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	Mushrooming Growth 

on Chain Restaurant Menus 

 

This past year was significant for mushrooms on chain menus in foodservice. While overall volume may have been affected by fewer consumer occasions, 2009 saw more mushrooms in more places on more menus than ever before. Technomic shows a 12.5% increase in mushrooms on menus since 2005.

 

 According to MenuMine, category incidence of mushrooms in a number of market sectors jumped by double digits from 2006 to 2009.
 

 Some of the strongest growth came at chains in the casual, fast casual and QSR segments.

 

 MenuMine tells us that in 2009, the QSR chain sector had a 7.2% mushroom burger menu penetration, compared to 1.9% in 2000.
 

 Mushrooms have played a large role in the QSR race to feature “premium” or “gourmet” burgers. 
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Here are some examples: 
 

Portobello Mushroom Six Dollar Burger

- Carl’s Jr. 

 

Mushroom and Swiss Angus Burger

- McDonald’s 
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Mushroom & Swiss Steakhouse Burger

- Burger King  

 

Gourmet Mushroom Swissburger 

- Wendy’s 
	Menu Labeling Woes? 

Mushrooms to the Rescue! 

 

The new healthcare bill directs the Food and Drug Administration to create a new national standard for menu labeling to any restaurant with 20 or more locations.  Chefs are scrambling to find creative ways to lower sodium and calories while 

maintaining taste and keeping a clean label. 

Mushrooms can help! 

 

Including natural ingredients that contain umami, is a great way to help achieve sodium reduction goals. Properly used, umami counterbalances 

saltiness and can contribute up to a 50 percent salt reduction without compromising desirability, 

according to Dietitian Jacqueline Marcus. 

 

What brings out umami the most?

In addition to the right ingredients, cooking 

techniques that concentrate flavors by breaking down the protein molecules and glutamic acid bring out the rich flavor of umami. That’s why 

sautéed, grilled and roasted mushrooms are more savory and flavorful than raw ones.

 

The slower the better: Processes such as drying, 

curing and aging yield many of the foods that are highest in umami. 

 

Umami and mushrooms:

The umami in mushrooms make them a great meat replacer or flavor enhancer. All mushrooms are a rich source of umami and the darker the mushroom the more umami it contains. Widely available 

mushrooms with the most umami:

 

 Shiitake

 Portabella

 Crimini

 Button

 

Adding mushrooms in virtually any form—raw,

sautéed, whole cap garnish, even a dusting of dried powder—will add an umami lift to foods while keeping calories low.

 

To learn more about mushrooms and umami, please see the Mushroom Council’s umami white paper. 
 



	
	

	QUESTIONS? Call the Mushroom Council at (408) 432-7210.

For additional recipe ideas, please visit: http://www.mushroominfo.com/recipes/



	Foodservice Trends in Action: Umami Bomb 
 

The more umami present in food, the more flavorful it will be. Combining foods that are high in umami, such as steak and 

mushrooms, and applying culinary techniques that bring out umami, such as grilling or roasting, create what chefs call an “umami bomb.”  The recipes below are delicious examples of chefs putting the principles of umami into action and using 

mushrooms to help them build the perfect “umami bomb” dishes.   

 



	Grilled Mushroom Escabeche

Chef Guillermo Pernot, Cuba Libre Restaurant & Rum Bar, Philadelphia


Yield: 24 servings

6 pounds medium button mushrooms, stemmed

3 pounds crimini mushrooms, sliced laterally

18 ounces shiitake mushrooms, stemmed, wide julienne

6 ounces red onion, julienned

¼ cup minced garlic

9 ounces red wine vinegar

9 ounces balsamic vinegar

6 ounces lime juice

9 ounces orange juice

9 ounces olive oil

¾ cup granulated sugar

6 tablespoons salt

¾ cup chopped Italian parsley

2 tablespoons chopped fresh rosemary

 

Directions

Toss each variety of mushrooms in a separate bowl, seasoning each with oil and salt. Spread the mushrooms on roasting racks and grill in batches. Transfer grilled mushrooms to one bowl. Mix together the onion, garlic, vinegars, juices, oil, sugar, herbs, and salt and pour over the warm mushrooms. Mix gently until the mushrooms are well coated. Marinate them for 24 to 36 hours before serving, for maximum flavor.
 

“I learned how to make escabeche from my mother. I love to apply this pickling technique to mushrooms, which are grilled to add smoky notes, then macerated in lime juice and herbs. The pickling helps balance fatty flavors, so I like to serve the mushrooms with steak. This is also a great way to prolong the shelf life of the mushrooms.”  

 

- Chef Guillermo Pernot, Cuba Libre Restaurant & Rum Bar, Philadelphia

 

 


	
 

“Surf and Turf”: Buttons and Cremini Mushrooms with Mussels and Hazelnuts

Chef Alex Guarnaschelli, Butter, New York

 

Yield: 12 to 18 total servings 

4½ pounds fresh mussels, scrubbed and de-bearded 

3 cups dry vermouth  

12 tablespoons lightly salted butter 

1 ½  pounds button mushrooms, cleaned and quartered

12 ounces cremini mushrooms, cleaned and quartered

6 shallots, medium sized, peeled and thinly sliced 

To taste, Kosher salt
 

¾  teaspoon red pepper flakes

3 ounces blanched hazelnuts, whole 

3 or 4 lemons, juiced  

 

Directions 

Heat a large skillet and add the mussels and ¼ cup vermouth. Cook for 1 minute. Add 3 oz of cold water and cook for 2 to 3 minutes. Use kitchen tongs to pluck the mussels from the pan as they open.

 

When the mussels are cooked, strain and reserve the liquid. Remove the mussels from their shells. Discard the shells and reserve the mussels in the refrigerator until 5 minutes before serving.

 

Heat another large skillet. Add 1½ tps of butter, and let it melt and brown . Add shallot, mushrooms, red pepper flakes and salt.

 

Add 1½ tsp of butter to a small skillet and add ½ oz of hazelnuts. Season them lightly with salt and “simmer” them over low heat until they turn light brown. Set aside to cool.

 

Cook the mushrooms for 2 to 3 minute, add another ¼ cup vermouth. Cook for 1 minute and drain cooking liquid.  Combine the mushroom and the mussel liquids in a pan and allow to simmer together for 1 minute. Swirl in 1½ tsp of butter and a touch of lemon juice. Keep warm.
 

Heat the large skillet and add 1½ tsp of butter. When it turns light brown, return the skillet to the burner and add the mussels and mushrooms in a single layer. Cook for 1 minute without stirring them. They should be browned on their first side before you stir them slightly, and leave them to brown for an additional minute. Toss in the hazelnuts. Serve on a platter, family style, with slices of grilled bread for an aromatic and earthy celebration of 

mushrooms! 
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In 2009, mushroom retail sales increased by 6% versus flat or declining growth for overall produce.* As foodservice always follows consumer demand, we’re looking forward to even more mushrooms on the menu! 


*According to FreshLook Marketing for period ending �HYPERLINK "http://www.mushroomcouncil.org/Retail/Top_Line_Report_12_27_09.pdf"�12/27/2009�
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Please contact the Mushroom Council if you would like recipes, graphics, photos or artwork for your promotional materials.
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“It’s so rewarding to see our guests respond to umami, the sublime experience that mushrooms bring to our signature dishes. When I see someone’s eyes close briefly as they are eating, or the sauce wiped clean from the plate, that’s when I know I’ve earned a guest that will come back again and again.”


 


- Chef Alexandra Guarnaschelli, Butter, New York
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