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What Consumers Want in 2022
With lifting restrictions, consumers are hungry for new tastes and experiences.1
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1/3
of consumers want to 
try new restaurants, 

new flavors and 
new menu items 

this year

are key restaurant 
visitation drivers 

in 2022

so your opportunity is 
to revamp classics 

to bring excitement 
to the menu!

Unique 
experiences

and socialization

 Comfort 
 is still key

OVER

Let’s Talk Pizza
Round out your knowledge with key insights 
on this beloved American staple.

Pizza is one of the most well-loved foods in 
America, appealing to 9 in 10 consumers.2 

Here’s how pizza consumption has 
changed in the past year for the 
general population:3  
12% are eating less 
 > Significantly more likely for Gen Z (21%)
52% are eating the same amount 
 > Significantly more likely for Boomers (64%)
36% are eating more  
 > Significantly more likely for Millennials (49%)

1: Mintel Reports US , Future of Foodservice 2022 (2021)
2: FLAVOR 2021 
3: Datassential Pizza Keynote, data fielded online March 2021
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Pizza Insights

Cheese and veggie 
pizzas are the top varieties 
on menus, with these callouts 
appearing on nearly half of all 
pizza menus. 2

Better-for-you pizza crusts like 
gluten-free and cauliflower are 
growing most quickly on menus, as 
are unique varieties like Detroit style, 
grilled, and St. Louis style pizzas. 2

Indulgent sauces like aioli, bacon 
ranch, vodka sauce, and garlic 
butter sauce are trending on pizza. 
Honey (including spicy honey) has 
experienced triple digit growth 
over the past 4 years. 3

1: Datassential Pizza Keynote Report April 2021
2: Source: MenuTrends 2021, PENETRATION: 
Of restaurants serving pizza, % that offer… 
3: Datassential MenuTrends 2021. 
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Just under half of all consumers 
have a preferred restaurant that 
they typically order pizza from.   

Pizza is a blank canvas. It’s hard to 
think of a dish compaarable to pizza 

when it comes to its versatility. 
Though salad has similar limitless 

potential, pizza as a platform 
presents infinite possibilities 

for customization and 
experimentation.
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Types of Pizza: 
Consumer Interest vs. 
Operators Offering 

Stuffed crusts .................. 56% 19% -37%
Artisanal pizza .................. 54% 28% -26%
Italian street food .......... 48% 16% -32%
US Regional styles ......... 44% 14% -30%
Flatbreads ........................ 42% 36% -6%
Healthier or 
better-for-you pizza ..... 40% 26% -14%
Mash-ups ......................... 35% 21% -14%
Dessert pizza ................. 34% 18% -16%
Breakfast pizza ............. 33% 29% -4%
Alternative/
gluten-free crusts ........ 29% 27% -2%
Plant-forward 
toppings .......................... 29% 21% -8%

Consumer
Interest

Operator
Offering

Operator/
Consumer 

Gap

D1: How interested are you in the following trends?
Operator D1: Which trending pizza items 

do you offer?

Consumer n=1,501
Operator n=354

Add dimension 
to pizza dough with 
these innovations

Pizza Kabobs 
Appetizer
Baked pizza dough balls 
are skewered with Italian 
sausage meatballs, fresh 
mozzarella balls, roasted 
cherry tomatoes and fresh 
basil leaves. Served with 
Chef Francisco Tomato 
Soup as a dipping sauce.  

Pizza Box Salads
3–6” thin crust flatbread tomato pizzas 
are topped with three signature salads. 
1. Shredded chicken & field greens with 
 KRAFT PURE Homestyle Blue Cheese. 
2. Sliced seared beef steak over baby spinach 
 with KRAFT PURE Farmhouse Ranch Dressing. 
3. Roasted Veggie Caesar salad with 
 KRAFT PURE Asiago Caesar Dressing.  
Served in a pizza box with all the condiments.     



Menu Inspiration
Get inspired by these out-of-the-box ideas. 

KONO Pizza
Located predominately on the East Coast

The KONO cone was created to provide consumers 
with authentic Italian pizza made from only high-
quality ingredients, keeping portability in mind.

Check out their menu 

Detroit Style Pizza
Paulie Gee’s Pizza, Chicago, IL

This iconic square-shaped pizza is traditionally 
topped with tomato sauce and a generous 
amount of strong brick cheese that reaches the 
edges. The thick crust is made from airy dough 
and has a crispy texture.

Learn more about Detroit style pizza 

Khachapuri  

Tamari, San Carlos, CA

Georgian traditional cheese bread.

Check out their menu

In the News
Catch up with what’s
happening in the industry.

Using Data to Run Your 
Restaurant More Effectively 

Further Proof Dining Out is 
Making a Comeback in 2022 

The Growth of Ghost Kitchens, 
and What Makes Them Work 

Want To Know Where 
Restaurants Are Headed? 
Follow Gen Z 
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Local Chef 
Collaboration

Restaurants are partnering 
with local chefs to bring 

creative pizza recipes to a 
wider audience.

Rick Ortiz’s Antique Taco 
Chili Cheese Curd Pizza 

Roots, Chicago, IL

Check out their menu 
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Mama Fong’s 
Fried Rice Pizza 

LaMorra, Los Angeles, CA

      Check out their menu 

https://www.fsrmagazine.com/expert-takes/using-data-run-your-restaurant-more-effectively
https://www.fsrmagazine.com/consumer-trends/further-proof-dining-out-making-comeback-2022
https://www.qsrmagazine.com/outside-insights/growth-ghost-kitchens-and-what-makes-them-work
https://www.restaurantbusinessonline.com/consumer-trends/want-know-where-restaurants-are-headed-follow-gen-z
https://konousa.com/menu-category/our-menu/
https://restaurantclicks.com/detroit-style-pizza/
https://mytamari.com/
https://www.rootspizza.com/food/
https://www.lacucinaitaliana.com/trends/restaurants-and-chefs/la-morra-pizzeria-collaborations-liven-up-las-pizza-scene?refresh_ce=


This month we have two new & exciting 
pizza recipes! After all, pizza dough is 
a great vehicle for menu innovation.   
Just like any other bread form, pizza 
dough can be utilized in every category 
of your menu, including dessert.

