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IGNITE COMPANY

Sources: Technomic Ignite company data

Capping off a strong year of results 
driven by pandemic-fueled grocery 
demand, Kroger notched same-store 
sales growth of 10.6% during the 
quarter ending Jan. 30.

Full-year same-store sales for Kroger 
hit 14.1% as the company achieved 
double-digit increases during each 
quarter of 2020.

Kroger’s digital sales increased 118% 
during the fourth quarter and 116% for 
the year. The company continued to 
expand pickup and delivery to its 
existing supermarkets, now covering 
98% of stores under the Kroger Co. 
network of stores. 

Exclusive brands across Kroger Co. 
had a record year as well, hitting $26.2 
billion in 2020, up 13.6% from 2019. 
Kroger currently has more than 10,000 
items in this category across its various 
banners.

Store Brands & 
Digital Orders Boost 
Kroger Co.
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IGNITE MENU

Source: Technomic Ignite Menu

Independent operators are giving 
classic and popular appetizers, entrees, 
condiments and desserts the spa 
treatment by incorporating more 
upscale elements to the traditional 
recipes. This tactic gives consumers a 
more premium dining experience, 
something that, once more diners return 
to in-restaurant eating, will be much 
anticipated. And for operators, these 
upgrades can be as simple as cross-
utilizing ingredients (such as from the 
bar into the kitchen, as seen in the 
spirit-infused ketchup example) or 
creating deconstructed premium 
versions of kid favorites (as seen in the 

upscale classic snacks example). Here 
are a few examples:

Revamped Matzo Ball Soup
Duck Fat Matzo Ball Soup—matzo balls 
with duck fat in chicken broth, with 
chicken, fennel, parsley, celery, carrot 
and scallions (Rubinstein Bagels in 
Seattle)

Chicken and Waffles Riffs
Chicken and Waffle—roasted chicken, 
bacon-chive waffle, chicken jus, maple 
syrup and local butter (Abe & Louie’s in 
Boston)

Spirit-Infused Ketchup
Perro Borracho—turkey sausage, 
applewood-smoked bacon, tequila 
ketchup and lime mayo (La Llorona 
Cantina Mexicana in Philadelphia)

Upscale Classic Snacks
Millionaire’s Twinkie—caramel creme, 
chocolate, shortbread crumble and gold 
leaf (White Limozeen in Nashville, 
Tenn.)

Basics Get Upgraded

Facebook post announcing Rubinstein Bagels’ 
Duck Fat Matzo Ball Soup

Image Source: Rubinstein Bagels Facebook
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IGNITE CONSUMER

Base: 1,788 consumers
Q: Are you ordering meals that include the following proteins from restaurants and other foodservice locations more often, 
the same amount or less often since the coronavirus pandemic was declared a national emergency in March? 
Source: Technomic Ignite consumer data featuring the Technomic 2021 Center of the Plate: Poultry Consumer Trend Report

Chicken remains widely available on 
menus and is menued in numerous 
portable ways that are well-suited to 
today’s largely off-premise world.

This presents opportunity for chicken 
suppliers and concepts to leverage 
increased consumption to grow sales. 
As evidenced by the widely publicized 
“chicken sandwich wars” between top 
fast-food chains, chicken-dish 
innovation does not demand out-of-the-
box thinking in order to increase diner 
appeal. Leaning on chicken’s natural 
craveability when prepared in traditional 

ways has proven effective in generating 
excitement about items that feature 
chicken.

Additionally, most consumers say their 
chicken orders from foodservice are the 
same as before the pandemic, pointing 
to protein loyalty.

Checking in on 
Chicken

“COMPARED TO BEFORE THE PANDEMIC, I’M NOW ORDERING 
MEALS THAT INCLUDE CHICKEN FROM RESTAURANTS OR OTHER 

FOODSERVICE LOCATIONS…”
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The same 
amount
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GLOBAL FOODSERVICE NAVIGATOR

Base: 4,266 global consumers who would order pizza 
Q: Which meat or protein toppings would you consider ordering for pizza at a restaurant or other dining establishment? 
Select all that apply.
Source: Technomic Global Foodservice Navigator Program

Meat, poultry and seafood are widely 
popular pizza toppings the world over, 
and often serve as the centerpiece for 
both chef-created and design-your-own 
pizzas.

