
Plant-Forward Eating: 
Translating Trends Into Menu Solutions

June 28, 2022



Moderator 

Allie Busch
Healthcare Brand Manager 

General Mills



Speakers

Chef Kevin Relf
General Mills Global Culinary, 

Corporate Chef

Marie Molde, RD, MBA
Trends Analyst and Health & 
Wellness Expert, Datassential

Chef Ted Osorio
General Mills Global Culinary, 

Corporate Chef



PLANT-
FORWARD 

EVOLUTION



71%

22%

2%

3%

2%

65%

19%

5%

9%

3%

Meat Eater

Flexitarian

Pescatarian

Vegetarian

Vegan

Eating Approach

Meat Limiters
Gen Pop 

29%



71%

22%

2%

3%

2%

65%

19%

5%

9%

3%

Meat Eater

Flexitarian

Pescatarian

Vegetarian

Vegan

Eating Approach

Meat Limiters
Gen Pop 

29%
Gen Z 

36%



14%

18%

24%

57%

34%

29%
31% 32%

 Meat  Poultry  Seafood and
shellfish

 Vegetables and
fruits

 Whole grains  Nuts, nut butters,
beans

 Other plant-based
protein

 Plant-based meat
or egg sub

-6%

+10%

+2%
+12% +9%

     

vs. last 
year

Consumption Desires



15%

24%

Dairy Non-dairy substitutes

+5%

Consumption Desires

vs. last 
year

PENETRATION 4-YEAR 
GROWTH

Almond Milk 3.3% +57%

Coconut Milk 2.2% +104%

Soy Milk 2.1% -14%

Oat Milk 1.4% +++%

Rice Milk 0.3% -

-6%
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70%
AGREE IT’S

HEALTHIER

38%

32%

23%

3% 4%
AGREE 

COMPLETELY

AGREE 
SOMEWHAT

DISAGREE SOMEWHAT

NEITHER

DISAGREE COMPLETELY

Plant-based eating seems better to consumers.
If society reduced consumption of meat and increased consumption of plant-based foods…

31%

30%

28%

6%
4%

62%
AGREE IT’S

BETTER FOR THE ENVIRONMENT

AGREE 
COMPLETELY

AGREE 
SOMEWHAT

NEITHER

DISAGREE SOMEWHAT
DISAGREE COMPLETELY



Climate
on the menu

Fast casual chains are 
experimenting with 
climate menus.









“We could mitigate climate change by eating differently.”



You eat what you are.
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13%
87% NO

YES

Consumers are loyal to plant based.
Those that eat plant-based items NOW overwhelmingly plan to continue.

Do you think you think you will continue to have more 
plant-based items for the foreseeable future?



how often do you eat each of the 
following types of meat alternatives? 

71%
of Americans have tried  

at least one type of 
plant-based meat 

alternative





53%

43%

27%

Lunch Dinner Breakfast

INTEREST IN MEATLESS MEALS AT RESTAURANTS



plant-based

plant-forward



Might not taste good 39%

Being hungry two to three hours later 35%

Paying too much for plant-based ingredients 34%

Not getting enough protein 28%

Not fitting the mood or occasion of the meal 16%

concerns with plant-forward eating



Might not taste good 39%

Being hungry two to three hours later 35%

Paying too much for plant-based ingredients 34%

Not getting enough protein 28%

Not fitting the mood or occasion of the meal 16%

concerns with plant-forward eating

flavor first

satisfying dishes

that spotlight what’s there, instead of what’s not



39%

32%

29%

25%

25%

22%

21%

21%

 Supports digestive health

 Protects me from long-term
disease

 Helps me lose weight

 Supports bone health

 Supports healthy skin/hair

 Gives me more energy/stamina for
physical pursuits

 Protects me from getting sick

 Gives me more energy/stamina for
mental pursuits

CONSUMERS LOOK 
FOR IN PLANT-BASED 
OR –FORWARD FOOD

HEALTH/
IMMUNITY
BENEFITS



PLANT-BASED 
CATEGORY TRENDS
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Plant Based Topical

TOP PLANT BASED DISHES

MenuTrends 2021, PENETRATION: Of restaurants serving plant based dishes, % that offer…

MENU 
PENETRATION

1-YEAR 
GROWTH

4-YEAR 
GROWTH

Salad 33.4% -3% +10%
Soup 20.9% -2% -8%

Burger 20.2% +4% +45%
Sandwich 20.1% - -4%

Pizza 14.1% +2% -
Bowl 11.9% +10% +55%
Curry 9.3% -7% -2%
Pasta 8.5% -4% +17%
Wrap 8.1% +3% +8%
Burrito 7.8% - +6%
Taco 6.4% +4% +38%

