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Survey Objectives

Provide understanding of consumer attitude and
usage of blueberries in the foodservice landscape

Understand how blueberries can play a role in
elevating menu and chain perceptions, and
potentially attract patrons

Improve and grow knowledge of what consumers
think about blueberries and what blueberries
contribute or add to menu items

Capture the data points and context that can be
communicated to foodservice operators via ongoing
marketing efforts




Methodology

The Foodservice Patron study was fielded in May 2021,
using an online panel. A total of 1,004 foodservice
patrons participated in the survey.
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Participants met the following screening criteria:
Aged 18+
Visit a restaurant at least once every 6 months
Half of sample required to have household income of
$60,000 or higher

Casual Polished

Total Fast food Fast casual o
dining Casual

Fine dining

1,004 222 217 221 219 125
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Key Takeaways: Blueberry Perceptions

Patrons’ top associations for blueberries are for being “tasty/delicious” and
“healthy/nutritious/good for my body.”

A wide majority patrons across all restaurant types agree that blueberries: increase the
healthfulness of items (72%), increase an item’s freshness (62%), brighten up flavors
(64%) and improve taste (64%).

59% of patrons agree that they “wish there more exciting and adventurous applications
for blueberries.”

61% feel that blueberries increase the appeal of a dish, on top of making it heathier,
fresher, and better tasting.

Of the fruits tested, Blueberries are perceived as one of the most appealing and healthy.

Blueberries are one of the top three most appealing fruits when it comes to use in dishes
or as an ingredient.

80% of patrons feel blueberries are very healthy.




Key Takeaways: Blueberries in Restaurants

Half of all patrons want to see blueberries included in more of the items traditionally associated
with the fruit: yogurt, baked goods, fruit sides & desserts, and breakfast items like pancakes,
waffles, crepes, etc.

Nearly 30% also selected side salads and entrée salads as desires items for blueberry inclusion.

While smaller, there are additional opportunity areas where patrons would like to see
blueberries applied to savory options, like main entrees, wings with blueberry sauce, etc. Some
of these have stronger resonance within specific restaurant types.

Over half of patrons would be at least somewhat likely to pay more for a wide range of items
with blueberries. The strongest response, with over a third indicating they would be very likely
to pay more include: baked goods, breakfast items (pancakes, waffles, crepes, etc.), fruit
desserts & sides, juice/smoothies, and yogurt/parfaits.

Patrons perceive a lack of options with blueberries available to them and this becomes the
leading barrier to increased eating/ordering of blueberries at restaurants: 75% agree that “there
aren’t many menu items that have blueberries at the restaurants | tend to go to” while 47%
ranked lack of availability as a top-3 reason why they do not eat more blueberries at restaurants.
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Compared to other restaurant types, patrons are more likely to visit fast

food restaurants during the morning. Conversely, fine dining restaurants are
most likely visited during the evening hours.

Times of Day Visiting Restaurant Types
B Total
M Fast food
M Fast casual

75%
M Casual dining

Polished casual dining

i Fine dining

. 8% 9% 9%10%
4% 4% ., 2% 6% 5%

2% 4% 29 1% 1% 1%

Early morning, 4AM to Morning, 6AM to Mid-day, 11AM to 2PM  Afternoon, 2PM to Evening, 5PM to 9PM Late night, 9PM to Night time, 12AM to

6AM 11AM 5PM 12AM 4AM

9 Q1. What times of day is it when you typically visit [S4 RESTAURANT TYPE]? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221; polished casual dining, n=219; fine dining,
n=125)



A wide majority of patrons are ordering general entrees at all restaurant
types. Drinks, desserts, and sides/appetizers are more likely to be ordered at
fine dining than fast food or fast casual.

W Total
B Fast food Types of Items Ordered by Restaurant Type
M Fast casual 87% 86%

83%82% 81%
77%

M Casual dining

Polished casual dining

I Fine dining 62%

50% 50%

42%

0,
169 19% |

18%
5%

Drinks, including alcoholic drinks Breakfast-specific entrees General entrees Sides or appetizers Desserts

10 Q2. What types of food and meals do you regularly order when you typically visit [S4 RESTAURANT TYPE]? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221; Polished
Casual dining, n=219; fine dining, n=125)



Taste and value are important regardless of restaurant type. Natural
ingredients, local sourcing, and dish uniqueness increase proportionately
with the price tier of operation.

