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 How can we make Macaroni and Cheese 
Healthier and more International?

 How can you Identify Trends?

 What are we seeing in the retail world?

 How can you drive improvements in your 
offerings of these items on your menus? 

 Recipe Review









Improving Healthfulness



VARY THE DAIRY

SMALLER PORTIONS

PREPARE FROM 

SCRATCH

ADD VEGETABLES-

PUREED OR AS 

ADJUNCTS

WHOLE GRAIN OR 

GF PASTA



4 oz 
serving





Consumption trends





Percentage growth of these 
estimated at 10-20% over past 5 
years



Kraft’s dominance is being 
challenged by……







Cheeses used in global cuisines, such 
as paneer, burrata and queso 
quesadilla, jumped in sales 34%, 
32.1%, and 22.8%, respectively.



 Ways to identify trends
◦ Secondary Research

 Annual Reports-NACUFS, NRA
 Food Industry Consultants and Research Companies
 Trade Magazines-FoodService Director, Food Management, Flavor
 Social Media-Instagram, Thrillist, Tasting Table, Eater
 Advocacy Boards
 Websites-Trendwatcher, Huffington Post, Menu Matters, 

Datassential, & Technomic
 Suppliers’ sales data
 Tracking your own sales/production

◦ Primary Research
 Focus Groups
 Guest Surveys

◦ Competition
◦ Artificial Intelligence and Google
◦ ATTENDING THE CHEF CULINARY CONFERENCE



What is happening in the 
retail market?



Gluten Free Gluten Free



Clean Label Clean Label



Vegan Vegan



How can you improve your 
current Mac and Cheese 

offerings?



 Focus
◦ Differentiate your 

packaging/plating 
presentation

◦ Prepare from scratch
◦ International Theme
◦ Don’t forget about 

garnishing
◦ Colors/Textures/More 

adjuncts-rainbow
◦ Experiment with plant-

based dairy and cheeses
◦ Offer gluten-free options



Group 1

Mac and Cheese

◦ Italian

Dessert

◦ Tiramisu

Group 2
Mac and Cheese

◦ French

Dessert

◦ Tres Leches



Group 1

Mac and Cheese

◦ Tex Mex

Dessert

◦ Tiramisu

Group 2
Mac and Cheese

◦ Traditional American

Dessert

◦ Tres Leches





Thank you!
Please remember to connect with 

me:
John Noble Masi

jmasi@hppus.com
www.hppus.com

Instagram @johnnoblemasi

mailto:jmasi@hppus.com
http://www.hppus.com/
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