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http://www.mushroomcouncil.com/recipes/detail/GrilledMushroomQuesadillas.html
http://www.mushroomcouncil.com/

iﬂﬁsﬁ?’é‘ﬁ’ms

Study Objectives Natar’s i e

}

|dentify foodservice operator awareness, attitudes, usage
of fresh mushrooms

Understand foodservice operator usage, attitudes toward
mushroom varieties

Evaluate current, anticipated applications
Compare, contrast results from the 2005 study
Develop recommendations
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Nature's Hidden Treasure
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Product Scope

Crimini
Enoki
Maitake
Oyster
Portabella
Shiitake
White
Woodear

Segment Scope
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Quick service (QSR) pizza restaurants
All other QSRs (aka Fast Food)

Full service restaurants (FSR)

Travel & leisure (lodging, recreation)

Healthcare (hospitals, long term care,
senior living)

Colleges

Business & industry (corporate and
plant feeding)
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Operator Research Satare’ i s

Qualitative Interviews with Restaurant Chains
} Top 200 Restaurant Chains
} 20 completed
} Menu development executives

Internet Research

# of Completed

Segment Surveys

LSR 49

Other LSRs 51

FSR 153

Travel & Leisure 74

Healthcare 75

Business & Industry 50

College/University 52

Total 504 4
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State of The Industry
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Restaurants Represent

Foodservice Business

Share of Operator Purchases

®m Fast Food

® Travel

m B&I
m Other*

Fast Food Pizza
m Full Service

B Education
B Retailers

Restaurants

*Other = Vending, Military, Corrections, Bars/Taverns, Misc. Segments
Source: Technomic
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Chains Represent Majority Share of
Restaurant Sales

2008 Restaurant Sales = $366B

All
Other*
$167B

46%

Chains
#11-100
$107B
29%

Insight
? Industry is concentrated. Successes with major chains can result in
‘ significant volume increases.

endents and smaller chains !
. 2009 Technomic Top 500 Report TECHNOMIC



Industry Has Been On A Downward Path
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% Change vs. Previous Year
Annual Growth

Fast Food
Pizza
Full Service

Industry

FSR Down 10%
WTC Down 18%

2000 2001 2002 2003 2004 2005 2006 2007 2008 2009

am INnsight
} Recent slump is due to economy. But longer term trend points to a
‘ maturing industry.

(F) = Forecast
ource: Technomic
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Monthly Restaurant Sales Falling

Restaurant Sales Real Growth
12-Month Moving Average

Dec 2006

0

Dec 2007

2005 2006 2007 2008 2009

: Technomic Inc. TECHNOMI&



Operator Concerns

} Growing sales

} Maintaining costs
} Addressing labor

} Understanding/addressing
evolving consumer trends

~N Insight
3 Successful approaches and propositions need to address these concerns.
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Adding New Products Is A Key Operator
Sales Tactic

% Utilizing To

Tactic

Drive Sales
New products 56%
Increased advertising 29
Increased price promos 28
More fAspecial so 24
Menu bundling 20
Increased menu prices 19
New services 14
Smaller portions @ lower prices 15
More LTOs 12
Reduced menu prices 12

am.  INSight
? New products includes both new-to-the-menu products as well as menu
‘ tweaks. Price tactics are also prominent.

. Technomic Multi-client Operator Survey, May 2009
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Focus on Efficiencies Is Primary Food Cost
Reaction

Top 5 Tactics Address Higher Food Costs
(% Operator Using Tactic)

Reduce food

0
waste/spoilage 68%

Improve yield 58%

Raise menu
prices

Shop more
among
distributors

Switch to
lower priced
brands

Q Insight

? Ingredient versatility is a critical means of reducing waste/spoilage and
* improving yield. 12
TECHNOMI&

Source: Technomic Multi-client Operator Survey, May 2009



Labor Issues Require Operators To Adjust

} Less on-site prep (pre-
chopped, pre-cooked)

} Focus on easy-to-make
products

} Continuous training

} Technology incorporation

} Competitive wages (impacts
COStS)
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