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RETAIL, FOOD SERVICE & GLOBAL INDUSTRY TRENDS 
    

 

Q1 2018 EDITION 

  

Please enjoy our Q1 TREND REPORT. It recaps local, national, and global industry 

news and trends from Q1 to keep you in-the-know, up-to-date, and inspired. 

Happy reading! 

 

P.S. All the titles and pictures are clickable, and link to the original article for more 

in-depth reading.  
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Amazon’s new cashier-less grocery store opened. Here's a look inside: 
Amazon's march toward retail (and world) domination took one giant leap forward, 

when the company opened its very first automated and cashier-less convenience 

store to the public. The first-ever Amazon Go store, located in downtown Seattle, 

allows customers to simply walk in, take items from the store shelves, and walk out 

without waiting in line or even scanning products in a self-checkout. Instead of 

paying at a register or other traditional retail checkout methods, customers' 

Amazon accounts are automatically charged via a series of sensors and cameras 

that track what they take from the shelves. Click to watch a video tour. - Thrillist  

 

Most of America's fruit is now imported. Is that a bad thing? 
Imports have increased steadily for decades, but the extent of the change may be 

surprising: More than half of the fresh fruit (53.1%) and almost a third of the fresh 

vegetables (31.1%) Americans buy now come from other countries. The surge in 

imports, mostly from Latin America and Canada, flows from many changes during 

the last 40 years including:  

https://www.thrillist.com/news/nation/inside-amazon-go-store-videos
https://www.thrillist.com/news/nation/inside-amazon-go-store-videos
https://www.nytimes.com/2018/03/13/dining/fruit-vegetables-imports.html
https://www.thrillist.com/news/nation/inside-amazon-go-store-videos
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• Improvements in roads, containerized shipping and storage technology. 

• Horticulturalists developed varieties and growing practices adapted to 

warmer climates - enabling blueberries and blackberries to be grown in 

central Mexico.  

• Immigrants brought tastes for the foods of their homelands - most notably 

avocados and mangoes (consumption is up 1,850% over 40 years) 

• Foreign growers took advantage of lower labor costs. 

• Consumption of crops grown in America has fallen - peaches, oranges, 

cabbages, and celery. - NY Times 

 

 

https://www.nytimes.com/2018/03/13/dining/fruit-vegetables-imports.html
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Food prices rising in 2018: How your restaurant can stay ahead 

Unlike grocers and food stores, restaurants have more costs to manage – mostly 

around labor. Part of the increase comes from minimum wages and the terribly 

high costs from restaurant turnover, but there are also non-labor related issues 

affecting the rising prices of restaurant food. According to The USDA, grocers have 

actually decreased their rate of price increases to keep consumers food shopping 

instead of eating out.  

 

Does your restaurant have a plan in place for monitoring and managing rising food 

costs?  Here are three ways a robust inventory system and attention-to-detail can 

help turn your food cost challenges into a growing revenue center for your 

restaurant:  

1. Calculate Food Costs at the Recipe Level: If monitoring food costs for your 

restaurant is a new practice, start off by tracking your top 20 menu items. 

Monitoring the food costs of these 20 recipes will ensure that you are taking 

the necessary steps to boost profits even if food prices are rising.  

https://pos.toasttab.com/blog/food-prices-rising
https://pos.toasttab.com/blog/food-prices-rising
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2. Tracking Theoretical vs. Actual Usage: A common misconception is 

that theoretical food costs are equal to actual usage in the restaurant. In 

reality, most restaurants experience waste in multiple forms. To name a 

few, waste could come from over or under portioning, dishes being sent 

back to the kitchen, or theft.  

3. Menu Engineering: Creating the perfect menu is a mix of art and science. 

The beauty of menu engineering is that it helps to break down the numbers 

behind your menu, identifying the dishes that are profitable and those that 

are not. When talking about rising food costs, we don't see uniform changes 

across food items, and likewise, it is best not to make uniform changes to 

your menu pricing.  - Toast 

 

The optimal table turnover time is 45 minutes 

A study of millions of restaurant transactions finds that a 45-minute table-turnover 

time is ideal for maximizing revenue and tips.  

