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What does autumn taste like? For many consumers, the answer is 
Pumpkin Pie Spice. It’s stepped up from a once-a-year turn at the 
Thanksgiving table to become the iconic taste of the season. 

•  Datassential MenuTrends reports Pumpkin Pie Spice is 
up 53 percent on menus in the past four years. 

•  The multi-spice blend is popping up in every food category, 
including potato chips, cookies, coffee and beer. 

Remember, baking heats up in fall. Look for flavors like butterscotch, 
maple, and molasses in favorites like pumpkin and pecan pie.

HELENE 
CHAISSON research chef

Autumn's Bounty: 
Harvest-Inspired Cooking 

As we begin to see pumpkin spice lattés, 
pumpkin cookies, and pumpkin yogurt 
showing up everywhere, we know that fall 
is upon us.  There seems to be a collective 
sigh of relief when fall rolls around, as it 
gives us a welcome reprieve from steamy 
summer days. With the onset of autumn 
colors and football season, the delicious 
aromas of hearty, cool-weather foods 
begin wafting from kitchens all around us.

The flavors of fall make this one of my 
favorite times of the year, especially when 
I can make harvest-inspired appetizers, 
cozy casseroles, hearty soups, and 
fragrant baked goods. Fall apples and 
cranberries, squashes, and pumpkins 
meld perfectly with Durkee® Pumpkin Pie 
Spice, which is a mélange of cinnamon, 
cloves, nutmeg, and other rich spices that 
instantly evokes the taste of fall.  Why not 
marry pumpkin pie spice with Karo® Dark 
Corn Syrup, which has a deep molasses 
flavor--you will have the perfect flavor 

match! These are just a few great ways 
to showcase the warm, homespun 
aromas of the autumn season.

Grab your apron and make the 
most of autumn’s bounty.
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pumpkin pie spice:
flavor of fall

CLASSIC SPICE LEADS AUTUMN TRENDS

Put the flavor of autumn to work on your menu with 
Durkee® Pumpkin Pie Spice. We’ve done all the work 
for you by creating a consistently crafted blend 
of cinnamon, ginger, nutmeg, cloves and allspice. 
When the first hint of fall is in the air, your customers 
will clamor for this distinctive flavor in their beverages, 
baked goods and more.
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Millennials Celebrate Thanksgiving

snacking takes flight

featured trend

Once upon a time, there were appetizers to ease hunger between meals. 
Now, the trend of snacking is commanding greater attention and higher 
checks. Sophisticated flavors and adventurous flights are inspiring chefs to 
step up and create small bites worthy of the big time. 

for more Aromatica trends, visit achfoodservice.com

Millennials love their families, 
but they value their friendships, 
too, so when they can’t make 
it home for the holidays, they 
create their own fun and 
flexible take on the traditional 
celebration. “Friendsgiving” is 
the name of a holiday that’s 
focused on two things Millennials 
love: good food and strong 
friendships. It’s a growing 
trend: A recent TGI Fridays’ poll 
revealed that 25 percent of 
Millennials planned to attend a 
Friendsgiving get-together.

In terms of millennial leanings, 
this new “holiday” is very fitting.  
It reflects the generation’s 
craving for memorable, 
shareable experiences and 
their tendency to go against 
convention—which in terms 
of Friendsgiving might mean a 
meal of pizza or burgers instead 
of turkey.  It also might mean 
eating out instead of cooking.

To capture the Friendsgiving 
crowd, promote specials for 
both dining in and takeout; 
these specials could last for 
the entire month of November. 
Shareable items, like a nice 
selection of appetizers featuring 
both traditional and non-
traditional ingredients and 
flavors, would be a big hit, 
as would mini desserts.  Use 
social media—Millennials’ 
communication method of 
choice—to get the word out  
on your Friendsgiving fare.

achfoodservice.com

millennials

1 cup heavy cream
¾ cup canned pumpkin
½ cup whole milk
¾ cup Karo® Dark Corn Syrup
2 large eggs, plus 1 egg yolk 
¼ teaspoon salt

1 tablespoon Durkee® Pumpkin  
   Pie Spice 
½ teaspoon Durkee® Ground Cinnamon
½ teaspoon Durkee® Ground Ginger
1 tablespoon vanilla extract
5 cups 1-inch dice day-old baguette
   OR crusty bread 
6 tablespoons unsalted butter, melted

Instructions for bread pudding
Preheat oven to 350º F with rack in middle of oven. Whisk together cream, 
pumpkin, milk, corn syrup, eggs, salt and spices in a bowl.
Toss bread cubes with melted butter in another bowl, then add pumpkin 
mixture and toss to coat. Transfer to an ungreased 8-inch square baking dish 
and bake until custard is set, 40 to 45 minutes.

Pumpkin Bread Pudding 
with Bourbon Caramel Sauce

serves 8

Ingredients for bread pudding

MINI 
MEALS
Call them 
shareables, 
tapas, meze 
or simply 
snacks, 
these little bites of 
grandeur are great 
news for between- 
meal crowds.

DEVILED EGGS
The devil is in the details. 
Perhaps that’s why deviled 
eggs are exploding with 
creative ingredients like 
tangy sea urchin, spicy 
salami or 
smoked 
salmon. 

Flights are definitely taking 
off. Today’s flights of fancy 
may include soup trios, a 
hummus foursome, or 
perhaps retro dessert 
pairings.

2 tablespoons butter
½ cup brown sugar
¼ cup Karo® Light Corn Syrup

1 teaspoon pure vanilla extract 
¼ cup heavy cream
2 tablespoons bourbon

Ingredients for bourbon caramel sauce

Instructions for bourbon caramel sauce
Melt butter in a small saucepan over medium heat. Stir in brown sugar and 
corn syrup; stir until smooth. Bring to boil, stirring frequently; boil 1 minute. 
Remove from heat and stir in bourbon, heavy cream and vanilla. Serve 
warm with bread pudding.

FLIGHTS


