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HELP GUESTS RISE AND
SHINE ALL DAY LONG WITH
A BETTER BREAKFAST

Foodservice inspiration for pros

Side By Side is dedicated to the lodging foodservice pros who work behind the line to create a better
experience for everyone they serve. As the Tyson Lodging Team, we dedicate ourselves to standing
side by side with our partners to create the best possible products and services for you and your guests.
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from the competition.
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Sustainability
Our strategy is to sustainably feed the world
with the fastest-growing protein brands.

Keeping you on the

Front Burner.
Welcome to the first edition of our
Side By Side Magazine for Lodging.
We’re excited to share some key
insights and articles from our time
on the road talking with foodservice
experts like you.

Our Lodging Team is made up of industry pros and
we’re working to better understand the distinctive
needs of this vital channel.
In this issue, we’ll discuss ways to save on labor
costs and help retain your skilled staff.
On page 6, we’re excited to share ideas on how to
accommodate guests that arrive from sunrise to
sunset and anytime in between.
Turn to page 10 where we explore the need for
more versatile options getting bigger and
portions getting smaller.
You’ll also find ideas on how to deliver a great
banquet experience, as well as how to make the
most important meal of the day for your guests an
experience they’ll never forget.
Tyson Lodging Team:
Bethany Runyan Meadows, Marketing
Jeremy Lycan, Culinary
Harper Zeno, Marketing
Dennis Bell, Sales
Susan Bailey, Sales

facebook.com/Tyson4Chefs
tysonfoodservice.com/your-channel/hospitality
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Lower labor costs

& raise staff satisfaction
YOUR TEAM is your most valuable
asset. It’s paramount to the success
of your operation. But hiring
additional staff means a higher
payroll. And keeping talented
people engaged and
motivated is not easy.

in foodservice have implemented
purchasing more speed scratch/
value-added products to manage
labor costs.
—-Technomic Operator Survey, December 2016

But what if you could make
it possible for the people you
have to do more of what they do
best? That’s exactly why more and
more lodging operations use speed
scratch products. They are the same
quality proteins you use every day at every meal—
cooked, sliced and recipe ready.

48% of operators
said they see increased labor costs having the most
negative impact on profits in the next 5 years.
—Technomic Operator Survey, December 2016

We understand this can be especially difficult when
it comes to executing the extensive menus and high
throughput needed for most banquet departments.
After all, this can require a specific toolset of
potential employees.

Labor
4

QUALITY
VERSATILITY
LABOR EFFICIENCIES

25% of operators

In addition to it becoming
harder and harder to find
labor, that available labor is
often less skilled which requires
operational changes or increased
training, which only adds to costs.

FOUR

Keys
to success:

Speed scratch proteins save prep time by freeing
up your talented staff to add value to your menu and
your kitchen. Your Tyson Lodging Team understands.
Our flexible protein selections allow you to create
new features across your menu with lead entrées or
to add a simple inspired ingredient for flatbreads,
soups, and inventive appetizers.
With speed scratch, everybody wins. You hold down
payroll and hiring costs. Your team gets to develop
their talents. And your guests get a more varied
menu. Sounds like a recipe for success.

key challenge areas according to Technomic’s survey of operators:
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Improving Costs
& Efficiency

Safety

Growing Sales
& Traffic

FPO Caption Info Here
033446-0414 | 10334460414
Hillshire Farm® Sous Vide Pork Cushion

001562-269 | 10015620269
Bonici ® Old World Specialties® All Natural* FC
Italian Sausage, Large Chunk

2140-001 | 10000004385
Steak-EZE ® Thick Cut BreakAway ® Beef Sirloin Steak

035942-0928 | 10359420928
Tyson® Precision Cooked™ NAE All Natural* FC Chicken Thigh

*Minimally processed. No artificial ingredients.
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THE

