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TREND
  2015The standard cocktail repertoire has 

been re-mixed and re-mastered. 
Mixologists at trendy water holes are 
responding to an increasing thirst 
for unique ingredients and flavor 
combinations in classic libations. 
According to the latest Technomic 
Spirits Report, younger consumers 
in particular are interested in more 
adventurous cocktails, especially 
those that incorporate unique flavors.

Herbs: Brightening, bracing herbs are muddled, minced and used 
as garnishes. Top picks include Lavender-Vanilla-Bourbon and 
Elderflower Smash (St. Germain elderflower liqueur, gin and mint).

Spices: Cinnamon’s warm and woody appeal makes it a perfect 
choice for warm winter cocktails, including Hot Apple Cider with 
cinnamon schnapps, cinnamon stick garnish and cinnamon-sugar 
rim.

Bitters: Crafted from alcohol infused with plant extracts, bitters are an 
increasingly popular cocktail ingredient. For a fresh taste this season, 
blend cranberries, rum and a few dashes of orange bitters. 

HELENE 
CHAISSON research chef

HOLIDAY “SENSE”-ATIONS  

Our taste buds might be working 
overtime right now, but our other senses 
also contribute to making this season 
so memorable. Happy memories are 
often associated with smells, such as the 
distinctive aromas of turkeys roasting, pies 
baking and the wonderfully crisp accent 
of fresh pine boughs and trees. 

As you’re considering holiday decorations 
to showcase your standout menu, 
remember that aromatic centerpieces 
can be the perfect touch to a bountiful 
table. One of my favorite arrangement 
techniques is to fill a heavy-duty, 
tempered-glass bowl or vase with cut 
oranges, vanilla beans, cinnamon sticks, 
shell-toasted and knife-cracked walnuts 
or chestnuts and fresh pine branches 
(available at a local florist if there are 
none outside.) 

The arrangement will already be 
beautiful, but, with one additional step, 
you can make it truly “sense-ational.” 
As guests arrive at the table, bring out 
a teapot of hot water and pour it into 
the container. The heat will release the 
aromas, and the room will be perfumed 
with the smell of a magical holiday. 
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Adventurous combinations for reimagined classics 

Consumers can’t get enough of this sweet, spicy, 
garlicky blend. Now it’s available in a shake-on 
format, ready to use anywhere you want a lively 
burst of spice. Dust it on grilled proteins or stir it 
into creamy entrees like mac and cheese. For an 
instantly sassy side sauce, stir it into hummus, ranch 
dressing, mayo or ketchup.

shake on the flavor
FEATURED SPICE BLEND: DURKEE® SRIRACHA SEASONING
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Feeling At Home with  
Fast Casuals’ VibeEmbark on a whole animal adventure

featured trend

It’s time to get to the heart of the adventure. Not to mention the kidneys, the 
cheeks, the tongue and, of course, the tail. Just like in ancient times, using 
every part of the animal is all the rage again. Today authentic, robust, mouth-
watering flavors are elevating lesser cuts of meat to greater prominence.

for more Aromatica trends, visit achfoodservice.com

Millennials have found their 
happy place in fast  
casual restaurants, which  
serve up many of the things  
they love: customizable food, 
reasonable prices and comfy 
spaces. No wonder 51% of fast 
casual diners are millennials, 
according to a recent Morgan 
Stanley report.

Here’s how to capture that vibe 
your operation:

Flexibility: Sometimes they just 
want to sit and text. Sometimes 
they’d like to linger with a group. 
Your seating arrangements 
should anticipate millennials’ 
desire to personalize on a 
whim. Offer dedicated space 
for solo diners, but don’t forget 
moveable seating options for a 
socializing crowd.

Ambience: A homelike, cozy 
feeling encourages millennials to 
stay with you a little longer. Go 
upscale on cushy seats, comfy 
couches and warm, ambient 
lighting, and you’ll become that 
“third place” they love.

Beyond wi-fi: Technical support  
is no longer just a “nice to have”. 
It’s as vital to this demographic as 
air or water. Rethink your  
tech offerings to include more 
than free wi-fi. At-table  
charging stations or tablet 
ordering are new “must haves”  
for many millennials.

achfoodservice.com

millennials

1 oz. Jim Beam®

1 oz. Southern Comfort®

½ oz. Amaretto
1 oz. Sweet and Sour mix
1 oz. Sriracha simple syrup   
 

1 cup  granulated sugar
1 cup water
¼ cup Durkee® Sriracha Seasoning

Durkee® Sriracha sugar 
¼ cup turbinado sugar
2 Tbsp. Durkee® Sriracha Seasoning
Fresh lemon or lime wedge

Durkee® Sriracha simple syrup: In a small saucepan, bring sugar and water 
to a boil. Simmer until the sugar is dissolved, about 3 minutes. Add Durkee® 
Sriracha Seasoning and sweet and sour mix; let simmer 3 minutes. Remove 
from the heat and let cool completely. Make-ahead tip: The syrup can be 
refrigerated in a glass jar for up to 1 month.

Durkee® Sriracha sugar: Place sugar and Durkee® Sriracha Seasoning on 
a small plate, mixing together. Wet outside rim of two old-fashioned glasses 
with fresh lemon or lime wedge. Place glass in the sugar mixture, slowly 
turning the rim so only the outer edge is covered.

Cocktail Assembly: In a jigger with ice, add Jim Beam, Southern Comfort, 
amaretto, sweet and sour mix and simple syrup. Shake a few times. Strain 
into ice-filled, Sriracha-sugar-rimmed glasses and serve.

SOUTHERN SPICE ON THE 
BOURBON TRAIL 

serves 2

Cocktail                                      Durkee® Sriracha simple syrup

CHARCUTERIE:  
THE CURE FOR THOSE 
WHO CRAVE FLAVOR
The old school art of salting, 
brining and curing is new 
again, featuring specialties  
such as house-cured bacon 
and chef-prepared pâtés.

SAUSAGE:  
PART ART.  
PART SCIENCE. 
PART GENIUS.
When sausage is handcrafted 
with high quality meats, 
tempting spices, and an 
absolute attention to detail, it 
is a masterful meal indeed.

ALL THE REST?  
IT’S THE BEST.
Nose to tail cooking is  
experiencing a resurgence 
through innovative recipes 
like oxtail soup, tongue  
tacos and, don’t forget, 
chopped liver.