Ordering Decision Factors — % Frequency Most Important

Polished Casual

Fast food Fast casual Casual dining dining Fine dining

Taste/favor | ¢5 91 108 105 99 96

Affordability / good value _ 52% 115 103 100 91 84

Freshness _ 41% 103 98 99 99 104

comfort food | RN 0% 106 90 117 94 86

Crave-worthiness _ 29% 88 106 _ 90 94

Healthfulness | 27% 82 106 94 113 110

Something familiar, well-known _ 22% - 113 87 82 79
Meets a specific dietary need _ 19% 98 96 99
Uniqueness _ 19% 84 84 99
Easy to order _ 18% 108 113 93
Preparation speed _ 18% 111 67
Use of natural/organic ingredients _ 15% 69 69
Something new and different _ 15% 68 69 114
Focus on local sourcing and/or...- 9% 77 68 108
Presentation/aesthetic - 8% 91 76 91
Shareable 8% 110 77 99
Kid friendly 7% 118 78 118

11 Q3. Please think about the factors that go into your ordering decision when you visit [S4 RESTAURANT TYPE]. How important, if at all, are the following in your decision? You will see groups of
specific factors. For each one, please select the most important factor in your ordering decision, and also select the least important benefit.
(Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221; Polished Casual dining, n=219; fine dining, n=125)
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Blueberries are found appealing at all restaurant types.

Appeal of Fruits Used as Ingredients or Add-ons - % Very/Somewhat Appealing

Polished Casual

Fast food Fast casual Casual dining dining Fine dining
swawterres [ N - > 105 103 102 97
wvocacos | - 76 111 102 0o [0
siucberrics | % 104 04 106 112
Raspberries _ 42% 85 105 96 100 -
Cherries _ 41% 85 118 90 100 112
Peaches _ 40% 95 107 86 102 -
Apples _ 38% 97 103 03 100 113
Bananas _ 38% 92 109 99 94 112
Grapes _ 38% 101 104 82 106 115
Blackberries _ 38% 91 108 94 102 109
Mangoes _ 36% 91 108 104 89 112
oranges | > % 104 o5 % 110
Pears _ 33% 79 112 03 101 -

13 Q5. When eating at [PIPE IN S4 RESTAURANT TYPE] how appealing is it when the following fruits are used as ingredients or add-ons to dishes you order? (Total, n=1,004; Fast food, n= 222; fast
casual, n= 217; casual dining, n= 221; Polished Casual dining, n=219; fine dining, n=125)



Nearly three in four say blueberries are appealing when used in dishes or as
an ingredient.

Appeal of Blueberries

—

Extremely appealing

— | NET Total Appealing: 73%

Very appealing

30%

Somewhat appealing

Not too appealing

Not at all appealing

14 Q5_1. When eating at [PIPE IN S4 RESTAURANT TYPE] how appealing is it when the following fruits are used as ingredients or add-ons to dishes you order? (Total, n=1,004)



Blueberries are perceived as one of the healthiest fruits; with four in five
patrons considering them extremely/very healthy.

Perceived Healthfulness of Fruits - % Extremely/Very Healthy

Apples 81%
Blueberries 80%
Strawberries 77%
Avocados 75%
Bananas 75%

Oranges 75%

Blackberries 73%
Raspberries 71%
Cherries 68%
Mangoes 68%
Grapes 67%
Peaches 67%

Pears 65%

15 Q6. Now please rate each of the following fruits on how healthy you believe they are. (Total, n=1,004)



Blueberries are perceived as both appealing and healthy, besting avocados
and strawberries in healthfulness perceptions.

Fruit Appeal by Perceived Healthfulness

i Healthful T2B )
Vot appealing & Healthy e Appealing & Healthy
Apples
Blueberries
o
o
Strawberries
Oranges Bananas Avocados ®
o ® ¢ o)
\Tg Blackberries °
Q.
o
- o Raspberries
Grapes Cherries
® ¢ ®
Pears Mangoes Peaches
o

Not appealing & Not As Healthy

Appealing & Not As Healthy

Q5. When eating at [PIPE IN S4 RESTAURANT TYPE] how appealing is it when the following fruits are used as ingredients or add-ons to dishes you order? (Total, n=1,004)
16 Q6. Now please rate each of the following fruits on how healthy you believe they are (Total, n=1,004)



Flavor, appearance, and health benefits are the most top of mind
associations with blueberries.