24 /7 Lifestyle
FOOD AND BEVERAGE in lodging operations has
moved from being something that’s nice to have during
only some dayparts to an expectation every hour of
every day. While some service areas still operate on
traditional daypart hours, additional grab-and-go
options are being added throughout many types of
properties to capitalize on the consumer demand for
different options throughout the day.
This is actually a great opportunity for lodging
operations as it has created new approaches and
strategies for reaching guests, helping drive satisfaction
as well as additional revenue. Gone are the traditional
dayparts and now you can meet guests where they
are in terms of late-night food options, mid-afternoon
snacks, happy hours, etc..
The grab-and-go opportunity has received a huge
push in recent years because it allows lodging
operations to meet consumer needs with the least
amount of additional operational investment. While
these types of menu items may have only been found in
in-room minibars before, they’ve now moved to other
areas such as pantries or lobbies or even newly
created marketplace service areas, carts or kiosks.

Convenient options
can drive foodservice sales. 66% of business
and leisure travelers said they would be more
likely to order food at the hotel if it offered
more convenient options.
—Technomic Lodging Study 2018

Likewise, while such offerings may have only
consisted of small pre-packaged dry snack options,
more operators are now offering items like salads
or sandwiches. Adult beverages have been
expanding in this space quite a bit as well.
Of course, the more you invest, the more labor can
become a factor, but that can often be solved with
high quality, pre-made menu items.
6

This growing focus on snacks also means that the
snack options and menu items will need to become
heartier to satisfy guests and help keep them fueled
throughout the times they choose to snack. All of this
without sacrificing the lighter options for the more
traditional snackers.

80% of consumers
say they snack between meals at least once a day,
57% say they snack between meals twice a day or more
and 52% say protein level is an appealing attribute when
choosing a snack.
—Technomic Snacking Consumer Trend Report 2018

Regardless of the size or how filling each offering is,
the most important thing to consider is flavor and
quality rank. The growing interest in these new and
unique options gives you the chance to impress and
delight guests by incorporating more artisanal varieties
into your operational offering.

Tips & Tricks
Having the right assortment of today’s most popular
flavors can help ensure you appeal to your audience
and are getting the most bang for your buck.

MOST POPULAR
COLD SANDWICH
ASSORTMENT:
Italian Style
⊳ Ham & Cheese
Turkey & Cheese
Chicken Salad
Tuna Salad
Peanut Butter & Jelly

Keys
to success:
QUALITY INGREDIENTS
ATTRACTIVE PACKAGING
LONGER SHELF LIFE TO
REDUCE WASTE
MERCHANDISING MATERIALS
TO ENTICE GUESTS

Marketing

MATERIALS

Hillshire® Snacking Small Plates
Contemporary combinations of premium
meats, cheeses and toasted rounds

Featured Products
Hillshire® Snacking Small Plates
Jimmy Dean® Protein Packs ⊲
Jimmy Dean Simple Scrambles®
Breakfast Cups
Jimmy Dean® Sandwiches
Pierre Signatures® Deli Sandwiches
Anytime Deli TM Flatbread Sandwiches
PB Jamwich® Sandwiches
For more information on these products visit
tysonfoodservice.com/your-channel/hospitality/lobby-pantry

AS YOU KNOW, awareness is
the single most important factor
in helping you drive business
and distinguish your food and
beverage offerings. Especially
when you’re growing revenue
at non-traditional times. We’re
more than happy to provide
you with all the promotional
materials you’ll need to build
traffic with new and existing
customers featuring the brands
they know and love at home,
away-from-home and
everywhere else.
7

10359350928
Tyson® Precision Cooked ™ NAE All Natural* FC Chicken-Portioned Breast
Made with the French Sous Vide culinary technique, Tyson® Precision
Cooked ™ Chicken is tender and juicy with a neutral flavor that is ready
for your signature touch.

