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Comfort Food + Global 
& Regional Inspiration
Meet the Away From Home Chef

Duane Gojsovich

Spiciness is no longer defined simply by degrees of 
heat – mild, medium or hot.

When talking about spiciness, additional descriptors 
can provide a menu advantage. Calling out the 
specific source of heat by mentioning the exact 
pepper or sauce that is used in a recipe can increase 
interest. Adding details about whether something 
has been smoked, roasted or sundried to enhance its 
flavor creates further appeal.

Identifying ghost peppers, sriracha, habanero, 
harissa, Thai chili and jalapenos in recipes not only 
sets expectations for the heat level,  but also delivers 
on the desire for regionally or globally inspired dishes.

Introducing a new spice or flavor via a “mash-up” 
menu item is a great way to get customers to try 
something new. A mash-up marries familiar favorites 
with new and exciting ingredients or flavors, allowing 
the dish to deviate from its traditional recipe 
and presentation.

Try this menu mash-up, featuring globally 
inspired Korean spicy-and-fermented 
flavor paired with a traditional American 
comfort food. Our recipe provides several 
labor-saving steps using products from the 
Kraft Heinz portfolio of products. 

(see page 4 for recipe)

Gochujang 
BBQ Chicken & Waffles 
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Spicy is the 
third most 
craveable flavor 
(53% of consumers think 
spicy is craveable) 1

Chicken & Waffles are currently 
on 4.5% of all menus, up +50%
in the past 4 years 2

Chicken & Waffles are projected 
to grow +27% in 2022 2

50%
of consumers

find savory and spicy 
extremely appealing 1

Gochujang
is currently on 2.3% of 
all menus, projected 
to grow +22% in the 

next 4 years 
(Projected to grow 

+9% in 2022) 2 

Over 

1/2 
of consumers 

who have tried 
Gochujang 
  love it 3

1 Technomic, Consumer Trend Report, Flavor Oct. 2021 
2 Datassential Menu Trends, April 2022 
3 Datassential, Flavors April 2022
4 Datassential Spicy Report, May 2021 2

Spicy Insights

Fermented spicy flavors are common 
in Asian cuisine, where fermented bean pastes like 
gochujang have been competing for the next spicy global flavor. 

These spicy fermented sauces are available across many 
cuisines and item types as spicy adds depth of flavor 

and not just heat. 4 

Spicy flavors 
come from 
all over 
the globe.
With travel limited 
due to the pandemic, 
global as well as 
hyper-regional 
American food have 
fed consumer interest. 2



Menu Inspiration

Pastabilities, Syracuse, NY 
Spicy Hot Tomato Oil
Pastabilities signature sauce/oil. 

Fried Fontina
Served with hot tomato vinaigrette, fried garlic, 
Calabrian chili, arugula, roasted heirloom tomatoes.

Harissa Glazed Carrots 
and Cauliflower
Vegan appetizer with roasted rainbow carrots 
and cauliflower, harissa glaze, pistachio white 
bean puree, sweet curry-candied cashews.

Check out their menu

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

 Do Restaurant Customers 
 Really Have an Appetite 
 for Automation? 

 Meeting Restaurant 
 Consumers Where 
 They Want to Order 

 The North Star Metric 
 Every Restaurant Brand 
 Should Know

 3 Ways to Use Customer 
 Visit Data to Drive Your 
 Bottom Line
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Apple Jack
A Tender Royale

 spruced up with 
sweet baked apples 

(no pickles).

Pepperfire Hot Chicken, Nashville, TN

Tender Royale 
A Peppercheese with 
three hot chicken tenders.

Check out their menu 
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Workship Kitchen + Bar, 
Palm Springs, CA
Black Cod Fish & Chips
Served with fresno chili & garcia 
fermented tartare sauce. 

Check out their menu

Sylvan Dale Guest Ranch, 
Loveland, CO 
Chicken and 
Sweet Potato Waffle
Served with house-fermented hot sauce 

http://www.pastabilities.com/dinner
https://www.fsrmagazine.com/consumer-trends/do-restaurant-customers-really-have-appetite-automation
https://www.fsrmagazine.com/expert-takes/meeting-restaurant-consumers-where-they-want-order
https://www.nrn.com/consumer-trends/north-star-metric-every-restaurant-brand-should-know
https://totalfood.com/3-ways-to-use-customer-visit-data-to-drive-your-bottom-line/
https://www.pepperfirehotchicken.com/menu
https://workshopkitchenbar.com/palm-springs.html#menu


INSTRUCTIONS

1. In a small pot whisk together the BBQ sauce, gochujang paste  
 and soy sauce. Heat to warm and hold for service.
2. Bring water and butter to a boil in a saucepan.
3. Stir in stuffing mix and remove from heat. Let stand 5 minutes  
 and then fluff with a fork.
4. Stir in the eggs.
5. Heat waffle iron.
6. As needed prepare 2 waffles per order by placing 2 #12 scoops 
 (1/3 cup each) of the stuffing mix into the bottom grid of the   
 waffle iron. Close the lid and cook for about 4 minutes
7. While the waffles are cooking, season and grill chicken breast   
 on both sides while brushing with the BBQ sauce to an   
 internal temperature of 165F.
8. To serve, plate the waffles and then top with a sliced chicken   
 breast. Drizzle with the BBQ sauce and garnish with the   
 kimchi and cilantro.
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INGREDIENTS

• 1 1/3 cups BULL’S-EYE 
 BBQ SAUCE
• 6 tablespoons Gochujang Paste
• 2 tablespoons Soy Sauce
• 5 cups Water
• 1 /2 cup Butter, melted
• 7 1/2 cups STOVE TOP 
 FLEX SERVE STUFFING MIX
• 5 each Eggs, whisked
• 10 each 6-ounce Boneless Skinless 
     Chicken Breast
• Salt and Pepper to taste
• 1 1/4 cups Kimchi, chopped
• 1 1/2 tablespoons Cilantro, chopped

BULLS’S-EYE 
Original BBQ Sauce 
10019582390574
1 GAL jug

BULL’S-EYE is the authentic, ready-to-use 
sauce made with honest ingredients like 
real sugar and no high fructose corn syrup. 
This preferred sauce delivers bold, premium 
flavor to any dish!

Gochujang BBQ Chicken & Waffles 
Yield: 10 servings
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