We asked consumers across 25 
countries which proteins they would 
order from a list of about 30 options, 
ranging from pepperoni and duck to 
tuna and pulled pork.

Here are some consumer favorites:

While many might guess the world’s top 
protein on pizzas is pepperoni, it’s 
actually a tie between chicken and ham, 
both drawing 53% of consumers 
globally. 

Pepperoni is still quite popular, with 
43% of consumers saying they would 
top a pie with it, making it No. 3 on the 
list.

Rounding out the top five proteins are 
bacon at 41% and salami at 34%.

Among seafood options, shrimp and 
tuna tie for favorite at 29%.

Other notable toppings include ground 
beef at 32%, chorizo at 23% and duck 
at 11%.

Members of Technomic’s Global 
Navigator Program will soon be able to 
access the full 2021 global pizza report, 
including country-specific protein data 
along with other consumer preferences, 
trends and chain rankings.

The World’s Favorite 
Pizza Proteins 

Image Source: Shutterstock

https://www.technomic.com/membership-programs/planning-insights-programs/global-foodservice-planning-program
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COVID-19 DISRUPTION INDEX

COVID-19 Disruption Index is 
powered by Shortest Track, utilizing AI, 
machine learning and disparate sets of 
data resources to quantify the potential 
risks that U.S. businesses face from the 
spread of the COVID-19 virus at the 
market level.

The highest index possible is 1.00, 
which is not good and reflects markets 
that are extremely disrupted. The index 
is updated on a weekly basis.

The COVID-19 Disruption Risk Index 
shares weekly updates through a 
business lens, rather than a health lens, 
and incorporates more than 20 different 
data signals to measure disruption and 
predict future impact. These signals 
include infection rates, deaths, state-
level restrictions and social distancing 
requirements, population densities and 
mobility, group size limitations and 
lifestyle risk factors contributing to 
spread. More information is available 
HERE.

Change Versus Previous Week and 
Month
Change versus previous week/month 
allows users to see if the market is 
becoming more or less disrupted over 
time. Changes that are positive (+) 
show a move toward becoming 
increasingly more impacted by COVID-
19 (not good). Changes that are 
negative (-) show a trend toward being 
less impacted by COVID-19 (good).

Ignite Subscribers: Download full 
market report

6

TOP 5 MOST DISRUPTED MARKETS
BY INDEX POINT CHANGE 

(VERSUS PREVIOUS WEEK)

COVID-19 
DISRUPTION 

INDEX
(MAX: 1.00, HIGH 

DISRUPTION)

PERCENT 
CHANGE 
VERSUS 

LAST WEEK

PERCENT 
CHANGE 
VERSUS 

LAST MONTH

1 Athens-Clarke County, Ga. 0.477 20.23% 22.98%

2 Macon-Bibb County, Ga. 0.492 19.46% 21.45%

3 Gainesville, Ga. 0.457 21.21% 23.77%

4 Warner Robins, Ga. 0.466 20.60% 22.61%

5 Albany, Ga. 0.458 21.02% 23.12%

Notes: Data updated March 30, 2021
Source: Shortest Track

https://www.shortesttrack.com/covid-19-intelligence/?utm_source=technomic&utm_medium=infographic&utm_campaign=technomic_lead
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fcspnet1-my.sharepoint.com%2F%3Ab%3A%2Fg%2Fpersonal%2Fbnoone_technomic_com%2FESpRkgUHC-pAtdArPZnU5ukBp5YWx73EtnHg-96-7FWrfQ%3Fe%3DvedWbO&data=02%7C01%7Cbnoone%40technomic.com%7Cc8084b168e5a4a58a41608d8421e3eb1%7C2d753d1d7726485e9fec3c4d113d3be7%7C0%7C0%7C637332044956663692&sdata=dmrnvmOmzZ6o3A8e2jSS9sSBSPIMxk5%2B2t%2BQLq9tq7M%3D&reserved=0
https://ignite.technomic.com/Reports/View/covid-19-disruption-index-by-market-20200908145527
https://www.shortesttrack.com/covid-19-intelligence/?utm_source=technomic&utm_medium=infographic&utm_campaign=technomic_lead
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Since 1966, we have 
produced in-depth 

research focused on the 
foodservice industry.