Top of Mind Associations with Blueberries
(Top answers shown)

Tasty/delicious 19% B .
A blue colored fruit/a blue berry 15% Positive mentions (NET) 9%
Healthy/nutritious food/good for the body 14%

General Positive mentions (good,

Sweet taste e
great, like it, etc.)

Small/tiny fruit

A great antioxidant

Ball shaped/round/Plump
Blueberry muffins

Juicy

Blueberry pie

It is a fruit/fruity

Fresh

Great flavor/flavorful/tangy
Tart/acidic/strong

Blueberry pancake/waffle
Blueberries

Sour taste

Purple colored fruit

Available during summer/seasonal
Good with cereal/oatmeal
Blueberry flavored desserts (ice cream, cake, jam, etc.)
Blueberry smoothie/shake

6%

One of my favorite fruit 2%

Negative Mentions (NET) 4%

Don't like it/don't eat it at all 1%

3%

3%(: Messy/It can stain/make your tongue blue 1%
2%
2%
2% Bland/tasteless 1%
2%

2% Bitter taste 1%
2%
2%

Doesn't taste good/don't like the...§ 1%

17 Q7. When you see the word “blueberries,” what comes to mind? What words would you use to describe them? (Total, n=1,004)



The frequency of ordering blueberries increases along with the cost of the
establishment.

NET All or most of the time/Sometimes: Frequency Ordering Dishes With Blueberries
Total —35% = Total

Fast food — 26%

B Fast food

Fast Casual —32%

Casual dining — 35% M Fast casual

Polished Casual dining —41% ® Casual dining

Fine dining — 50% Polished casual dining
M Fine dining

)
{ 33% \ 34%

0,
19922 1%19%20% 18%19%

17% 16% 17%cy

0 16%
14% 13%1W154>14% °

11% 10%12%13% 13%

7%

8% 7%

All or most of the time Sometimes Infrequently Rarely, on special Never Not Applicable — | have not
occasions seen them on the menu

Q8. When ordering from [S4 RESTAURANT TYPE] how often do you order any foods with blueberries, if they are on the menu? Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining,
18 n=221; Polished Casual dining, n=219; fine dining, n=125)



Blueberries are a fruit with a “health halo.” More than two-thirds of patrons
cite the fruit’s nutrients and antioxidants as benefits provided by blueberries.

Benefits of Eating Blueberries
(Top answers shown)

It is healthy/nutritious/good for the body 34%
It is Antioxidant/high on antioxidant

Contains vitamins/minerals (e.g. Vitamin C, fiber, etc.)
It is tasty/delicious/good flavor

General positive mentions (e.g. good, great, etc.)
Good for the heart/prevent heart disease

Low in calories

Itis a fruit (e.g. berry, etc.)

Good to use in foods (e.g. pancakes, smoothie, salad, etc.)
Good for the brain/memory

Low sugar content/lower blood sugar

Good for digestive system

Good for the skin

Itis juicy

Good for the eyes

Nothing/negative mentions

Other

19 Q9. In your own opinion, what do you see as the benefits, if any, of eating blueberries?(Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221; Polished Casual dining, n=219;
fine dining, n=125)



Antioxidants and being generally healthy rise to the top of perceived
benefits provided by blueberries. Other meaningful benefits include being a
good source for vitamins and minerals and being low in calories.

Benefits of Eating Blueberries

High in antioxidants 55%
Good for overall health 52%
Good source for vitamins and minerals 43%
Low in calories 42%

Boosts your immune system 37%
Good source for fiber

Helps maintain healthy weight
Low in sodium

Contributes to digestive system health

Boosts brain health/memory
Reduces heart disease risk

Helps to maintain normal blood sugar levels

Lowers blood pressure

Boosts energy for the rest of the day 20%
Reduces cancer risk 19%
Lowers bad cholesterol 18%
Helps recovery after workouts 12%
Are filling for a long time 12%
None of the above 5%

20 Q10. Which of the following do you believe to be benefits of eating blueberries? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221; Polished Casual dining, n=219; fine
dining, n=125)



Large majorities agree that blueberries are an easy way to get vitamins/antioxidants, add a
pop of color, and generally make dishes healthier. Yet, three in four note that blueberries tend
not to be featured on menus and wish for more exciting menu applications for blueberries.