Fried Rice 6.4% +6% +7%
Ma Po Tofu 5.0% +15% +7%

Mac and Cheese 4.2% -6% +73%
Quesadilla 4.0% -3% +8%
Pad Thai 4.0% -4% -

Spring Roll 3.9% -10% -18%
Omelette 3.8% -4% -7%
Dumpling 3.3% +2% +10%

Falafel 3.1% +20% +35%
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Plant Based Topical

TRENDING PLANT BASED 
DISHES

MenuTrends 2021, PENETRATION: Of restaurants serving plant based dishes, % that offer…

MENU 
PENETRATION

1-YEAR  
GROWTH

4-YEAR 
GROWTH

Buffalo Cauliflower 0.6% +14% +1328%
Avocado Toast 1.7% +22% +993%

Cauliflower Wing 0.4% - +971%
Spaghetti and Meatballs 0.2% +133% +525%

Churro 0.5% - +480%
Plant Based Burger 10.0% +14% +445%

Nashville Hot 0.2% +100% +435%
Biscuit & Gravy 0.4% +120% +391%
Cacio e Pepe 0.3% +150% +346%

Breakfast Sandwich 0.5% - +316%
Poke 0.9% -4% +287%

Donut 0.7% +50% +275%
Fried Brussels Sprouts 0.4% - +257%

Kale Slaw 0.3% +33% +257%
Taco Bar 0.5% - +212%

Latte 0.3% - +197%
Street Taco 0.3% +43% +197%

Vegan Burger 1.6% +18% +174%
Poutine 0.2% +50% +168%

Veggie Sub 0.3% +60% +138%

+++ indicates growth over 200%



MENU 
PENETRATION

1-YEAR 
GROWTH

4-YEAR 
GROWTH

Mushroom 75.5% -4% -5%
Bean 64.0% -4% -5%

Pea 27.5% -7% -9%
Eggplant 27.1% -10% -15%

Black Bean 26.9% -6% -2%
Almond 24.4% -12% -11%
Walnut 23.0% -13% -15%

Cauliflower 21.1% -5% +22%
Tofu 19.2% -1% +4%

Pecan 16.7% -10% -9%
Chickpea 15.3% -6% +1%

Beet 15.0% -15% -15%
Cashew 14.4% -3% -1%

Portobello Mushroom 12.1% -12% -22%
Quinoa 12.1% -11% +16%

MOST MENUED MEAT ALTERNATIVES

MenuTrends 2021, PENETRATION: Of restaurants serving apps, entrees, or sides, % that offer…



MENU 
PENETRATION

1-YEAR 
GROWTH

4-YEAR 
GROWTH

Plant Based Burger 6.0% +24% +939%
Jackfruit 0.7% +33% +431%

Nut Butter 0.1% -36% +249%
Fried Cauliflower 1.7% +9% +107%

Soy Chorizo 0.5% - +66%
Plant Based Chicken 1.0% -2% +63%

Pea Protein 0.2% +37% +57%
Chia 1.8% -12% +56%

Mushroom Bacon 0.3% - +55%
Cauliflower Steak 0.4% -10% +49%

Vegetarian Sausage 0.7% -10% +43%
Falafel Burger 0.4% -6% +41%

Beet Burger 0.1% +67% +25%
Yellow Lentil 1.0% +19% +25%
Cauliflower 21.1% -5% +22%

TRENDING MEAT ALTERNATIVES

MenuTrends 2021, PENETRATION: Of restaurants serving apps, entrees, or sides, % that offer…

+++ indicates growth over 200%



PLANT BASED MEAT
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inception
fine dining, mixology, earliest stage

adoption
trendy restaurants + specialty grocers

proliferation
chain restaurants + mainstream grocery

ubiquity
find it just about anywhere

PLANT BASED 
PROTEIN ANALOGS

ham

lamb

steak

pork

egg

charcuterie

prosciutto pateshellfish

ground 'pork' and 'chicken'
strip

turkey roast
deli slice

loaf

pepperoni

wing

jerky

bulk sausage

chicken strip

fish

nugget

pm sausage

hot dog

bacon

chorizo

chicken patty

chicken

crumbles

meatball

ground 'beef'

burger

sausage patty

sausage patty

sausage link

sausage link



PENETRATION 1-YEAR 
GROWTH

4-YEAR 
GROWTH

Burger 58.6% -1% +18%

Patty 25.9% -3% +38%

Roast 11.7% +18% +36%

Meatball 5.3% -16% -15%

Vegetarian Sausage 4.4% -24% -2%

Veggie Bacon 3.0% -6% -2%

Soy Chorizo 3.0% +16% +148%

Crumble 1.8% +17% +195%

Plant Based Chicken 1.1% +6% +430%

MenuTrends 2021, PENETRATION: of restaurants serving a meat analog (excluding tofu, tempeh, or seitan), % that offer…

TOP PLANT BASED MEAT 
ANALOG FORMATS

+++ indicates growth over 200%



Over half – 52% – of Gen Z 
thinks plant-based meats can 
taste better than traditional 
meats, compared to 37% of 

consumers overall. 

