HOW OPERATORS
VIEW THE FUTURE OF
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YEAR-ROUND AVOCADO PRODUCT USAGE’
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Fresh whole avocado Processed avocado Prepared guacamole

of QSR operators of FC/CDR operators

BELIEVE FRESH AVOCADO USE WILL INCREASE
OVER THE NEXT FEW YEARS!.
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W\e s’ﬁron%es’f areas of opercd ov infevest for avocado
menu developrment indlude:

GARNISHES

BURGERS

GUACAMOLE

AVOCADO APPLICATIONS GROWTH BY MENU TYPE (2018)

Salads: e —— ° 61%
Wraps: ] o 52%
Burgers: I o 4L2%
Guacamole: I o 4L2%
Appetizers: I o 40%
Tacos: _ e 32%
Other Sandwiches: _— o 29%
Quesadillas: — o 28%
Burritos: _ o 27%
Breakfast Sandwiches: — o 27%
Side Items: —— o 27%
Entrées: e o 26%
Garnishes: — o 21%
Toast: I o 18%
Other Breakfast Items: — 1M%
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Attribute wportance by
fC/CDR Opevalors

of FC/CDR operators
say flavor/performance

is the most important
attribute in 2020.
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For more information and ways to grow your business,
contact your AFM Foodservice team.
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Sources: 1. AFM Operator A&U 2020 Update. 2. AFM Operator A&U 2018 Update.