Lodging is using foodservice as a point
of differentiation amongst competitors.
—Technomic 2019 Platinum Session: Lodging Foodservice Concept Tour

*Minimally processed. No artificial ingredients.
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Banquets

FPO

AS YOU WORK TO COMPETE in today’s environment,

we understand that there are several factors you have to
consider when trying to differentiate yourself from your
competition. One component we’ve seen really set some
operations apart is offering a unique experience and
versatile food and beverage options.
We’re happy to offer a portfolio of products that can help
you capitalize on this audience and deliver an experience
that, not only satisfies the host’s needs, but meets your
operational needs as well. Things like:
CUSTOMIZATION —to fit different station types and many
different flavor profiles.
LABOR EFFICIENT— Using recipe-ready proteins allows
your staff to focus on driving customer satisfaction.
RELIABILITY— Rest easy knowing that each product will
deliver the same great taste from the first plate to the last.

007888-0821 | 10078880821
Crispitos® Chicken & Cheese Filled Tortillas

Banquets and catering represent 41%
of total hotel food and beverage revenue.
—Technomic Lodging Food and Beverage: Status and Outlook, 2017

Of course, as you know, an important factor when
considering banquets in your venue is how much flexible
space you have to offer guests. Large customizable areas
allow you to offer this option to a wider array of businesses
and guests but the use of non-traditional banquet spaces
is growing.
Helping your guests develop experiential menus and
settings for these events while focusing on microcustomization down to every detail can allow guests
to achieve the most influential banquet experience
possible—from brainstorming to networking. And the
better experience they have, the more likely they are
to remember and recommend your venue.

Featured Products
Hillshire Farm® Sous Vide Beef Tri-Tip
⊳ Hillshire Farm® Sous Vide Beef Flat Iron
Hillshire Farm® Sous Vide Pork Cushion
Tyson® NAE FC Roasted Pulled Chicken
Tyson® NAE FC Grilled Diced Chicken
For more information on these products, visit
tysonfoodservice.com/your-channel/hospitality/banquets-catering
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Small Plates

&Shareables

AS CONSUMER EATING PREFERENCES move toward

more of a casual and social dining experience, lodging
operations are beginning to create new, smaller concepts
that are both approachable and upscale. This helps deal
with the wide range of guests with different taste
preferences such as those on business, leisure travelers,
and all of the others who choose to visit. Creating this
welcoming, all-encompassing environment can keep
guests on-site for a larger portion of their dining needs.

Approachable dining concepts
incorporate small plates and shareable
offerings to appeal to a wider variety of
guests and enhance overall dining experience.
—Technomic Lodging Study 2018

Because small plates are becoming more and more
popular as entrees, they have increasingly driven
incremental traffic during the more traditional dining
dayparts. This allows you to give guests a more robust
experience with a variety of dishes and flavors making
your menu appeal to a wider audience than with traditional
offerings. It also gives guests more control over their meal
(appealing to their desire for custom portion size and
healthfulness) by allowing them to add their own sides
and bundle different small plates and starters together.
This helps you to expand your menu choices exponentially
and promotes your value as a dining destination.

See key products for
creating the perfect
Small Plates menu on

PAGE 12
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Sriracha

is the fastest-growing sauce on burgers and the second
fastest-growing sauce on sandwiches at Top 500 chains.
—Technomic Flavor Trends Consumer Report 2017

When it comes to differentiating your menu, ethnic
sauces are proving to be one of the more effective and
convenient options. While you might default to popular
Asian and Mexican sauces, such as the popular Sriracha,
when you think of ethnic sauces, things like red and
green curry, kabayaki, sambal and adobo are growing in
popularity and are thought of as “introduction” sauces
for those looking to begin expanding their menu flavor
offering. This is a great way to test the waters while
appealing to younger, more adventurous guests as
well as those looking for more familiar options.

