchasing additional ingredients for complex, new meat-oriented dishes, operators

can incorporate bacon, sausage and ham — the second, third and fourth most popular proteins

used in restaurant breakfast items — in different ways.

Chain restaurants are serving inventive takes on classic breakfast proteins. For example,

andouille sausage and flavored bacon can add pizzazz to a breakfast meal, and are appearing

in fine dining establishments and other locations.8

Lean Into Healthy Handhelds 

Half the companies that have implemented a return-to-office mandate since 2021 now require

employees to be in the office four to five days per week, and a number of these employees

appear to be picking up something to eat on the way.

Nearly half of U.S. adults (46%) order breakfast from a fast-food establishment at least one to

three times a month — making portability a key menu consideration.

Quick-service restaurants have honed in on breakfast-related business possibilities in recent

months, upping their PR efforts and introducing new menu items.

Burger King began testing a Breakfast Grill’wich Sandwich in November, made with eggs,

American cheese and bacon, sausage or Black Forest ham; in March, McDonald’s announced it

would begin selling Krispy Kreme doughnuts in restaurants later this year.

In February, Wendy’s CEO Kirk Tanner said the chain planned to use $55 million worth of

incremental advertising to promote its breakfast options in the U.S. and Canada in 2024 and

2025.

The burger chain, which began serving breakfast in 2020, also added a line of cold-brewed

coffee drinks made using its Frosty dessert’s cream base in 2023 — and earlier this year

debuted a $3 deal featuring seasoned potatoes and a bacon or sausage egg-and-cheese

English muffin sandwich.

According to Tanner, breakfast helped drive a 0.6% increase in U.S. same-store sales in the

second quarter of 2024, despite slower growth during other dayparts.

Fast-food breakfast choices can be convenient, but that isn’t the only component consumers

want. Taste has the biggest impact on food and beverage purchasing decisions — followed by

price and an item’s health factor.

With a growing need for easy-to-obtain breakfast options that contain some healthful aspects,

operators may benefit from offering a menu composed of hearty, satisfying, transportable

dishes like Gilgeori Toast — also known as Korean Street Toast — an egg sandwich that can

include cabbage, ham and a sugar-topped brioche bun — or one of the following protein-

packed breakfast recipes.18

 

Visit https://clemensfoodservice.com/products/hatfield/ to learn more about current breakfast

menu trends.
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Breakfast Poutine Biscuit

This savory start-of-the-day dish pairs a Hatfield® breakfast sausage patty and applewood

bacon with sweet-potato fries, egg and cheese curds.

Breakfast Bao Flight

Diners looking for a variety of flavors can sample different tastes — avocado and

applewood bacon, plus egg, cheese and sausage — with this dual breakfast dish.

