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Presentation Outline 

• What is The Culinary Institute of 
America Healthy Menus R&D 
Collaborative? 

• How committed and interested are 
volume foodservice professionals in 
increasing use of whole grains on 
menus? 

• How are volume foodservice 
professionals increasing use of whole 
grains on menus? 

• What are the biggest opportunities? 

• What are the biggest challenges? 

• What does success look like? 



 



MEMBER COMPANIES 
as of June 30, 2015 
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Objectives 
• Online survey of CIA Healthy 

Menus R&D Collaborative 
members 

• Fielded Nov-Dec 2013 

• 25 of 32 volume foodservice 
organizations responded (78% 
response rate) 

• Survey managed by 
Datassential, the CIA Healthy 
Menus R&D Collaborative 
research partner 

 

Methodology 
• Measure the current behavior 

and attitudes about importance 
of whole grains on menus. 

• Understand perceptions and 
strategies with regard to HMC 
member efforts to increase 
whole grains on menus. 

 
Comparison data was also collected  

through a December 2013 omnibus survey  
from 321 foodservice operators who do not 

participate in The Culinary Institute of America 
Healthy Menus R&D Collaborative. 

Whole Grains Benchmark Survey 



 

100% of CIA Healthy Menus R&D Collaborative members believe the 
focus on increasing whole grains on menus is a long-term trend 
compared to 72% of foodservice operators overall. 

The focus on increasing whole grains is here to stay! 



Current or Future Whole Grains Plans 

92% 

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 

48% 

HMC members are much more committed 
to using intact whole grains (76%)  and 

products made with whole grains (76%) 
compared to whole grain flours (48%). 



Ease of Implementation 

16% 

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 

30% 

51% 49% 

 vs. 31% of  
non-HMC  
operators 

 vs. 20% of  
non-HMC  
operators 



Perception: Healthfulness vs. Customer Expectations 

16% 

5% 

11% 

22% 

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 



Challenge: Food Cost$ 

STRATEGY for MANAGING  
INCREASED COSTS 

Expect to pass on SOME 
additional costs 

48% 

Expect to pass on ALL 
additional costs 

13% 

Do not expect to pass on 
any additional costs 

39% 

92% of respondents expect an 
INCREASE in food costs as a 
result of increasing whole grains 
across the menu.  On average, 
costs are expected to increase 5% 

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 



Why Use More Whole Grains?  

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 



Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 



Whole Grains Menu Development Benefits 

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 

AUTHENTICITY 

PERCEIVED VALUE 

OVERALL TEXTURE 

MOUTHFEEL/ TEXTURE 

FLAVOR 

HISTORY 

APPEARANCE 



Whole Grain Day Part Opportunities 

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 



Whole Grains at Breakfast 



McDonald’s Egg White Delight McMuffin 

Egg White Delight McMuffin 
Make your morning with 100%, freshly grilled  
egg whites, extra lean Canadian bacon and  
smooth white cheddar, stacked on a toasted  
English muffin made with eight grams of  
whole grain. An excellent source of  
protein and all that for 250 calories. 
 
 



Dunkin’ Donuts Egg White Flatbread 

Multigrain Flatbread: Whole Wheat Flour, Enriched Wheat Flour, Malted Barley Flour,  
Wheat Grains, Rye Grains, Oat Grains, Flaxseed, Rye Sourdough, Millet Seed, Teff Seed 

Start Your Morning Off Right 
Grab a delicious veggie egg white omelet with a  
slice of reduced fat cheddar cheese, served on  
a multigrain flatbread. It’s under 300 calories,  
and a great way to start your day. 
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What About Intact Whole Grains? 

