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Top 5 Breakfast Foods Consumers Order for Breakfast!
Ranked on Servings (000), YE Feb ‘18†

Sweet Black Pepper Bacon
Breakfast Sandwich
Returning LTO - February
2018+
Four strips of bacon coated
in a brown sugar and black
pepper seasoning, served
with cracked black pepper
fried egg topped with
American cheese served
on a croissant.

Breakfast Taco
LTO - February 2018+
Breakfast taco made with
roasted pork belly, cured
egg yolk, avocado, and hot
sauce.

Breakfast
Sandwiches
Hash Browns/
Home Fries
Eggs/
Omelets
Bacon (Side)
Breakfast
Wraps/Burritos

4,250,800
1,990,975
1,899,647
974,589
872,240

Consumer Highlights

Breakfast was the only daypart to show traffic growth consistently over the past five years. In addition,
Breakfast Foods were the only food group on menus to grow year over year for the past five years. No
matter how you look at it, Breakfast is still the primary driver of growth for the foodservice industry so
it makes perfect sense to focus on the top five breakfast foods fueling growth.†
• For more than ten years, Breakfast Sandwiches have ranked #1 among top ordered breakfast foods.
Breakfast Sandwiches have grown steadily across all segments and all dayparts; however, much of
the order growth occurred beyond traditional breakfast hours…especially at lunch and snacking
occasions.†
• Hash Browns/Home Fries continue to be an important component of breakfast either as a side or
added as an ingredient in savory menu items such as omelets and breakfast wraps/burritos.†
• Eggs and omelets are top of mind with consumers and have grown over 3% this past year. These
egg dishes are protein-packed and perceived as healthy by 93% of consumers.†
• Breakfast wraps/burritos round out the top 5 with nearly a 3% growth versus a year ago. Consumers
(especially Millennials) crave the bold, ethnic flavors and convenience these items have to offer. †
• Making any of the above items customizable goes a long way in ensuring customer satisfaction…
72% of consumers expect to customize their breakfast orders.*

Menu Highlights

Below are some important considerations when featuring breakfast items on menus:+
• Healthy is a growing trend on all day breakfast menus with ingredients like spinach and avocados
being incorporated as well as egg whites. Gluten-free options are also becoming increasingly
important.+
• Since hardly anyone eats healthy all of the time, indulgent menu items like bacon remain a must
have for consumers. Also, hollandaise sauce continues to grow on breakfast menus along with other
indulgent ingredients like fried chicken and pancetta.+
• Ethnic flavors are becoming increasingly authentic on breakfast menus. Latin flavors such as chili
verde and Chihuahua machaca are growing in egg dishes as well as the flavors of Thailand and
Korea.+

Menu Inspiration

Upscale breakfast sandwich
great for any time of day Egg, pot roast, bacon and
sun-dried tomato mayo make
a sensational BLT!
Egg & Pot Roast BLT

Need help creating dishes to
capture consumers attention?

The Breakfast Burger
LTO - February 2018+
Hash browns, sweet
maple bacon, cheddar
cheese and a fried egg
top a burger served on
our new brioche bun with
a choice of fries, a cup of
soup or onion rings.

Our full line of products
can easily help you serve up
menu items that are on trend,
craved and top of mind with
consumers!

Loaded Breakfast Burrito
A hearty handheld wrap
made with scrambled eggs,
hash browns, pico de gallo
and cheese.
Ready to grab-n-go!

Sources: *Technomic Breakfast Consumer Trend Report, November 2017; †NPD Crest, February 2018; +Datassential MenuTrends 2017