• The average tip increased with time spent at the table, up until about the 

40- to 50-minute mark.  

http://www.restaurant-hospitality.com/operations/data-optimal-table-turnover-time-45-minutes
http://www.restaurant-hospitality.com/operations/data-optimal-table-turnover-time-45-minutes
http://www.restaurant-hospitality.com/operations/data-optimal-table-turnover-time-45-minutes
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• Meal costs tended to flatline after guests had spent around 30 to 40 minutes 

at the table. “Campers,” or guests who linger, can result in an increase in 

average check and average tip, but not if it goes on too long.  

• The average check grew from $88.39 at 40 minutes to $123.45 at 80 minutes, 

but the amount of revenue per minute the restaurant collects drops from 

$2.21 per minute to $1.54 per minute between the 40- to 80-minute mark.  

• Similarly, the average tip as a percentage of the overall check begins to 

drop. At 110 minutes, the average tip is only $3 more than it is at 50 minutes, 

and the percentage of the check is just under 10 percent. A server working 

that table may wish they had worked more tables in half the time by then. - 

Restaurant Hospitality 

 

The pros and cons of working in a family-owned restaurant 

Running or working in a family-owned restaurant can be a real challenge, both for 

the family members and non-family members on staff. Working with family 

members is anything but easy; the dynamics between family members can and 

will have an impact on how your restaurant is run.  

• Rivalries: Rivalries run deep — especially sibling rivalries — and can really 

hurt your restaurant by interfering in how big decisions are made. When 

https://pos.toasttab.com/blog/family-owned-restaurants-pros-cons
https://pos.toasttab.com/blog/family-owned-restaurants-pros-cons


Copyright Armstrong Produce & Kula Produce 2018 
 

 

decisions are made out of spite, the focus shifts from doing what is best for 

the brand to doing what is best in order to put yourself on top.  

• Who’s The Boss? As with rivalries, the power struggle between family 

members in a family-owned restaurant can be toxic to your workplace 

culture and your restaurant’s success. If you’ve recently decided to open a 

family-owned restaurant, clearly defined roles and responsibilities will 

prevent the inter-family power struggle from getting out of hand.   

• Trust: If asked “who do you trust the most in this world”, many will respond 

with their spouse's name or the name of a close family member (or friend 

whom they consider family). In a family-owned restaurant, family 

members typically trust one another to maintain focus on doing what’s best 

for the brand at all times; they recognize there is more at stake if a poor 

decision be made or the business goes belly up. 

• Dependability: “A real friend is the one who walks in when the rest of the 

world walks out.” Same can be said for family; they’ll still be there for you 

no matter what — like it or not. In a family-owned restaurant, the 

dependability between family members to GSD (get sh*t done), delight 

guests, and always keep the best interests of the restaurant in mind is a 

great motivator for the rest of the organization to follow. Click to read 

more. - Toast 

https://pos.toasttab.com/blog/family-owned-restaurants-pros-cons
https://pos.toasttab.com/blog/family-owned-restaurants-pros-cons
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Millenials feel awkward sending back restaurant food 

Older customers are more likely to send food back than 18- to 34-year-olds, 

according to data collected in a recent survey of 1.8 million people by YouGov 

Omnibus. If there’s a problem with a restaurant meal, 61% of those over age 55 say 

they’re comfortable sending food back, while 52% of millennials feel uncomfortable 

doing so. In fact, 15% of this younger group would never send food back.  

Circumstances play a part in customers’ behavior. Among respondents surveyed, 

these are the top reasons they would send food back in a restaurant: 

• Served the wrong meal (85%) 

• Food was undercooked (82%) 

• Food had a hair in it (81%) 

• The plate was not clean (80%) 

- Restaurant Business  

 

http://www.restaurantbusinessonline.com/consumer-trends/survey-millennials-feel-awkward-sending-back-restaurant-food#page=3
http://www.restaurantbusinessonline.com/consumer-trends/survey-millennials-feel-awkward-sending-back-restaurant-food#page=3
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Chinese tariffs could impact Hawaii's exports of fruits and nuts 
The ongoing trade dispute between the U.S. and China may have reached Hawaii's 

shores, according to the State Department of Business, Economic Development and 

Tourism. While Hawaii is expected to be less impacted by these tariffs than other 

U.S. states, due to its small manufacturing industry, the one area that could be hit is 

agriculture, the department said. "The impact might be on the $9.4 million export of 

fruit and nuts, which are likely produced in Hawaii," Christine Hirasa, special 

advisor to the director of DBEDT, told Pacific Business News in an email. Beijing 

imposed a 15 percent tariff on U.S. fruits and nuts. - Pacific Business News (Account 

required to read full article)  

 

Overtourism and crowding at our favorite spots 
The number of tourists coming to Hawaii keeps climbing and many are now 

crowding into places that were once reserved for locals. It’s a worldwide situation. 