• Brown rice: 74% using or planning on using more 

• Wheat berries: 68% 

• Barley: 68% 

• Quinoa: 58% 

• Farro: 53% 
• Kamut: 26% 

• Buckwheat: 22% 

• Amaranth: 21% 

• Spelt: 21% 

Source:  The Culinary Institute of America Healthy Menus R&D Collaborative December 2013 Whole Grains Survey 



GRAINS 
Menu Adoption Cycle 

Source: Datassential MenuTrends 

Amaranth Buckwheat 

Oat 

Wheat Berry 

Barley 

Millet 

Grits 

Bulgur 

Spelt 

Corn 

Rice 

Wheat 

Multi-Grain 

Couscous 

Sorghum 

Hominy 

Kamut 

Whole Wheat 

Rye 

Brown Rice 

Whole Grain 

Wild Rice 

Quinoa 

Farro 

INCEPTION ADOPTION PROLIFERATION UBIQUITY 



  QSR Midscale Casual Fine Dining ALL 

Corn 47.6% 65.4% 67.2% 57.8% 60% 

Rice 38.9% 67.4% 68.8% 60.2% 58% 

Wheat 26.3% 36.3% 27.8% 23.4% 29% 

Rye 13.9% 23.8% 19.0% 15.9% 18% 

Whole Wheat 13.1% 19.9% 13.6% 12.9% 15% 

Oat 8.2% 19.2% 6.4% 15.0% 10% 

Brown Rice 7.3% 13.7% 9.9% 4.5% 10% 

Grits 2.7% 8.5% 8.6% 16.8% 7% 

Multi-Grain 7.1% 8.1% 6.7% 6.9% 7% 

Whole Grain 3.6% 5.8% 5.4% 12.9% 5% 

Quinoa 4.3% 3.5% 6.6% 11.1% 5% 

Wild Rice 2.3% 3.6% 5.4% 9.9% 4% 

Couscous 1.9% 2.5% 3.6% 15.6% 4% 

Barley 2.1% 4.0% 2.6% 3.3% 3% 

Farro 0.8% 0.8% 3.5% 13.8% 3% 

Buckwheat 1.0% 2.6% 2.0% 5.1% 2% 

Hominy 0.9% 1.8% 2.2% 1.2% 2% 

GRAINS PENETRATION 
by Segment 

Top Grains on Menus = Rice and Corn 

 
MENU PENETRATION  
% of restaurants that  

offer _________. 
 



GRAINS PENETRATION  
AND GROWTH: 
by Time Trend 

The Rise of Quinoa and Farro 

  
PENETRATION GROWTH RATE 

2010 2011 2012 2013 2014 1 Year 4 year 

Corn 60.1% 59.1% 59.9% 59.3% 59.7% +1%  -1% 

Rice 59.7% 59.4% 59.2% 58.0% 58.0% -  -3% 

Wheat 26.4% 27.2% 28.7% 28.8% 28.8% - +9% 

Rye 19.4% 18.9% 19.2% 18.6% 18.1%  -3%  -7% 

Whole Wheat 13.7% 14.5% 15.3% 15.0% 14.8%  -1% +8% 

Oat 9.9% 9.8% 10.1% 10.3% 10.4% +1% +5% 

Brown Rice 7.4% 7.9% 8.4% 8.8% 9.5% +8% +28% 

Grit 5.2% 5.3% 5.7% 6.5% 7.2% +11% +39% 

Multi-Grain 5.7% 6.2% 6.4% 6.8% 7.1% +4% +25% 

Whole Grain 3.9% 4.1% 4.3% 5.0% 5.4% +8% +39% 

Quinoa 1.1% 1.5% 2.0% 3.6% 5.4% +50% +++% 

Wild Rice 4.2% 4.4% 4.5% 3.9% 4.3% +10% +2% 

Couscous 2.8% 3.2% 3.1% 3.6% 3.6% - +29% 

Barley 2.6% 2.7% 2.8% 2.8% 2.8% - +8% 

Farro 0.7% 1.1% 1.4% 2.0% 2.7% +35% +++% 

Buckwheat 1.8% 1.9% 1.9% 2.1% 2.0%  -5% +11% 

Hominy 1.1% 1.1% 1.4% 1.6% 1.6% - +46% 

+++% indicates growth over 100% 

 
MENU PENETRATION  
% of restaurants that  

offer _________. 
 



Challenges 
“We introduced fried brown rice—and eliminated fried white rice—on the 
menu this week. Feedback is mixed. I am hoping as the cooks settle down, 

the quality of execution will improve and the comments will decrease.  When 
it’s made according to the recipe, it’s delicious.”  

 

Chef Robert Deeds, former Director of Product Development | Panda Restaurant Group | Monday, April 8, 2013 



The Next BIG Grain Trend? 



What does success look like? 
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