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The data for 2016 is in, and the forecast looks smoky. Both Datassential 
and Technomic have placed “burned/charred” on their top ten 
foodservice flavor trends for the next year. This trend intrigues all 
the senses—from the appetizing sight of a blackened exterior, to 
the smoky smell, to the slightly bitter 
taste, to the sound of a satisfying, 
crisp crunch, all in one bite. But fire is 
not easy to tame. Perfectly charred 
dishes require a high degree of 
craftsmanship. So when diners see 
that chefs have been playing with 
fire, they feel confident that their 
meal is prepared by a true master.

trends, strategies & solutions

where there's smoke,
there's flavor

Charred flavors are lighting up menus nationwide

shake on the flavor
DURKEE® ROASTED GARLIC SEASONING

Char has always been a popular technique applied to meats,  
but recently fire has become a popular preparation for all sorts  
of menu applications: 

Roasted vegetables and sides, like charred kale or blistered tomatoes. 
Fire coaxes out hidden nuances in vegetables like nothing else.

Desserts and charred fruits, which gain an appealing burnt-sugar 
profile when you add fire and smoke.
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The Return of Asian Fusion  
The first time I saw Asian fusion on a menu 
was back in the early 1990s. I remember 
exactly what the menu item was—
wasabi mashed potatoes. They were 
slightly tangy, with a hint of green color 
mashed into red potato bliss. It was the 
perfect representation of the day’s big 
trend, Asian fusion, a culinary movement 
defined by its East-meets-West mash up 
of ingredients as well as techniques.

Today, many restaurants are nodding  
to sustainable ingredients. Years ago 
though, a menu had to include soy, 
ginger or wasabi. Wolfgang Puck was 
one the first chefs to bring Asian fusion  
to American menus. Before long, it 
seemed like every chef was dumping 
sesame oil on this, and infusing 
lemongrass into that. Oftentimes with 
overly sweet, complicated results.

Now, Asian fusion is back! This time 
around, it’s less about gimmicks and 
more about cleverly combining 
traditional Japanese, Korean and 
Chinese flavors with local ingredients. 
Think kimchi quesadillas or even duck 
tacos. Today’s chefs might not describe 
what they’re doing as Asian fusion.  
To some, it’s just American cooking: 
A melting pot of culinary traditions,  
a fusion of global flavors. Regardless  
of what you call it, it’s a great way to 
discover a new appreciation for some of 
your favorite cuisines.
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Need a dash of zesty flavor? Then you need a 
Roasted Garlic spice blend. Combining roasted garlic 
with red and green peppers, onion, and just a hint  

of chili, it can add zest to just about any dish. Use it 
to coat chicken, fish or pork. Stir it into salad 

dressings, pasta or your favorite marinades. 
Or, just dust it over mashed potatoes for 
instant roasted garlic mashed potatoes.
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From Korean BBQ to Chinese tea to Japanese ramen, 
traditional Asian flavors are fusing with today’s trends  
to create tastes and textures for a global palate.

RAMEN REINVENTED
Cheap eats these are not. Upscale noodles in  
slow-simmered homemade stock with fresh meats  
and veggies create a complex flavor explosion.

TEA INFUSIONS
From cup to plate, a wide array of tea flavors are 
becoming an ingredient of choice in pastries,  
broths, even smoked meats.

CLASSIC TWISTS
Turn American cuisine upside down with Asian flavors. 
Think banh mi burger with 5-spice fries or Korean BBQ 
short ribs atop southern grits.

for more Aromatica trends, visit achfoodservice.com

Build-your-own ramen bars are 
emerging as one of this year’s 
big restaurant trends, especially 
among younger consumers. 
A traditional Japanese dish of 
noodles in broth flavored with 
either soy sauce or miso, ramen is 
coming into its own thanks to the 
variety of toppings diners can 
use to customize their meal. 

New fast casual concepts 
let patrons make their own 
personally perfected ramen 
with just four simple ingredients:

NOODLES Most ramen noodles 
are wheat based, and come 
thick, thin or wavy. Many 
concepts are now offering 
gluten-free options as well.

BROTH A complex broth can 
make or break your ramen. 
Usually, at least two types of 
stock are needed—one made 
with chicken/pork, and one with 
dashi (a combination of kelp 
and dried fish).

TARE (sauce) The ramen’s main 
seasoning determines the “type” 
of ramen you’re serving. Three 
major categories include shio 
(salt), shoyu (soy sauce) and miso 
(fermented soy bean).

TOPPINGS To set your ramen 
apart, offer everything from 
bamboo shoots and pork cutlets 
to fried eggs and beef brisket. 
You could even add some kick 
with Durkee® Sriracha seasoning!
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SLOW COOKED KOREAN SHORT RIBS serves 6

AROMATICACHOOSE TO FUSE
emerging

STOCK UP WITH CUSTOM RAMEN

concepts

Adjust oven rack to lower-middle position and preheat oven to 325ºF.
Heat oil in oven-safe Dutch oven over high heat until shimmering. Season meat generously  
with pepper, then sear until browned on all sides, about 4 minutes per side. Remove short ribs.
Reduce heat to medium. Add garlic and ginger, stirring constantly, until browned about 2 minutes. 
Add mirin and scrape up any browned bits from bottom of Dutch oven. Add 1 cup water, ponzu 
sauce, soy sauce, apple juice, rice vinegar, sesame oil and brown sugar; stir to combine. Return 
short ribs to pan. Bring to a simmer, cover and transfer to oven. Braise, turning beef once and  
adding water if necessary to keep it halfway submerged throughout cooking, until beef is fork tender, 
about 2 ½ to 3 hours. Transfer beef to a platter and skim fat from cooking juices in Dutch oven. 
Taste cooking juices, if too concentrated, dilute to taste with additional water and/or mirin. Combine 
corn starch with remaining ¼ cup water in a small bowl, whisking thoroughly to remove any lumps. 
Whisk corn starch slurry into cooking juices, bring to a boil over high heat, and cook until gravy is 
thickened, about 2 minutes. Add 1 tablespoon toasted sesame seeds to sauce.
Wasabi-Soy Grits: Bring water, milk and salt to a boil in a heavy 2-quart saucepan. Slowly add 
the grits in a thin, steady stream stirring constantly with a wooden spoon. Reduce the heat to low 
and simmer, stirring occasionally until the grits thicken, 10 to 15 minutes. Off the heat, whisk in the 
butter, pepper, wasabi and soy sauce.
Serve short ribs with sauce over wasabi-soy grits, with pickled ginger 
and green onion garnish. Finish with a sprinkle of roasted sesame seeds.

Korean Kalbi Marinade
3 tablespoons olive oil
3 pounds bone-in beef short ribs
1  tablespoon Durkee® Regular Grind 

Black Pepper 
6 garlic, cloves, minced
3 tablespoons minced fresh ginger
1 cup mirin
1¼ cups water, divided
½ cup ponzu sauce
½ cup reduced sodium soy sauce
½ cup apple juice
¼ cup unseasoned rice vinegar
2 tablespoons toasted sesame oil
⅔ cup brown sugar

¼ cup Argo® Corn Starch
Divided, 2 tablespoons Durkee® Sesame Seeds,
   roasted
½ cup thin sliced on the bias, green onion
¼ cup pickled ginger

Wasabi Soy Grits
2 cups water
½ cup milk
½ teaspoon salt
½ cup stone ground white grits
1 tablespoon butter
¼ teaspoon Durkee® Ground White Pepper
1 to 2 tablespoons wasabi paste OR powder
1 teaspoon reduced sodium soy sauce