Q: Do you agree or disagree: I think it’s possible that plant-based meats (like the Impossible Burger or 
Beyond Meat) can taste better than traditional animal counterparts?  | Fielded November 2021 (n = 1000) 



NON DAIRY
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inception
fine dining, mixology, earliest stage

adoption
trendy restaurants + specialty grocers

proliferation
chain restaurants + mainstream grocery

ubiquity
find it just about anywhere

PLANT BASED DAIRY

pea milk

macadamia milk

quinoa milk

sprouted milk

pistachio milk

peanut milk

walnut milk

nutritional yeast

flax milk

hazelnut milksesame milk

hemp milkcream cheese

barley milk

millet milk

lab-created vegan dairy

banana milk

spelt milkpotato milk

butter

cashew milk

rice milk

cheese

yogurt

coconut milk

almond milk

oat milk

ice cream

soy milk

margarine



Today 41% of Gen Z says they drink 
alternative milk daily or weekly, 

while about the same percentage 
(42%) say they rarely or never 

drink traditional dairy milk.

Q: Which of the following best describes your personal experience with drinking traditional dairy (cow’s) milk?  | Fielded November 2021 (n = 1000) 

Q: Which of the following best describes your personal experience with drinking alternative “milks” like oat milk, almond milk, soy milk, etc.?  | Fielded November 2021 (n = 1000) 



TOP NON DAIRY MILKS

PENETRATION 1-YEAR 
GROWTH

4-YEAR 
GROWTH

Almond Milk 3.3% +1% +57%

Coconut Milk 2.2% +3% +104%

Soy Milk 2.1% -16% -14%

Oat Milk 1.4% +150% +2236%

Rice Milk 0.3% -18% -

Hemp Milk 0.1% +50% +100%

Cashew Milk 0.1% -33% -

MenuTrends 2021, PENETRATION: % of restaurants serving non alcoholic beverages % that offer…

+++ indicates growth over 200%
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NON DAIRY MILK
KNOW IT TRIED IT HAD MANY 

TIMES LOVE IT

Almond Milk 92% 60% 20% 18%

Coconut Milk 88% 54% 8% 12%

Plant Based Milk 70% 42% 15% 12%

Soy Milk 86% 43% 7% 8%

Oat Milk 67% 28% 6% 7%

Cashew Milk 65% 22% 3% 5%

Hazelnut Milk 60% 23% 3% 5%

Rice Milk 63% 22% 3% 4%

Walnut Milk 47% 15% 3% 4%

Pistachio Milk 41% 10% 2% 3%

Flax Milk 40% 10% 2% 2%

Macadamia Milk 41% 12% 2% 2%

Quinoa Milk 33% 9% 1% 2%

Hemp Milk 29% 8% 1% 1%

Pea Milk 22% 7% 1% 1%

FLAVOR 2021, APPEAL: % of gen pop consumers who…
Ranked on Love It

HATE IT

8%

8%

9%

12%

5%

5%

4%

5%

3%

3%

3%

2%

2%

2%

2%



NON DAIRY CHEESE

MenuTrends 2021, PENETRATION: % of restaurants servings apps, entrees, or sides, % that offer…
FLAVOR 2021, APPEAL: % of gen pop consumers who…
Ranked by Love It

MENU 
PENETRATION

1-YEAR 
GROWTH

4-YEAR 
GROWTH

KNOW 
IT

TRIED 
IT

HAD
MANY
TIMES

LOVE
IT

Nutritional Yeast 0.2% -14% +20% 49% 22% 3% 4%

Vegan Cheese 2.7% +15% +208% 47% 17% 3% 3%

Cashew Cheese 0.3% -6% +6% 28% 11% 2% 2%

Vegan Cream 
Cheese 0.1% - +149% 39% 13% 2% 2%

Soy Cheese 0.1% -13% -37% 39% 12% 1% 1%

+++ indicates growth over 200%
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NON DAIRY INTRODUCTIONS

SCORES 2021, COMPOSITE SCORE: Reflects overall performance across 6 key metrics (100 = best in class; 1 = worst in class)