Serve up cheesy pizza dough “bowls” 
with a signature soup from our CHEF 
FRANCISCO or TRUESOUPS portfolio. 
Or use pizza dough flatbreads for 
your hot or cold sandwich builds 
featuring the expansive Kraft Heinz 
line-up of condiments and sauces.                                            
And how about a dessert pizza 
featuring PHILADELPHIA Cream 
Cheese Batter? 

With a little culinary 
experimentation, the 
possibilities are endless!
   
Spring is right around corner so 
now is a great time to freshen up 
your pizza offering with an LTO your 
customers can really be excited about.

Here are a few ideas to help combat 
menu fatigue:

MEET THE CHEF

Mike Hampson 
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PHILADELPHIA Cheesecake Pizza  
A unique and delicious dessert featuring PHILADELPHIA Cheesecake Batter pizza 
topped with fresh fruits and chocolate hazelnut spread (recipe on page 5).

BLT Mashup Pizza 

The ultimate mashup BLT Pizza featuring 
HEINZ MAYOCHUP Sauce (recipe on page 6).



PHILADELPHIA Cheesecake Pizza 
Yield – 1 each 16” pizza / 8 servings  

INGREDIENTS

• 1 each – 20 oz. Dough Ball   
 (substitute a 16” unbaked   
 Pizza Shell)
• Pan Release Spray
• 1 ½ cups – PHILADELPHIA   
 Cheesecake Batter
Toppings 
• 10 each – Strawberries, 
 sliced ¼”
• 2 cups – Bananas, sliced ¼” 
• ¾  cup – Blueberries
• ¼ cup – chocolate hazelnut   
 spread, warm for drizzling
• 1 T – Powered Sugar

INSTRUCTIONS

1. Preheat the deck oven to 550°F. Or, preheat an impinger oven to 500°F.  
2. Stretch a 20oz. dough ball to a 16” round.  Place the dough onto a pizza pan  
 or pizza screen sprayed with pan release. 
3. Spoon or ladle PHILADELPHIA Cheesecake Batter over the pizza dough,  
 leaving 1 ½” of the dough edge uncovered.  
4. Place the pizza into the deck oven and bake approx. 7 to 8 minutes.   
 (impinger oven 5 to 6 minutes), or until the dough is baked through and  
 the PHILADELPHIA Cheesecake Batter is lightly golden in color. 
5. Using a pizza peel, remove the pizza and place onto a serving tray, or into a  
 pizza to-go box. Allow the pizza to slightly cool, 2-3 minutes.
6. Arrange the sliced strawberries around the perimeter of the pizza on top  
 of the cheesecake batter. Repeat, arranging the banana slices in the same  
 method. Top & fill the center with the fresh blueberries. 
7. Using a squeeze bottle, randomly drizzle warm chocolate hazelnut   
 spread over the pizza. Slice the finished pizza into eighths. Lightly dust  
 with powdered sugar. 
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PHILADELPHIA 
Cheesecake Batter
10021000045294
3lb Pouch

Bring the perfect cheesecake 
flavor to your signature sweets. 
PHILADELPHIA Cheesecake Batter 
is available in a convenient pouch. 



BLT Mashup Pizza 
Yield – 1 each 16” pizza / 4-8 servings

INGREDIENTS

• 1 each – 20 oz. Dough Ball   
 (substitute a 16” unbaked   
 Pizza Shell)
• Pan Release Spray
• 12 oz. – Mozzarella Cheese,   
 whole milk, shredded
• 2 cups – Applewood 
 Smoked Bacon, cooked, 
 sliced ½” pieces
Salad Mix 
• 3 cups – Romaine, shredded ¼”
• 2 cups – Tomatoes, diced ½”
• 2 T – KRAFT Sundried 
 Tomato Vinaigrette
 Fresh Ground Black Pepper

INSTRUCTIONS

1. Preheat the deck oven to 550°F. Or, preheat an impinger oven to 500°F.  
2. Stretch a 20oz. dough ball to a 16” round.  Place the dough onto a pizza pan  
 or pizza screen sprayed with pan release. 
3. Sprinkle evenly with mozzarella cheese leaving a 1 ½” perimeter crust  
 without cheese.  
4. Place the cooked bacon pieces over the cheese. 
5. Place the pizza into the deck oven and bake approx. 7 to 8 minutes.   
 (impinger oven 5 to 6 minutes), or until the dough is baked through and  
 the mozzarella is melted and has light golden spots. 
6. While the pizza is baking, in a stainless-steel bowl, toss together the Salad  
 Mix of shredded romaine, tomato and KRAFT Sundried Tomato Vinaigrette.
7. Using a pizza peel, remove the pizza from the oven and place onto a   
 serving tray, or into a pizza to-go box. 
8. Top the pizza with the Salad Mix, mounding in the center of the pizza. 
9. Randomly drizzle HEINZ MAYOCHUP Sauce over the pizza. Finish with  
 fresh cracked black pepper. Slice the pizza into eighths.
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HEINZ 
MAYOCHUP Sauce 
00013000013109
19.25 oz

Enjoy the best of both worlds with 
HEINZ MAYOCHUP! HEINZ MAYOCHUP 
is a combination of the delicious taste 
of ketchup, mayonnaise and a special 
blend of spices.