®

®

https://programs.clemensfoodservice.com/contact-us
tel:+18005235291
https://clemensfoodservice.com/who-we-serve/
https://clemensfoodservice.com/menu-ideas/
https://programs.clemensfoodservice.com/trends/
https://clemensfoodservice.com/
http://www.facebook.com/share.php?u=https%3A%2F%2Fprograms.clemensfoodservice.com%2Ftrends%2Fhow-rethinking-breakfast-could-lead-to-sales-success%3Futm_medium%3Dsocial%26utm_source%3Dfacebook
https://twitter.com/intent/tweet?original_referer=https%3A%2F%2Fprograms.clemensfoodservice.com%2Ftrends%2Fhow-rethinking-breakfast-could-lead-to-sales-success%3Futm_medium%3Dsocial%26utm_source%3Dtwitter&url=https%3A%2F%2Fprograms.clemensfoodservice.com%2Ftrends%2Fhow-rethinking-breakfast-could-lead-to-sales-success%3Futm_medium%3Dsocial%26utm_source%3Dtwitter&source=tweetbutton&text=
http://pinterest.com/pin/create/button/?url=https%3A%2F%2Fprograms.clemensfoodservice.com%2Ftrends%2Fhow-rethinking-breakfast-could-lead-to-sales-success%3Futm_medium%3Dsocial%26utm_source%3Dpinterest&media=
https://www.monsteradc.com/
https://cooking.nytimes.com/recipes/1021096-gilgeori-toast-korean-street-toast-with-cabbage-and-egg
https://clemensfoodservice.com/products/hatfield/
https://www.technomic.com/expectations-away-home-breakfast-2024
https://5164841.fs1.hubspotusercontent-na1.net/hubfs/5164841/SupHerbFarms_GenerationalPreferences_Restaurants_WhitePaper_April2024.pdf?utm_campaign=2024_unlock_fsv&utm_medium=email&_hsenc=p2ANqtz-9psUJIrt2OImhEKiu_D6wR8d-VUS4nSqTRx1qo4YZhfLnuktpzLpchr0JDaQdZFp5pH6RjUxG16MlMMjaff2uamgfZbbpUq-QOTMHlLHrSeTqcexU&_hsmi=301864052&utm_content=301864052&utm_source=hs_automation
https://www.washingtonian.com/2024/04/19/this-georgetown-pop-up-is-serving-epic-breakfast-burritos/
https://www.prnewswire.com/news-releases/survey-finds-49-of-americans-resolve-to-eat-more-protein-in-2024-302078657.html
https://gasparinutrition.com/blogs/fitness-facts/are-eggs-as-good-a-source-of-protein-as-a-beef-steak#:~:text=A%20gram%20of%20whole%20egg,contains%20more%20protein%20than%20eggs.
https://drive.google.com/file/d/1uANbBBitSOTVjybFHQUCDgHFgznxyG6S/view
https://www.resumebuilder.com/1-in-4-companies-plan-to-increase-required-days-in-office/
https://civicscience.com/dunkin-heats-up-the-fast-food-breakfast-wars-gen-z-leads-the-way/
https://corporate.mcdonalds.com/corpmcd/our-stories/article/mcdonaldsusa-krispykreme-announce-expanded-national-partnership.html
https://www.today.com/food/restaurants/burger-king-breakfast-grillwich-sandwich-rcna126282
https://www.nrn.com/top-500-restaurants/mcdonalds-wendys-taco-bell-and-more-restaurants-start-get-bullish-breakfast
https://www.restaurantbusinessonline.com/financing/breakfast-continues-drive-wendys-sales
https://www.irwendys.com/news/news-details/2024/Start-Your-Day-Strong-with-Wendys-New-3-English-Muffin-Deal/default.aspx
https://www.wendys.com/blog/up-your-drive-thru-coffee-game-with-wendys-cold-brew
https://foodinsight.org/wp-content/uploads/2024/06/2024-IFIC-Food-Health-Survey.pdf
https://cooking.nytimes.com/recipes/1021096-gilgeori-toast-korean-street-toast-with-cabbage-and-egg
https://programs.clemensfoodservice.com/trends/tag/flavor
https://programs.clemensfoodservice.com/trends/tag/menu
https://programs.clemensfoodservice.com/trends/tag/consumer
https://programs.clemensfoodservice.com/trends/tag/culinary
https://programs.clemensfoodservice.com/trends/tag/recipe-and-ingredients-innovation
https://programs.clemensfoodservice.com/trends/tag/formats
https://programs.clemensfoodservice.com/trends/tag/flavors
https://programs.clemensfoodservice.com/trends/tag/profit-margin-strategies
https://programs.clemensfoodservice.com/trends/tag/menu-size
https://programs.clemensfoodservice.com/trends/tag/cuisines
https://programs.clemensfoodservice.com/trends/tag/recipes
https://programs.clemensfoodservice.com/trends/tag/health-and-wellness
https://programs.clemensfoodservice.com/trends/tag/nutritional-information
https://programs.clemensfoodservice.com/trends/tag/importance-of-a-balanced-diet
https://programs.clemensfoodservice.com/trends/tag/lifestyle-and-dietary
https://programs.clemensfoodservice.com/trends/tag/pricing
https://programs.clemensfoodservice.com/trends/tag/commercial-segments
https://programs.clemensfoodservice.com/trends/tag/global-influences
https://programs.clemensfoodservice.com/trends/tag/food-cost-management
https://programs.clemensfoodservice.com/trends/tag/generational-marketing
https://programs.clemensfoodservice.com/trends/tag/pairing-recommendations
https://programs.clemensfoodservice.com/trends/tag/creative-application
https://programs.clemensfoodservice.com/trends/tag/creative-pairings
https://programs.clemensfoodservice.com/trends/tag/dining
https://programs.clemensfoodservice.com/trends/how-rethinking-breakfast-could-lead-to-sales-success
https://programs.clemensfoodservice.com/trends/breakfast-sandwich-trends-video
https://programs.clemensfoodservice.com/trends/prop-12-guide
https://programs.clemensfoodservice.com/trends/drive-guest-satisfaction-infographic
https://programs.clemensfoodservice.com/trends/the-culinary-road-less-traveled-a-new-approach-to-european-cuisine
https://programs.clemensfoodservice.com/trends/tag/farm-promise
https://programs.clemensfoodservice.com/trends/tag/formats
https://programs.clemensfoodservice.com/trends/tag/flavor-trends
https://programs.clemensfoodservice.com/trends/tag/recipe-and-ingredients-innovation
https://programs.clemensfoodservice.com/trends/tag/consumer
https://programs.clemensfoodservice.com/trends/how-rethinking-breakfast-could-lead-to-sales-success#
https://clemensfoodservice.com/
https://careers-clemensfoodgroup.icims.com/jobs
https://clemensfoodservice.com/contact-us
tel:+18005235291
https://www.linkedin.com/showcase/clemens-foodservice/
https://clemensfoodservice.com/products/
https://clemensfoodservice.com/brands/
https://clemensfoodservice.com/who-we-serve/
https://clemensfoodservice.com/partner-benefits/
https://clemensfoodservice.com/menu-ideas/
https://clemensfoodservice.com/trends/
https://clemensfoodservice.com/contact-us/
https://careers-clemensfoodgroup.icims.com/jobs/intro
https://clemensfoodgroup.com/?__hstc=145587563.66df5d73bd7afdee98d7db79e0d2d2f2.1723492578352.1725480519027.1725482419103.10&__hssc=145587563.8.1725482419103&__hsfp=2245841934
https://simplyhatfield.com/
https://farmpromise.com/
https://clemensfoodservice.com/privacy-policy/
https://clemensfoodservice.com/products/
javascript:void(0);
https://clemensfoodservice.com/partner-benefits/
https://clemensfoodservice.com/recipes/breakfast-poutine-biscuit/
https://clemensfoodservice.com/recipes/breakfast-poutine-biscuit/
https://clemensfoodservice.com/products/sausage/
https://clemensfoodservice.com/products/bacon/
https://clemensfoodservice.com/recipes/breakfast-bao-flight/
https://clemensfoodservice.com/recipes/breakfast-bao-flight/
https://clemensfoodservice.com/products/bacon/

