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Nestlé Professional is committed to providing the finest
ingredients, operational knowledge, and uncompromised
support to foodservice operations.

Click here to read about how Nestlé is stepping up our global response to
the COVID-19 pandemic.

The purpose of this toolkit is to provide you with insights and tips to help you with your
operation during these times of business uncertainty.

In this toolkit you will find the latest industry insights, thought leadership and ideas to help your
foodservice business grow, including information on the following themes.

Food On The Fly

Get In On Grab-and-Go

Trend Articles and Product Brochures
Food Recipes

Trend Articles and Product Brochures
Food and Beverage Recipes
Videos

https://www.nestleprofessional.us/news/latest-news/nestle-steps-global-response-covid-19-pandemic
https://www.nestleprofessional.us/news/latest-news/nestle-steps-global-response-covid-19-pandemic


FOOD ON THE FLY
Carryout, Delivery and Meal Kits
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Food On The Fly
The foodservice industry is in a state of rapid flux. Beginning in
2015, Americans began spending more money at restaurants
than they did in grocery stores.

The way those dollars were being spent has also been changing: According to NPD, 48.5%
of 2019 restaurant spending was in off-premise, like carryout, delivery, and drive-thru,
spurring overall industry growth by 4%.

Now, for many operators, takeout and delivery stand to become even more important. Other trends that
will likely accelerate include mobile ordering, mobile pay, and third-party delivery. These occasions will
continue to be vital for future growth.

According to a 2018 survey of 1,000 consumers conducted by Technomic:

Four in ten (40%) consumers ages 18-34 report having ordered restaurant meals from a
third-party delivery service within the past year,
28% say they are ordering delivery more often than a year ago.

Meal kits have also changed how consumers look at dining in while enjoying a dining-out flavor experience.If takeout
and scratch-cooking had a baby, it would be the meal kit, a curated bundle of chef-inspired, ready-to-cook foods that
is putting a new spin on "eating in." Whether customers choose a subscription service or purchase a kit from a
supermarket, c-store, or restaurant, these convenience-oriented meals are game changers.

Read more to see how to increase customer satisfaction and sales with carryout and
delivery options.



Takeout and Delivery—More Important Than Ever

Make Onsite Takeout More Convenient with Grab-and-Go

The Well-Traveled Meal

Takeout: Maximizing Beverage Sales

By the Numbers: Meal Kit Growth

The Future of Foodservice at Home

Mexican Burger

Caprese Flatbread

Roasted Stuffed Chicken, Gluten Free*

Fennel Black Pepper Meatballs

Alfredo Primavera with Whole Grain Pasta

Cheddar Cheese Chicken Tamales with Roasted Poblano Sauce

Southwest Sweet Potato Tots

Honey Citrus Pepper Grilled Chicken Wrap

Dessert Pizza made with Nestlé Toll House Chocolate Chip Cookie Spread

Cannoli made with Nestlé Toll House Chocolate Chip Cookie Spread

Articles

Recipes

Product Brochure

https://www.nestleprofessional.us/news/insights/takeout-and-delivery-more-important-ever
https://www.nestleprofessional.us/news/insights/make-onsite-takeout-more-convenient-grab-and-go
https://www.nestleprofessional.us/news/insights/well-traveled-meal
https://www.nestleprofessional.us/trends/takeout-opportunities-maximizing-beverage-sales
https://www.nestleprofessional.us/news/insights/numbers-meal-kit-growth
https://res.online.nestleprofessional.com/res/nestle-_mkt_prod1/45b693f44f23e6cc80487938cada0a3f.pdf
https://www.nestleprofessional.us/recipe/mexican-burger
https://www.nestleprofessional.us/recipe/caprese-flatbread
https://www.nestleprofessional.us/recipe/roasted-stuffed-chicken-gluten-free
https://www.nestleprofessional.us/recipe/fennel-black-pepper-meatballs
https://www.nestleprofessional.us/recipe/alfredo-primavera-whole-grain-pasta
https://www.nestleprofessional.us/recipe/cheddar-cheese-chicken-tamales-roasted-poblano-sauce
https://www.nestleprofessional.us/recipe/southwest-sweet-potato-tots
https://www.nestleprofessional.us/recipe/honey-citrus-pepper-grilled-chicken-wrap
https://www.nestleprofessional.us/recipe/nestle-toll-house-chocolate-chip-cookie-dessert-pizza
https://www.nestleprofessional.us/recipe/nestle-toll-house-cookie-spread-cannoli


GET IN ON GRAB-AND-GO
Increasing Sales with Prepared Foods
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Get In On Grab-And-Go
Hungry but time-strapped, consumers are cooking less
and buying more fresh foods prepared by someone
else—at supermarkets, c-stores, restaurants, and
other foodservice establishments.