Agreement with Statements - % Strongly/Somewhat Agree

Polished Casual

Fast food Fast casual Casual dining i Fine dining
dining
Blueberries are an easy way to get vitamins and antioxidants. 99 101 105 95 99
There aren’t many menu items that have blueberries at the restaurants IJ 103 105 95 99 97

Blueberries add a pop of color to dishes | order. 95 111 102 91 101
Blueberries make a dish healhier. 99 106 95 99 103
Blueberries in baked goods or pastries make them seem healthier. 93 104 100 98 108
My kids prefer dishes with blueberries. 93 107 109 89 107
Blueberries brighten up the flavor of sauces and dressings. 64% 95 103 100 99 105
Blueberries make a dish taste better. 64% 94 106 102 100 97
Blueberries make menu items more fresh. 102 101 99 92 110
The health benefits of blueberries encourage me to order dishes with them. 60% 98 106 97 97 102
| wish there were more exciting and adventurous applications for blueberries. 102 109 100 84 111

I think blueberries are a seasonal ingredient, mainly in the summer. 58% 96 105 83 104

| wish more menu items included blueberries. 58% 96 105 98 97 107

97 107 101 91 107

| wish blueberries were included more on lunch and dinner menus.

Blueberries give me energy throughout the day. 102 104 101 95
I would try a bluberry cocktail if it was on the menu. 99 97 97 95
| only eat blueberries at breakfast. 40% 69 100 106 110

W

Q1. To what extent do you agree or disagree with the following statements. (Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221; Polished Casual dining, n=219; fine dining,
n=125)



Availability is the biggest hurdle for patrons to eat more blueberries.

Barriers to Not Eating More Blueberries at Restaurants
(Top answers shown)

Not available/not offered/not in the menu 33%
General negative mention (i.e. don’t like it, not good, etc.)
Doesn't go with/do not match with the kinds of dishes | ordered
Its only good in a few dishes mainly at breakfast

Don'’t like the taste/flavor

Prefer other fruits/food/desserts (i.e. banana, chocolates, etc.)

Not included in many items/not included in the food | usually order

Costly/expensive

Not fresh/they are usually frozen

Only eat it at home/rather have them at home

Haven’t thought about it/don’t usually have craving for blueberries
It only offers in desserts/don't order desserts

Only eat it moderately/too much eating of blueberries is not good
Unhealthy (i.e. can cause high blood pressure, high in calories, etc.)
Too much sugar/sweet

| don't order blueberries in restaurants

Other

None/no reason/positive mentions

22 Q13. What are reasons you do not eat more blueberries at restaurants, as part of the food you normally order? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221;
Polished Casual dining, n=219; fine dining, n=125)



Lack of availability and not complementing other food(s) ordered are the
top barriers to eating more blueberries, followed by not being top of mind.

Ranked Reasons for not Eating More Blueberries

Polished Casual

= f F | | dini o Fi ini
B Ranked 1st  ® Ranked 2nd Ranked 3rd ast food ast casua Casual dining dining ine dining
Blueberries are usually not offered 9% 47% 114 107 80 107 82
Blueberries don’t go with the other food | order 34% 95 107 100

I don’t think of them 13% 24% 82 66 71

| prefer other fruits 6% 21% 81 100 90

Restaurants are often out of blueberries m 7%  19% 78 96
Blueberries are seasonal, | only eat them in...-m 7% 16% 67 50 95 117
Blueberries are often not fresh 5% 13% 105 101 85 114 96

I don’t like the taste of blueberries 3% 12% 101 83

il

Items with blueberries are too expensive m3% 11% 56 86
I like to save blueberries for special occasions m 4% 11% 75 65
Blueberries are often not locally sourced m 5% 11% 95 _ 83 103 74
Blueberries are high n sugar VAUAR% 8% 99 88 109 108 92
I don’t like the texture of blueberries Jm3% 8% 101 99 93 89 -
limit my fruit intake  EEAS863% 8% 9 103 9 97 113
Blueberries are not grown sustainably %% 8% 85 96 83
| already eat enough blueberries JmA% 8% 83 91 95 95

Blueberries are boring M% 7% - 104 91 84 89

23 Q14. Which of the following, if any, are reasons that you do not order blueberries or items with blueberries in them more often at [S4 RESTAURANT TYPE]? (Total, n=1,004; Fast food, n= 222; fast
casual, n= 217; casual dining, n= 221; Polished Casual dining, n=219; fine dining, n=125)



Across restaurant types, there is still a lot of love for traditional blueberry
applications. Sweet breakfast items and side salads over index as where patrons
would like to see blueberries included at fast casual restaurants.

