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Mushrooms Help Operators  

Navigate Turbulent Economic Times  
 

With current economic indicators 

worsening since its last forecast 

in January, foodservice research 

firm, Technomic revised their 

2008 U.S. foodservice    industry 

nominal growth forecast in May 

downward from 3.6    percent to 

2.2 percent. Technomic indicated 

that some chain restaurant operators are still turning in solid 

growth, but on the whole, limited-service  restaurant growth 

has slowed substantially, and full-service restaurants are fac-

ing even greater challenges. 

Mushrooms offer foodservice operators a way through these 

difficult economic conditions. Mushrooms can upscale     

commonplace menu items such as burgers, sandwiches and 

side dishes. Mushrooms are also 

a naturally healthy indulgence 

food that delivers a big flavor 

impact. As operators are       

reducing portion size to 

control food costs and menu 

prices, an inexpensive addition 

of      mushrooms achieves a big          

payback in  consumer value   

perception. And because too many casual dining chains are 

presenting the same message and experience, mushrooms 

provide a way to differentiate menus and entire concepts from 

the competition.   

The Mushroom Brat Bierock Rocks 

Rock Bottom Sales Up 9%  
 

From September 19 to 

October 7, 2007 Rock 

Bottom Restaurantsô 42 

locations across the U.S. 

ran a ñRocktoberfestò     

promotion featuring 

mushrooms as a key 

menu ingredient. The 

mushroom items and 

promotion exceeded 

sales expectations and 

the chainôs projected 

mushroom usage by      

9 percent. Reaching 

approximately 340,000 

customers in Rock   

Bottom locations, the 

menu included not only 

the Brat Bierock,          

(a savory stuffed sandwich with bier-poached bratwurst, 

caraway sauerkraut, roasted mushrooms, sweet potatoes, 

onions and muenster cheese) but also a mushroom Asiago 

Dip With Bier Bread and Bavarian Stew,     

a slow-simmered flank steak in a          

mushroom demi. 

                          Under The Cap 
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-  Cheeseburgers, 28% of total burger sales, are up 15%. 

-  Bacon Cheeseburgers, 14% of total burger sales, are up 9%. 

-  Mushroom Swiss Cheeseburgers, 6% of total burger sales, have jumped 59%. 

-  Angus Cheeseburgers, have exploded with 300% growth. 

-  BBQ Bacon Cheeseburgers, Steakburgers and Bleu Cheeseburgers round out theTop 10 and all three have increased 

faster than the norm of 39%. 
 

Technomic reports that longer menu descriptions are being used to support higher price points. In Casual Dining, bur-

gers with long descriptions are priced 30% higher than those with short ones.  

 

For example, which would you prefer?:   
-  Mushroom Burger (Bistro Burger, $6.49), with sautéed mushrooms  

 Compared to 
-  Sautéed Shroom Burger (Red Robin, $8.99), loaded with fresh, plump, sautéed mushrooms, 

a hint of garlic Parmesan butter and topped with melted Swiss for that extra Mmmm.         

A mushroom loverôs dream come true.  

 