DESSERT



Client Name
Project Title

Tahini +139%

Soy Milk +139%

Hemp +105%

Ube +92%

Flax +85%

Coconut Oil +71%

Quinoa +61%

Agave +35%

4-year penetration 
% change

MenuTrends 2021, PENETRATION: 4-year menu penetration growth among restaurants serving dessert 

PLANT BASED DESSERT TRENDS
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PLANT BASED DESSERT INTRODUCTIONS

SCORES 2021, COMPOSITE SCORE: Reflects overall performance across 6 key metrics (100 = best in class; 1 = worst in class)



BREAKFAST



Acai Bowl +116%

Dairy Free +129%

Vegan +114%

Chia +104%

Vegetarian Sausage +95%

4-year penetration 
% change

Meatless and dairy free options are moving onto 
breakfast menus, from vegetarian sausage to 
plant based dishes like acai bowls. 

HEALTHY HALO

MenuTrends 2021, PENETRATION: 4-year menu penetration growth among restaurants serving breakfast apps/entrees/sides

Plant Based +1631%



Buttermilk Chicken +108%

Fried Chicken Sandwich +97%

Southern Fried Chicken +92%

Chicken Biscuit +65%

Chicken & Waffles +61%

4-year penetration 
% change

Chicken-based southern dishes have exploded 
on breakfast menus over the past few years.

SOUTHERN INSPIRED

Nashville Hot +203%

MenuTrends 2021, PENETRATION: 4-year menu penetration growth among restaurants serving breakfast apps/entrees/sides



Spicy Mayo +136%

Chipotle Aioli +107%

Spicy Honey +103%

Buffalo +93%

Hot Sauce +73%

4-year penetration 
% change

Spicy flavors with a range of different spice levels 
are gaining traction on breakfast menus.

SPICY

Chili Flakes +163%

MenuTrends 2021, PENETRATION: 4-year menu penetration growth among restaurants serving breakfast apps/entrees/sides
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PLANT BASED BREAKFAST INTRODUCTIONS

SCORES 2021, COMPOSITE SCORE: Reflects overall performance across 6 key metrics (100 = best in class; 1 = worst in class)



COUNTER TRENDS



https://www.courier-journal.com/story/life/food/2022/01/24/plant-based-food-kfc-mcdonalds-burger-king-may-not-healthy/6512557001/
https://www.thestar.com/news/insight/2022/01/23/those-fake-meat-hamburgers-might-not-be-a-planet-saver-after-all.html
https://www.restaurantdive.com/news/when-it-comes-to-plant-based-foods-its-time-to-get-back-to-our-roots/617372/
https://www.cnet.com/health/nutrition/whole-foods-ceo-says-plant-based-meat-is-unhealthy/
https://www.today.com/food/there-s-growing-backlash-against-rise-fake-meat-here-s-t164597


I don’t need my peas to pretend 
to be a cheeseburger. 



60%
of consumers say they 

prefer plant-based foods 
that showcase the fruit 
or vegetable instead of 

mimicking another food 40%
of consumers prefer plant-
based foods that taste like 
traditional counterparts, like 
plant-based beef or milk

Q: Choose “I prefer plant-based foods that taste like traditional counterparts, like 
plant-based beef or milks.” or “I prefer plant-based foods that showcase the fruit or 
vegetable instead of mimicking another food.”  | Fielded November 2021 (n = 1000) 



SHOUK, 
WASHINGTON D.C.

4 units





62%
of consumers say the most 
important factor for plant-based 
foods is that they are healthy

38%
of consumers say the 

most important factor in 
plant-based foods and 

diets is the environment 
and animal welfare

Health is a key factor.



CRAVEABILITY



Recipe 
Inspiration with 

Chef Kevin



@Bell.institute
Bell Institute of 

Health & Nutrition  
at General Mills 

@generalmillscf General Mills North 
America Foodservice

Thank you & Questions

Website: generalmillscf.com

Website: bellinstitute.com 

Stay Connected! 

https://www.instagram.com/bell.institute/
https://www.facebook.com/bellinstitutegenmills/
https://www.instagram.com/generalmillscf/
https://www.facebook.com/GeneralMillsConvenienceAndFoodservice/


Yoplait ParfaitPro® Dairy 
Free Rebate: 

Additional Resources
Need some menu ideas? 

Check out our new recipe book, the full 
collection and a video from Chef Kevin that 
is sure to inspire.

Culinary Inspiration Video: link
Dairy Free Recipes: link

Marketing Tools
• Point of sale danglers and clings for coolers
• Parfait lid stickers
• Social toolkit with imagery

https://www.generalmillscf.com/resources/videos/yoplait-dairy-free-culinary-inspirations
https://www.generalmillscf.com/browse-recipes/special-collection/dairy-free
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