Beverages and Dishes to See Blueberries as Ingredients

Polished Casual

Fast food Fast casual Casual dining dining Fine dining
vogurtor parfait [ Y 96 108 103 99 89
Baked goods (muffins, scones, pastry) 96 111 103 93 96
Fruit side 103 109 98 95 93
Fruit dessert, like pie or a fruit tart 102 113 101 92 88
Pancakes, french toast, crepes, waffles 94 _ 97 92 94
Juice, smoothies, or lemonade 112 111 93 87 94
Ice cream, frozen yogurt, or sorbet 99 111 94 104 35
C 89 108 98 112 86
ake
Oatmeal or overnight oats 89 113 107 102 82
Salad, as a side
103 117 97 81 102
Salad, as an entree
94 107 97 108 90
Cocktails
110 101 110 81 97
Iced tea infused with fruit or juice
107 119 84 99 83
Fried dessert, such as donut or churro 97 109 33
Kid’s meal 73 117 91
Main entrée (savory, protein centered) 91 83 97 88

Sandwich, hot or cold

84 102 94 95
Deli-type salad, for example a macaroni or potato salad 100 109 89 73

9%
9%
9%
Burger 138 78 83 91 111
| 6%

Flatbread or pizza

Wings, or other items dipped in a sauce with blueberries

24 Q15. Of the beverages and dishes listed below, which do or would you like to see blueberries included as an ingredient? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n=
221; Polished Casual dining, n=219; fine dining, n=125)



The dishes patrons indicate a likelihood to pay more for blueberries are similar to
those they desire blueberries to be included - baked goods, sweet breakfast items,
and fruit-forward dishes. Fine dining patrons over index on being likely to pay for
more innovative blueberry applications like savory sauces, flatbreads and burgers.

Likelihood to Pay More to Include Blueberries *Indexed by “Very Likely”
W Very likely ) Somewhat likely Fast food Fast casual Casual dining Polisgienc:ncgasual Fine dining
Baked goods (muffins, scones, pastry) 36% | 74% 101 104 105 90 100
Pancakes, french toast, crepes, waffles w 72% 91 106 102 100 101
Fruit dessert, like pie or a fruit tart W 71% 92 83 111 100 113

Fruit side 34% 68% 99 107 94 94 109

65% 98 108 97 91 110
37% 70% 98 101 106 96 95

i
x

Juice, smoothies, or lemonade

Yogurt or parfait

Ice cream, frozen yogurt, or sorbet W 69% 102 97 91 103 111
Oatmeal or overnight oats 33% 61% 94 93 106 97 119

Cake 63% 97 95 109 92 110

Fried dessert, such as donut or churro 28% | 52% 102 88 92 107 119
Iced tea infused with fruit or juice 56% 94 95 112 101 97
Cocktails m 28% | 51% 102 86 113 96 105

Salad, as a side

30% 53% 104 85 101 96

28% 51% 100 96 99 93 -

26% 44% 109 98 94 92 112
Main entrée (savory, protein centered) 22% 40% 108 100 78 105 119

Salad, as an entree

f

Kid’s meal

Wings or other items dippied in a sauce with... 19% 35% 91 99 94 96
17% 33% 86 94 92 108
19% 35% 86 91 119 87
Flatbread or pizza 16% 30% 89 91 99 77

T6% 1 30% 88 76 19 . 86

25 Q6. If at a [S4 RESTAURANT TYPE] type restaurants how likely would you be to pay more to add blueberries to the items listed below? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217;
casual dining, n= 221; Polished Casual dining, n=219; fine dining, n=125)

Sandwich, hot or cold

Deli-type salad, for example a macaroni or...

