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Johnny Rockets: Honey BBQ Crunch Chicken Sandwich, a 
grilled chicken breast topped with melted American cheese, 
crispy applewood smoked bacon, crunchy house-made potato 
chips, honey BBQ sauce, lettuce and tomato

California Pizza Kitchen: Sticky Asian Cauliflower, with sweet 
and spicy dressed crispy cauliflower florets, toasted peanuts 
and scallions 

AApplebee’s: Grilled Chicken Wonton Tacos, with grilled 
chicken, sweet Asian chile sauce and dumpling sauce stuffed 
into crispy wonton shells, topped with crunchy slaw and cilantro 

The Capital Grille: Burrata with Arugula, Prosciutto Crisps 
& Fig Balsamic, creamy burrata served over arugula with 
heirloom tomato, prosciutto crisps, fig balsamic and toasted 
pumpernickel

From appetizers to entrées, dishes in the Casual Dining segment 
are showcasing a sophisticated mix of creamy, crunchy, melty 
and crisp textures. Here are some unique examples we’re seeing 
in the country’s top chains. 

CASUAL DINING
SEGMENT FOCUS: 

VIEW THE RECIPE

Tender chicken breast strips rolled in a dry-roasted peanut 
and Angie’s® BOOMCHICKAPOP® Sea Salt Popcorn 
coating, baked and served with La Choy® Sweet and Sour 
Sauce for dipping.  

ASIAN-STYLE CRUSTED CHICKEN 

VIEW THE RECIPE

Smooth, crunchy and creamy layers of blueberry Greek 
yogurt, crushed Angie’s® BOOMCHICKAPOP® Sea Salt 
Popcorn, DAVID® Sunflower Kernels and honey.  

POPCORN AND GREEK 
YOGURT PARFAIT   

VIEW THE RECIPE

Vanilla ice cream generously topped with J. Hungerford 
Smith® Walnut Sundae Topping and Peanut Butter 
Topping, along with crumbled brownies and toasted 
marshmallows, dressed with a waffle cone rimmed in 
J. Hungerford Smith® Chocolate Waffle Cone & Enrober 
Coating and sprinkles. 

OOPS, I DROPPED THE CONE! 
SUNDAE 

VIEW THE RECIPE

A unique combination of cooking methods and ingredients 
give appealing texture to this salad—lightly grilled romaine 
hearts drizzled with a lemon and Gulden’s® Spicy Brown 
Mustard dressing, topped with parmesan and DAVID® 
Sunflower Kernels. 

GRILLED ROMAINE SALAD WITH 
LEMON-MUSTARD VINAIGRETTE

Looking to create a memorable balance of textures in your 
signature dishes? Products from Conagra Foodservice make 
the difference. Give these recipes a try!

TASTING SUCCESS

•  Add DAVID® Sunflower Kernels to any salad for an 
    unexpected crunchy element

•  Encrust proteins in DAVID® Sunflower Kernels—a 
   unique twist on breading

•  Include DAVID® Sunflower Kernels in your next batch 
   of cookies for a crunchy new take on an old favorite 

••  Top chocolate doughnuts with Angie’s® 
   BOOMCHICKAPOP® Sea Salt Popcorn for a sweet- 
   and-salty bite with the perfect crunch 

•  Coat granola bars with dark chocolate and Angie’s® 
    BOOMCHICKAPOP® Sea Salt Popcorn to add 
    textural variety 

•  Include Angie’s® BOOMCHICKAPOP® Sea Salt 
      Popcorn in housemade bar mix for a signature snack 
   with an extra crunch factor

•  For a chewy twist on pecan pie, top sugar cookies with 
   J. Hungerford Smith® Walnut Sundae Topping

•  Add buttery, gooey texture to cakes and plated 
   desserts with J. Hungerford Smith® Walnut 
   Sundae Topping

••  Add J. Hungerford Smith® Walnut Sundae Topping 
   and berries to pancakes, waffles or French toast to 
   create premium breakfast offerings

Using Conagra Foodservice products in your signature dishes 
adds a variety of crave-worthy textures that set your menu apart. 
Get inspired with these suggestions from our culinary team.

CHEF TIPS

Mintel, “Flavor Innovation on the Menu: US,” October 2018. 

Mintel, “Flavor Innovation on the Menu: US,” October 2018. 

Datassential, “FoodBytes: Millennial SNAP! Keynote Sneak Peek,” February 2018.  

BY THE NUMBERS

OF MILLENNIALS WILL TRY A NEW FOOD 
SIMPLY BECAUSE IT SOUNDS INTERESTING.

OF CONSUMERS SAY THAT TRYING TRENDY 
FOODS IS A FUN EXPERIENCE.

OF CONSUMERS AGREE THAT THE TEXTURE OF 
A DISH IS JUST AS IMPORTANT AS ITS FLAVOR.

48%
59%
83%

DAVID® SUNFLOWER KERNELS 
Deliciously salted, roasted flavor with appealing crunch, in a 
convenient shelled format—perfect for baking and savory 
applications alike. 

ANGIE’S® BOOMCHICKAPOP® SEA SALT POPCORN  
SSimple ingredients—popcorn, sea salt and sunflower oil—make 
for a delicious snack offering with surprising versatility in recipes. 

J. HUNGERFORD SMITH® WALNUT SUNDAE TOPPING
This ready-to-use topper lends scratch-made appearance, taste 
and texture to any dessert. 

PRODUCT FOCUS

Datassential MenuTrends, U.S. menu penetration growth 2014-2018.

FOAMY
+225%

BLISTERED
+182%

GUMMY
+65%

FIZZY
+48%

CRUNCH
+27%

PUFFED
+24%

CRUMBLY
+24%

GOOEY
+24%

Vivid menu descriptions of texture are growing…

THE QUICK DISH

u

NEXT LEVEL TEXTURE

Unexpected textures can come from familiar ingredients, so don’t hesitate to be creative. For example, riff on traditional 
techniques by using popcorn, nuts or seeds as a replacement for bread crumb coatings. Or, add an ingredient with contrasting 
texture as a finishing touch to soup, salad or dessert—making it easy to change up an already popular menu item. 

By considering a balance between flavor, eye appeal, aroma and texture in any given dish, operators will engage with patrons 
on a multi-sensory level. As a bonus, unique textures can add whimsical or nostalgic appeal—perfect for those consumers 
documenting their dining experience on social media.

An unexpected pop of boba; a melt-in-your-mouth slab of uni; a toothsome bite of candied 
bacon. Creating a culinary experience that engages the senses helps to set your menu 
apart from the competition and keeps customers coming back for more. From airy foam, 
fizz and puffed ingredients to heavy crunch, crumbles and chewiness, texture adds 
excitement to the interplay between flavors in any given dish.

SENSORY EXPERIENCES  
THAT ELEVATE YOUR MENU

NEXTLEVEL TEXTURE 
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