How Operalors )lnclude Avocado
APPLICATIONS IN THEIR MENUS

FC/CDR MENU APPLICATIONS USING WHOLE
FRESH AVOCADOS

Whole fresh avocados in salad applications is significantly higher among FC/CDR operators.

This is driven by operators in the Northeast (89%).
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86% of QSR operators surveyed are menuing salads with whole fresh avocados compared to
just 63% the previous year. Mexican-style QSRs are slightly more likely to menu salads with
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whole fresh avocado compared to QSRs with non-Mexican style cuisine.

MENU APPLICATIONS USING

PROCESSED AVOCADOS (2020)

FC/CDR: I QSR: [

Wrcps I ——
Appetizers —

surgers EE—
Guacamole
Sctocs IEEG—
Bowls EE—

Breakfast
sandwiches

GemiEn| 0
Side items —
Burritos _
Tacos E—
Entrees [G—_—

FC/CDR and QSR operators are likely to use avocado in most off-premises services.
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Source: 1. AFM Operator A&U 2020 Update.
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