Burger




Patrons indicate more of a willingness to pay extra to include blueberries in
items that traditionally include the fruit - baked goods, breakfast sweets, fruit
desserts.

Extent Willing to Add a Premium to Include Blueberries with Dish
(Price premium willing to pay only asked among those “Very Likely” to pay more for item with blueberries)

m Not "very likely" to pay more m LT $0.50 m S0.50 to $1.00 $1.00+
Baked goods (muffins, scones, pastry) 62% 10% 13% 15%
Pancakes, french toast, crepes, waffles 63% 11% 12% 14%

Fruit dessert, like pie or a fruit tart 65% 9% 11% 15%
Juice, smoothies, or lemonade 66% 11% 11% 12%
Yogurt or parfait 66% 10% 11% 13%
Fruit side 66% 9% 9% 16%
Ice cream, frozen yogurt, or sorbet 63% 8% 11% 13%
Oatmeal or overnight oats 72% 8% 10% 10%
Cake 72% 6% 9% 13%

Iced tea infused with fruit or juice 76% 7% 7% 9%
Fried dessert, such as donut or churro 76% 6% 7% 11%
Cocktails 77% 6% 7% 10%

Salad, as a side 77% 6% 7% 10%

Salad, as an entree 78% 6% 7% 9%

Kid’s meal 82% 5% 4% 9%
Main entrée (savory, protein centered) 83% 4% | 6% 7%
Sandwich, hot or cold 84% 5% 3% B2

Wings or other items dippied in a sauce with... 84% 4% | 6% 6%
Deli-type salad, for example a macaroni or potato... 85% 3% 5% A
Flatbread or pizza 86% LYY 6%

Burger 87% YA V4 6%

26 Q17. For each of the items below, how much more would you be willing to spend (above the normal cost) to add blueberries to the item? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217;
casual dining, n= 221; Polished Casual dining, n=219; fine dining, n=125)
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Most patrons across restaurant types say they were impacted by the COVID-19
pandemic, with about one in five considering themselves significantly affected.

Impact of COVID-19 Pandemic

W Significantly affected m Somewhat affected B Not too affected B Not at all affected
Total 20% 38% 27% 15%
Fast food 19% 40% 27% 14%

Fast casual

Casual dining

Polished casual dining

Fine dining 22% 42% 19% 17%

28 Q18. Have you (including others in your household), been affected by the pandemic and/or Covid-19? (Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual dining, n= 221; Polished Casual
dining, n=219; fine dining, n=125)



Across all restaurant types, patrons report eating at home more frequently and a
general decline in going out to eat. Fast food visitors are more likely to say they
stick with what they know while fine diners indicate a desire to be indulgent.

Pandemic Impacts on Going Out to Eat & Ordering
(Of those impacted by COVID-19 pandemic)

Polished Casual

Fast food Fast casual Casual dining dining Fine dining
| eat dinner at home more often 105 111 97 94 89
| eat lunch/breakfast at home more often 109 100 92 111 82
| visit or order from restaurants less frequently 110 113 96 90 87
| order from restaurants online or through an app more frequently 84 116 77 _I
| try to choose healthier menu items 93 112 104 110 72
I’'ve become more likely to stick to dishes | know I'll enjoy 84 78 107 96
I am trying to order healthier options when | do go to or order from a... 102 76 73 -
| am eating at or ordering from new and/or different restaurants 113 72 108 113 86
I’'m not as strict about my diet 93 - 102 77 93
I’'m visiting or ordering from restaurants more frequently than normal 100 76 109 90
I try new dishes that I’'ve never eaten before 75 - 85 68
I've allowed myself to order more indulgent menu items as a way to cope 86 56 104 91

My eating out behaviors and menu choices have not changed

109 111

I am not comfortable eating at, or ordering from, restaurants 82 98
Items | usually order aren’t available at restaurants 84
| eat lunch/breakfast away from home more often 102
| eat dinner away from home more often 38 64 110 115

29 Q19. In the past year, how, if at all, has the pandemic/Covid-19 impacted you as it relates to eating out and deciding what to order?(Total, n=1,004; Fast food, n= 222; fast casual, n= 217; casual
dining, n= 221; Polished Casual dining, n=219; fine dining, n=125) "= Low base size, findings are directional






