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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, Viethamese banh mi sandwich
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combos at Subway, blackened salmon Flatbreads from Stonefire Pizza Co., and halloumi
fries at Zizzi (Patricia Cobe, 2022).

These dishes all have something unique that makes them stand out from the other
restaurants on the market (Kang, Kim, and Yun, 2020). Additionally, they are all quick
and easy to prepare which makes them perfect for busy diners who want something quick
but satisfying.

Many food menu favorites are increasing in popularity, and some of the most popular
include veganism, gluten-free eating, paleo diets, and clean eating. These diets focus on
whole foods that are not processed or contain unhealthy additives (Cho et al., 2020).
Clean Eating is focused on consuming whole foods that were organically grown or
ethically sourced. It avoids processed foods and junk food. by providing high-quality
animal protein including grass-fed beef, wild-caught salmon seafood like shrimp, etc.,
pastured eggs from chickens that have access to the outdoors as well as organic produce
which means no genetically modified organisms (GMOs) (Bettadapura et al., 2015). The
carb section consists mostly of unprocessed carbs such as sweet potatoes, yams

cassava root, etc.

The constraints that can affect the food purchasing supply chain
Many constraints in the food menu can affect the supply chain, and they include climate

change, pollution, product availability, freight costs and tariffs, biosecurity risks, and
obesity. If any of these factors affect the flow or throughput of inventory within the
restaurant or kitchen, it could have an impact on the business (Hobbs, 2020).

Climate change is a major constraint due to its impact on farmers’ yields and livelihoods.
Pollution limits crop production or damages crops before they reach consumers, which
then leads to higher prices for foodstuffs (Singh et al., 2021). Biosecurity risks also pose
challenges for food producers as some pathogenic microorganisms can be transmitted
from farm to table via contaminated produce. Obesity is another significant constraint
because it has a HUGE effect on global energy needs and greenhouse gas emissions.

Several factors can affect the global energy supply, including efficiency, food shortages,
and ingredients. Efficiency is important because it affects how much energy is produced
from each unit of resources used. This can be affected by improvements in technology or
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changes in industrial practices (Chkanikova and Mont, 2015). Food shortages are another
variable to consider as they may lead to higher prices for goods and services that rely on
agricultural products. This could include things like wheat or soybean production being
disrupted due to weather conditions or diseases affecting crops. Ingredients also play a
role as erratic weather patterns (like hurricanes) may cause disruptions to transportation

infrastructure that leads to a shortage of certain commaodities.

Respond to valid feedback either on review sites or directly from

diners
Valid feedback is an essential part of customer feedback, and it should be responded to

quickly and efficiently. When receiving valid feedback, it's important to take a minute to
reflect on the comments before responding. Doing so can help anyone identify any
common themes or issues that were discussed. After reading through the comments,
consider what information would be helpful for the customers to improve their experience
with the product or service. If possible, respond directly using the comment thread as a
way of providing additional context or clarification for the users' concerns. Additionally,
make sure to thank the commenters for taking the time out of their day to provide valuable

input!

Review sites help to improve the quality of content and increase engagement with the
site. Feedback can also be used to develop better marketing strategies that target
potential customers. For diners, providing feedback allows them to have a say in what
they think about a restaurant or food item. This way, they can feel like their voice matters
and make sure that their experience is positive at one time or another. as well providing
a free dessert menu and something special can get customers' intentions.

Changing the menu can impact the restaurant
A changing menu can have a significant impact on staff training, recruitment, morale, and

competence. By altering the types of food that are served and introducing new
ingredients, restaurants need to ensure that their employees are up-to-date on current
trends and techniques. This is typically done through regular cooking classes or seminars
for waitstaff (Aday and Aday ms, 2020). In addition, changes in dietary guidelines can
also necessitate retraining for kitchen staff such as nutritionists or dietitians who help
create menus based on healthy eating principles. Menu morale and competence can be
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changed in several ways, including raising the quality of ingredients, updating menu items
regularly, and creating an inviting atmosphere for customers (Luca, 2016). Additionally, it
is important to make sure that all staff members are knowledgeable about the menu and
have effective cooking skills.

When the menu changes, it is important that those who are responsible for preparing the
food are up to date with new recipes and techniques. This means that they need to be
trained in how to prepare the new dishes correctly. If there isn't adequate training
available or if trainers leave abruptly or don't stick around long enough, then kitchen staff
could end up being inexperienced when it comes to preparing certain items on the menu
(Kumar, 2018). In turn, this could lead to poor food quality and customer complaints. It's
also likely that existing employees will lose confidence in their roles if they feel
unsupported by management during a changeover period. Consequently, a poorly
executed menu change may ultimately result in reduced team effectiveness and
productivity overall (Rose and Blodgett, 2016).

Conclusion
As the world becomes increasingly globalized, food purchasing trends are becoming

more and more diverse. While there are some constants, such as people preferring
organic food, other trends seem to be constantly changing. This essay discussed the
most trending food currently in the world such as Cajun, peanut butter, Ice-cream, Tacos,
chicken soft taco bowls, Mexican Grill, etc. This essay also shows the constraints, which
can affect the supply chain. Climate change, production ability, pollution, and obesity.
Changing the food menu also impacts the organizations, and for this Employees need
good training. Finally, proper feedback provides immense facility to increase business
growth. There are many different trends to keep an eye on when it comes to food
purchasing, and as a result, there is always something new to explore.
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