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3 | P a g e Introduction This essay is about food purchasing trends and their impact on menu compilation. This essay will discuss the changes in diners and popular current food that everyone loves to see on the menu. This essay also discusses some constraints that can affect the supply chain. This essay will discuss how to respond to valid feedback and finally, how can changing the menu can impact the whole organization including staff training, recruitment, morale, and competence. The changes are being seen in Food Purchasing One trend that is being seen more and more in requests from diners is dishes with a Mediterranean or Asian flavor (Ahuja et al., 2021). This is likely due to the popularity of these cuisines, which have become quite popular in recent years. Trends that are seeing an increase in popularity among diners include sustainable and organic food, gluten-free options, and veganism (Han et al., 2019). Sustainable foods are those that use natural resources efficiently while minimizing the negative environmental impact. Organic foods contain no synthetic pesticides or fertilizers, meaning they're healthier for anyone and the environment (Richardson, 2020). Gluten-free diets eliminate gluten from their diet to alleviate symptoms such as bloating, constipation, joint pain, and more. Veganism is a lifestyle choice that excludes all animal products for ethical reasons. These trends have also led to an increased demand for plant-based proteins such as tofu and tempeh which can be used instead of meat products on most dishes. There has been an increasing demand for beverages like seltzer water and kombucha which are high in antioxidants but low in calories (Anzman‐Frasca et al., 2015). Additionally, chefs are beginning to incorporate other flavors into their menus, such as Southwestern and Texas-style barbecue. The popular current menu and increasing popularity There are many things that people are enjoying these days, and it can be hard to decide what is popular. This includes restaurant favorites, food trends, and even drinks (Klopfenstein et al., 2017). Here are some of the most popular menu items right now: Korean BBQ tacos at Taco Bell, chicken soft taco bowls from Chipotle Mexican Grill, Vietnamese banh mi sandwich