We provide insights into consumer, 
industry and menu trends in 

the U.S., Canada and 23 countries 
around the world. 

Our team of experts helps leaders 
in the industry make complex 

business decisions, set strategy 
and stay ahead of the curve. 

Have questions about this report? 
Reach out to us today.

312-876-0004  
info@technomic.com  

technomic.com

You can get this 
report delivered to 

you bi-weekly! 
Sign up here>>

WANT MORE INSIGHTS?

Ignite Consumer
Get to know your customers’ 
customers through 60+ attributes 
and visit occasion metrics. 
Explore>>

Global Foodservice 
Navigator
Understand the global industry, 
from menu trends to consumers, 
in 25 countries. Explore>>

Ignite Company
See where restaurant chains 
are, how many units they have 
and how well they’re doing. 
Explore>>

Ignite Menu
Pinpoint the latest menu trends 
and see what’s on the horizon. 
Explore>>

https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.technomic.com%2Findustry-insights-report%3Futm_source%3DNewsletter%26utm_medium%3DIndustry%2520Insight%26utm_campaign%3Dindustry-insight-subscribe&data=04%7C01%7Ctschroeder%40technomic.com%7C35b238ccda26484b245408d89e41e2a2%7C2d753d1d7726485e9fec3c4d113d3be7%7C0%7C0%7C637433353099068167%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=fHecKwJZpRLqELI6t9bfnb2HtSssx%2Bl%2BN5UHEv0wITk%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.technomic.com%2Fdata-insights%2Fconsumer%2Fignite-consumer%3Futm_source%3DNewsletter%26utm_medium%3DIndustry%2520Insight%26utm_campaign%3Dignite-consumer&data=04%7C01%7Ctschroeder%40technomic.com%7C35b238ccda26484b245408d89e41e2a2%7C2d753d1d7726485e9fec3c4d113d3be7%7C0%7C0%7C637433353099088074%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=TpDBegFEQxLWyoudqrxhM7%2BDZXkFtKRUZfHY1MVVAds%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.technomic.com%2Fmembership-programs%2Fplanning-insights-programs%2Fglobal-foodservice-planning-program%3Futm_source%3DNewsletter%26utm_medium%3DIndustry%2520Insight%26utm_campaign%3Dglobal-program&data=04%7C01%7Ctschroeder%40technomic.com%7C35b238ccda26484b245408d89e41e2a2%7C2d753d1d7726485e9fec3c4d113d3be7%7C0%7C0%7C637433353099093053%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=OmmQ74XqDlgu%2BA6dnHG0VCZ%2FHpwnBCGrQtUZdyQRD1g%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.technomic.com%2Fdata-insights%2Findustry%2Fignite-company%3Futm_source%3DNewsletter%26utm_medium%3DIndustry%2520Insight%26utm_campaign%3Dignite-company&data=04%7C01%7Ctschroeder%40technomic.com%7C35b238ccda26484b245408d89e41e2a2%7C2d753d1d7726485e9fec3c4d113d3be7%7C0%7C0%7C637433353099073143%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=u3NqXlg%2BqMPEIhMG%2FTPtHeSSSDEXOfqgHUqrABowxhQ%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.technomic.com%2Fdata-insights%2Fmenu%2Fignite-menu%3Futm_source%3DNewsletter%26utm_medium%3DIndustry%2520Insight%26utm_campaign%3Dignite-menu&data=04%7C01%7Ctschroeder%40technomic.com%7C35b238ccda26484b245408d89e41e2a2%7C2d753d1d7726485e9fec3c4d113d3be7%7C0%7C0%7C637433353099078118%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C1000&sdata=RC1%2B5A1iJCkvy0LWfkiqJQUw21X2xDPyFTAU3MXUhcQ%3D&reserved=0
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