New Outlets
for Spice

Some trends we’ve seen have quite a bit of success
include hotter sauces with a cool base for a more
balanced taste, spice infused cocktails and
nonalcoholic drinks and more unique combinations
of global flavors to appeal to a wider audience.
Chipotle Aioli
(62.5% growth)

Tomatillo Salsa
(17.9% growth)

Gochujang
(20% growth)

Chayote
(11.1% growth)

Habanero
(11.1% growth)

Guajillo
(5.6% growth)

Turmeric
(76.9% growth)

Salami
(100% growth
on burgers)

Sweet Chili Sauce
(16.7% growth)
Harissa
(150% growth)

Ponzu
(1.6% growth)
Nuoc Cham
(200% growth)

—Technomic’s MenuMonitor Q3 2016 vs Q3 2017. Restaurant Business
February 2018

Top Protein

Bases for appetizers and small plates

41% Barbeque Wings (boneless)

34% Chicken Rolls/Wraps/Sliders

41% Chicken Strips, Nuggets or Tenders

32% Meatballs

39% Breaded Shrimp

31% Barbecue Wings (bone-in)

39% Popcorn Shrimp

30% Buffalo Wings (bone-in)

39% Sliders or Mini Burgers

30% Chicken Skewers/Kabobs

37% Bacon

26% Calamari

36% Buffalo Wings (boneless)

20% Other Chicken Item
—Technomic Bar and Grill Trends, 2018

17-310 | 10000001199
Advance-Pierre® Prima™ Savory Beef Meatballs, 1.0 oz.
Meatballs draped in a Roasted Red Pepper Coulis on
traditional Tabbouleh with Tzatziki Sauce
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023994-0928 | 10239940928
Tyson® FC All Natural** Low Sodium Pulled
Natural Proportion W/D 60/40
Chicken Quesadilla with a Chayote, Pepper
Cilantro Vinaigrette Salad

038363-0928 | 10383630928
Tyson Red Label ® NAE FC Select Cut Homestyle Tenders

038305-0928 | 10383050928
Tyson Red Label ® NAE FC Grilled Breast Strips, Large
Adobo Chicken Pizza

038317-0928 | 10383170928
Tyson Red Label ® NAE FC Applewood
Smoked Bone-In Wings, Unbreaded, Jumbo

048359-0928 | 10483590928
Tyson Red Label ® NAE FC All Natural**
Low Sodium, Dark Meat Chicken Pieces
Pomegranate Molasses Harissa Sauce Tossed Chicken with Moroccan Spiced Yogurt Sauce

038358-0928 | 10383580928
Tyson Red Label ® NAE FC Fajita Seasoned Breast Strips, Large
Build Your Own Asian Lettuce Wrap with Ponzu Sauce

No Antibiotics EVER
OFFERING NEARLY 100 PRODUCTS FOR COMPLETE MENU SOLUTIONS

At Tyson Foods, we believe that nothing should prevent you from offering everything
that’s important to your guests. That’s why you can feel good about serving our
Tyson® Tenders, Tenderloins, Boneless and Bone-In Wings, Ingredient Chicken, and
Value Added Filets raised with No Antibiotics Ever—and your guests can feel great
about enjoying it. Our No Antibiotics Ever promise is just one more example of our
commitment to continuous improvement.
12

*Federal Regulations prohibit the use of added hormones or steroids in chicken.
**Minimally processed. No artificial ingredients.

Better

Breakfasts
WHETHER YOUR BUSINESS offers complimentary
or paid-for options, the popularity of breakfast is on the
rise. And guests’ expectations are rising with it. They want
variety and quality. Luckily there are a vast number of
ways for you to meet those expectations that will make a
positive impact on their day and, therefore, their
impression of your venue.

Keys to success:
QUALITY
BETTER-FOR-YOU OPTIONS
CONSISTENCY & EASE OF PREP
BRAND POWER
IMAGINATIVE PROTEINS
Breakfast bowls are a great way to offer traditional
breakfast fare in a portable form that’s perfect for
off-premise consumption. This makes them particularly
appealing to guests who might not be spending in your
operation otherwise.