They’re making meal decisions based on a growing supply of accessible and appealing
options that cross all channels, providing convenience, quality, and variety.

According to Datassential:

Grab-and-go (prepared foods for takeout that don’t need to be pre-ordered) in
restaurants at all price points grew 67.1% between 2013 and 2017,
Penetration, however (the number of establishments offering some type of grab-and-go)
was only 0.4%, indicating plenty of room for additional growth.

There are a lot of ways to do grab-and-go, from dedicated “express” selling areas adjacent
to dine-in, to kiosks, carts, and pantries. Anything that can be packed up for pickup or
served quickly at the point of purchase is fair game for a grab-and-go program. Above all,
food must hold well and remain appetizing throughout its intended window of availability.

Continue reading to learn how to make takeout more convenient and portable with grab-
and-go options.



Get in on Grab-and-Go

It’s a Grocery. It’s a Restaurant. It’s a Grocerant!

Sandwiches and Salads: Grab-and-Go Classics

Increase Sales with Off-Premise Dining

Satisfy Snackers with Grab-and-Go Beverages

Shaved Vegetable Salad with Basil Buttermilk Dressing

Lemon Oregano Chicken Salad

Cold German Potato Salad

Albacore Tuna Salad

Spicy Cold Kimchi Noodles

Mediterranean Falafel

Quinoa Salad with Spicy Pumpkin Vinaigrette, Gluten Free*

Stouffer's Menu Inspiration

Yogurt Parfait made with Nestlé Toll House Chocolate Chip Cookie Spread

Pumpkin Pie Smoothie

Very Berry Iced Tea

Peach Tea Smoothie

Articles

Recipes

Product Brochure

https://www.nestleprofessional.us/trends/get-grab-and-go
https://www.nestleprofessional.us/news/insights/its-grocery-its-restaurant-its-grocerant
https://www.nestleprofessional.us/trends/sandwiches-and-salads-grab-and-go-classics
https://res.online.nestleprofessional.com/res/nestle-_mkt_prod1/cce7cdf70816b50b00be22697fded555.pdf
https://www.nestleprofessional.us/news/insights/satisfy-snackers-grab-and-go-beverages
https://www.nestleprofessional.us/recipe/shaved-vegetable-salad-basil-buttermilk-dressing
https://www.nestleprofessional.us/recipe/lemon-oregano-chicken-salad
https://www.nestleprofessional.us/recipe/cold-german-potato-salad
https://www.nestleprofessional.us/recipe/albacore-tuna-salad
https://www.nestleprofessional.us/recipe/spicy-cold-kimchi-noodles
https://www.nestleprofessional.us/recipe/mediterranean-falafel
https://www.nestleprofessional.us/recipe/quinoa-salad-spicy-pumpkin-vinaigrette-gluten-free
https://www.nestleprofessional.us/sites/g/files/gfb131/f/media/stouffers-recipe-ideas-a-new-way-to-love-the-classics.pdf
https://www.nestleprofessional.us/recipe/toll-house-cookie-spread-yogurt-parfait
https://www.nestleprofessional.us/recipe/pumpkin-pie-smoothie
https://www.nestleprofessional.us/recipe/very-berry-iced-tea
https://www.nestleprofessional.us/recipe/peach-tea-smoothie


Videos

Deli sales are taking on new importance as the trend for “fresh-prepared” foods and “grocerants” builds

momentum. Discover 14 tactics to make your deli sales soar in this webinar.

Growing Prepared Food Sales with Plant Forward Options: view this webinar, and identify ways to win with

this Plant-Forward trend.

Stouffer's Chicken Pot Pie: see how simple it is to serve homemade taste.

Preparing Stouffer's White Cheddar Mac & Cheese in an easy, versatile and efficient takeout format.



CONTACT INFORMATION
Click on the names below to send an email:
Emily Goodman
Linda Owens
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