However, the solution to “overtourism” may not be to cap the number of visitors 

but to make sure they share the burden of maintaining our aina and infrastructure 

before both are all used up.  There’s no hard data, but many suspect Hawaii’s 

https://www.bizjournals.com/pacific/news/2018/04/02/chinese-tariffs-could-impact-hawaiis-exports-of.html
https://www.bizjournals.com/pacific/news/2018/04/02/chinese-tariffs-could-impact-hawaiis-exports-of.html
https://www.bizjournals.com/pacific/news/2018/04/02/chinese-tariffs-could-impact-hawaiis-exports-of.html
https://www.hawaiibusiness.com/overtourism/
https://www.bizjournals.com/pacific/news/2018/04/02/chinese-tariffs-could-impact-hawaiis-exports-of.html
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unexpected uptick in visitor traffic reflects a growing global appetite for travel 

combined with a narrowing number of visitor destinations perceived as safe. - 

Hawaii Business  

 

 

 

 

 

 

Two of Tokyo’s sushi greats find new homes in Honolulu 

Read about two of Hawaii's newest sushi chefs and their insanely delicious 

omakase menus.  - Eater  

 

   

https://www.eater.com/2018/2/1/16956410/best-sushi-honolulu-hawaii
https://www.hawaiibusiness.com/overtourism/
https://www.eater.com/2018/2/1/16956410/best-sushi-honolulu-hawaii
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CANTALOUPE 

BURGERS 

It's cured, 

fermented, 

smoked, slow-

baked, 

dehydrated, and 

seared.  

 

 

 

OKRA 

FROM A TO Z: 

26 THINGS TO 

KNOW  

 

  

 

THE MOST 

AMAZING FOOD 

PORTRAITS 

A watermelon 

lampshade, 

orange helmet 

and pineapple 

beard!  
 

 

 

DRAGON FRUIT 

FROM A TO Z: 

26 THINGS TO 

KNOW  

 

 

 

 

DOGLESS 

HOTDOG 

Carrots, beets, 

and berries in a 

spirulina bun! 

Mmm algae!  

 

 

 

MACADAMIA 

NUTS 

FROM A TO Z: 

26 THINGS TO 

KNOW  

 

 

  

 

https://www.thrillist.com/eat/nation/cantaloupe-burgers-meat-substitute
https://www.thrillist.com/eat/nation/cantaloupe-burgers-meat-substitute
https://www.finedininglovers.com/stories/okra/
https://www.finedininglovers.com/stories/okra/
https://www.finedininglovers.com/stories/okra/
https://www.finedininglovers.com/stories/okra/
https://www.finedininglovers.com/stories/enora-latat-cooking-faces/
https://www.finedininglovers.com/stories/enora-latat-cooking-faces/
https://www.finedininglovers.com/stories/enora-latat-cooking-faces/
https://www.finedininglovers.com/stories/dragon-fruit/
https://www.finedininglovers.com/stories/dragon-fruit/
https://www.finedininglovers.com/stories/dragon-fruit/
https://www.finedininglovers.com/stories/dragon-fruit/
https://medium.com/space10-the-farm/the-fast-food-of-the-future-a3d17c02b42c
https://medium.com/space10-the-farm/the-fast-food-of-the-future-a3d17c02b42c
https://www.finedininglovers.com/stories/macadamia-nuts/
https://www.finedininglovers.com/stories/macadamia-nuts/
https://www.finedininglovers.com/stories/macadamia-nuts/
https://www.finedininglovers.com/stories/macadamia-nuts/
https://www.finedininglovers.com/stories/macadamia-nuts/
https://www.thrillist.com/eat/nation/cantaloupe-burgers-meat-substitute
https://www.finedininglovers.com/stories/okra/
https://www.finedininglovers.com/stories/enora-latat-cooking-faces/
https://www.finedininglovers.com/stories/dragon-fruit/
https://medium.com/space10-the-farm/the-fast-food-of-the-future-a3d17c02b42c
https://www.finedininglovers.com/stories/macadamia-nuts/

