Mushroom Pizza Trends

Technomic Inc.'s 2010 Pizza Consumer Trend Report:

· Mushrooms lead non-meat toppings, favored by 60% of consumers, followed by onions (53%), black olives (48%), green peppers (46%) and tomatoes (45%).
Pizza Marketing Quarterly 2009 Trends:

1. Gluten-free

2. All-natural and healthy 

3. Gourmet specialized ingredients
MenuMine:

Out of a database of 784 mushroom pizzas:

Mushroom Type:

· 90.7% General “Mushroom”



· 2.4% “Portabella”



· 2.3% “Sautéed Mushrooms” 



· 1.3%  “Wild Mushrooms” 



· 3.3% other mushroom varieties  

Top 10 market segment serving mushrooms pizzas

Market Segment:

1. 26% Family Dining Chain- Pizza/Italian  



2. 24.7% QSR Chain- Pizza 



3. 6.1% Fast Casual Chain- Pizza/ Italian 



4. 6.1% Casual Independent- Italian 



5. 6% QSR Independent- Pizza/Italian 



6. 5.4% Casual Chain- Italian Dinnerhouse 



7. 5.4% Casual Chain- Theme/Bar 



8. 3.4% Family Dining Indep.- Italian/Pizza 



9. 2.3% Casual Independent- American 



10. 2.2% Fast Casual Chain- Bakery/Sandwich 

Top 10 chains with most pizzas with mushrooms on the menu:

1. 30 mushroom pizza variations, Aurelios Pizza  



2. 27 mushroom pizza variations, Bellacinos Pizza & Grinders 



3. 24 mushroom pizza variations, Red Brick Pizza 


4. 21 mushroom pizza variations, La Bella Pasteria 


5. 21 mushroom pizza variations, Patxis Chicago Pizza 


6. 16 mushroom pizza variations, Straw Hat 

7. 16 mushroom pizza variations, Hungry Howies Pizza & Subs 


8. 14 mushroom pizza variations, Dominos Pizza 



9. 14 mushroom pizza variations, Lou Malnatis Pizza 



10. 14 mushroom pizza variations, Jakes Pizza 
Top cuisine types serving mushroom pizzas:

· 77.3 % Italian  



· 13.4% Healthy/Light 



· 2.6% Mediterranean


· 1.4% California/Pacific 



· 1.4% American Traditional 



· 1.1% Atlantic Seaboard 



· 1% American BBQ 



· 1.8% Other 


NRA 2010 What’s Hot Chef Survey:

· #4 “Hottest” ingredient: Flatbread 

R&I’s Top 2010 food trends:

http://www.rimag.com/article/390897-R_I_s_20_Menu_Trends_for_2010.php?rssid=20714&q=pizza+trends 

· #6. Eggs on pizza

· #14. Coal-fired pizzas

Other resources:

Pizza Marketing Quarterly Pizza industry 2009 report: http://digital.pmq.com/pizzamagazine/200909/?folio=46 

Top Pizza Trends for 2009 (Used for early 2009 pizza newsletter)

http://www.pizzamarketplace.com/article.php?id=12870 

R&I article, “Today's pizza toppings please every palate”

http://www.rimag.com/article/452525-Thinking_Outside_the_Circle.php 




