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Peanut Butter & Marmite
glazed Cauliflower

Hispi Cabbage with
Malt Sauce

Turmeric Fried Fish with
Pickles and Nuoc Cham



BBQ/American flavours are still trending and was still
the second most popular flavour profile within retailers
during the summer of 2023. Smokey, sweet, spicy,
honey or maple and combinations of them all cooked
up on an open fire is what makes BBQ so popular.

Our love of American BBQ and general BBQ flavours
has not dwindled in the past year, with good weather
comes an increase in BBQ sales and BBQ food sales
which has lead to a new flavour trend of Smoke
spreading across different cuisines embracing that
open fire cooked flavour.

The cost of living crisis has given an increase to eating
at home as opposed to eating out which in turn has
prompted an increase in ready prepared BBQ products
for the consumer to cook up at home.

Additionally, 15% of UK adults aged 35-44 normally
buy their ingredients for a barbecue 9-12 hours before
firing up the coals and just over one fifth of UK adults
(21%) aged 35-44 normally buy their ingredients for
abarbecue less than four hours before, confirming
that we are a nation of spontaneous BBQ-ers weather
permitting! (Data source Co-op)
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Other leading Food trends

European flavours are still increasing in
popularity with Nduja and Whipped Feta
becoming readily available in many retailers.
Combinations of Mozzarella, Tomato, Garlic
and Basil in Sausages and Burgers have made an
appearance.

British flavours are also still popular within

the whole muscle, sausage and burger sectors
with Mint being a call out ingredient during the
summer paired with lamb either in a burger,
sausage or glazed on lamb cutlets.

FREDA trend analysis 2023

Burger Flavour
Analysis

Within the burger market call out
ingredients are still the leading trend, with
the provenance of the beef and additional
ingredients being the most popular.

SE Asian flavours have started to trend with
Beef being swapped for Chicken to make a
lighter burger with punchy SE Asian flavours.

Burger trends on the high street are showing
that it has to be instagramable, go big or

go home! Stacked and loaded with cheese
oozing and sauces dripping. Thin smashed
patties combined with pickles, cheese and
punchy sauces like Korean Gochugaru or ® SE Asian @ Chilli
Unholy BBQ.

@ American/BBQ @ European

@ Call out Ingredient @ British
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Sausage Flavour
Analysis

American / BBQ flavours have had an impact
in 2023 increasing from the previous year
within the sausage category. European and
British flavours dominate the category with
Chilli continuing to emerge as a stand alone
trend with Chipotle, Jalapefio and Ancho as
call out ingredients.

Restaurant menus offering Summer BBQ
sausages with call out chilli additions and a
UK wide trend of Cider and Sausage festivals
prove we just cant get enough of them
throughout the year and during the Summer
its ahome BBQ staple.

Whole Muscle/Glaze
Flavour Analysis

SE Asian flavours are the most popular
closely followed by American / BBQ with
European, British, Mexican and Smoke
making up the majority of other flavour
profiles.

Flavours such as Teriyaki, Classic Chinese
and Katsu are popular but there was some
interesting flavours such

as Hot Ginger and Chilli, Smokey Miso &
Black Pepper and Soy.

Anincrease in South East Asian restaurants
supports what we see in retail with the
emphasis on authentic regional cuisine,
Japanese, Thai and Vietnamese leading the
way across the country.

@ American/BBQ @ Chilli

@ European © British

@ American/BBQ @ British

® SE Asian @ African
@ Indian @ Mexican
European @ Smoke
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Summer 25

SR Fish/ Potato/

Seafood Vegetable

Product Name Glaze Meatball/ Sausage
Kofta

BBQ Pitt Rub

Sweet Paprika
House Rub

Maple & Brown
Sugar

Garlic Butter

Ginger Fire

Mango, Coconut
& Lime

Mint Masala

Bang Bang Curry

®©
OO © OB

Chilli & Ginger
Caramel

Sticky Asian BBQ

Chilli & Lime Bulgogi

Chilli Honey
& Lemon

OOBOBOBOBO®BO®BO®O® 66
OOBOBOBOBOBO®BO®O® BOBC
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Ginger Hot & Sour

Smokehouse Chilli @ @

Minimum order quantities will apply.

b ADDING VALUE TO FOOD
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