Ethnic and unique options,
as well as breakfast all day have been identified as
having the most impact on driving breakfast sales.
—Technomic Breakfast Consumer Trend Report 2017

Protein variety
One option is to provide new and imaginative protein menu
items that will surprise and delight a wide variety of guests.
Of course, it is important to have a mix of more indulgent
items as well as better-for-you options with callouts like
“All Natural” and “Gluten Free” or some that use proteins
such as chicken.

13697 | 10000013697
Jimmy Dean® FC Pork Skinless Links, Barrel Smoked

60% of consumers
said having a wide variety of breakfast options
is the most important menu attribute.
—Technomic Breakfast Consumer Trend Report 2017

Portability
On-the-go options are a great way to keep guests spending
on premise even when they venture out. A large portion of
consumers are interested in portable packaging for breakfast
items and many appreciate the ability to take the most
important meal of the day with them wherever they may be
and at any time they choose. In fact, as Gen Z continues to
enter the work force and travel for leisure, the value they
place on what is included in a hotel breakfast and how that
differs from older generations could have a significant impact.

One in five
younger adults eats breakfast while in transit.

028486-0928 | 10284860928
Tyson® FC Waffle Breaded Right Size Chicken Filet, 2.3 oz

Featured Products
Jimmy Dean® Fully Cooked Chicken
Breakfast Sausage

Jimmy Dean® Sausage, Pepper and Potato Skillet
Pork breakfast sausage in many flavors (such as
Barrel Smoked and Chorizo) and forms—all from
Jimmy Dean®, the #1 consumer brand1
Tyson® Waffle Breaded Chicken Filet
Hillshire Farm® Chicken Smoked Sausage
For more information on these products visit
tysonfoodservice.com/your-channel/hospitality/
breakfast-breakfast-buffet

—Technomic Breakfast Consumer Trend Report 2017
Nielsen, Connected System, xAOC, latest 52 weeks ending Feb 9, 2019- Breakfast Sausage trending report

1
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Sustaining Our World
TODAY, Tyson Foods is proud to produce 1 in 5 pounds of all chicken, beef and pork
in the U.S. and export food to more than 100 countries across the globe.
Our strategy is to sustainably feed the world with the fastest-growing protein brands.

Animal Well-Being
• Led an animal welfare program with one of the world’s
largest team of animal well-being specialists.
• Implemented one of the industry’s most expansive
third-party remote video auditing system to assist in
monitoring live bird handling in our poultry plants.
• Significantly reduced the use of antibiotics in the
animal-raising practices behind our Tyson® branded
products and through the non-Tyson® brands we
choose to produce and market. Our progress
includes, converting over 100 of the Tyson Foodservice
Tyson® branded products to chickens raised with
no antibiotics. Less than 1 percent (0.89 percent)
of the broiler chicks placed by Tyson Foods during
FY2017 were treated on farms by veterinarians with
shared-class antibiotics. When necessary to minimize
suffering and control disease, we treat sick chicken
flocks with shared-class antibiotics. These products,
however, are not sold under the NAE label.

Community
• Donated nearly 39 million servings of protein and $3.6
million toward our 2015 pledge to fight hunger in the U.S.
• Provided and served nearly 3.8 million meals to victims,
volunteers and first responders of disasters through our
Meals that Matter ® Disaster Relief Team.
• Committed to support the communities we serve where
help is needed most with $50 million donated to fight
hunger by 2020.
14

• Committed to advancing
animal welfare research and
experience by deploying the most
transparent animal well-being practices in
food and continue to be a leader in animal experience
research and innovation.

Environment
• Reduced 8 million pounds of fiber from corrugated boxes
and paperboard cartons during 2017.
• Committed to increase sustainable land stewardship
practices on 2 million acres, reduce water use intensity
by 12% and increase sustainable land stewardship
practices on 2 million acres by 2020.
• Committed to reduce greenhouse gases by 30% by 2030.
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