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Meat alternatives. Healthy indulgence. Juice. Snacks.
What can’t this little root do? The beetroot is the taproot
of the beet plant usually known in North America as the
beet, table beet, garden beet, red beet or golden beet.
Besides being a food, the beet serves as a natural food
coloring and as a medicinal plant, and usage dates back
to the Middle Ages. We’re seeing beetroot appear in a
host of products and recipes – from savory mini beetroot
falafels to sweet healthy red velvet beetroot pancakes.
Let’s take a look at the various forms of beetroot on the
menu, in social media and in new products.

BEETROOT

Print & Social Media Highlights
There are several mentions of beetroot in social and print media. Here are
some of the highlights.
• While scrolling through Pinterest, beetroot pins appear in a wide
variety of food and beverage recipes especially savory dishes. These
pins include beetroot chocolate cake, beetroot and gin cured
salmon, beetroot curry, beetroot, fetta and thyme tart, beet hummus
toast with avocado, and a pink beetroot latte.
• A Twitter search shows beet posts, including this one by @pantrychef
“we’re already tasting new recipes for our boxing day menu including
beetroot risotto fetta crumble.” Also mentioned by @DliciousRcipss is
“Beetroot and lentil salad with wasabi caviar.”
• The November issue of Cooking Light features several recipes that
include beetroot. Among these recipes are Beet chips with TurmericYogurt Dip and a Tricolor Beet-and-Carrot salad for a nutritious yet
beautiful holiday spread.
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149
BEETROOT RECIPES
ON GENIUS KITCHEN

On Genius Kitchen, formerly
food.com, 149 recipes appear
when you search for beetroot.
Recipes include white toast
with cheddar and beetroot,
beetroot and horseradish
dip, harissa lamb kebabs with
beetroot hummus, smoked
salmon with beetroot & vodka
crème, and beetroot risotto.

BEETROOT
ON THE MENU: Q3 2016-Q3 2017

UN”BEET”ABLE ENERGY
Looking for sustainable energy and muscle recovery all in
one product? Look no further than beetroot. Scientists have
concluded that the consumption of beetroot juice after

140
BEETROOT MENTIONS
ON THE MENU

Fine/Upscale dining is the
top restaurant segment, with
appetizer, entrée and dessert as
the top three menu sections with
the most peach flavored items.
Appetizers account for 41% of all
beetroot flavored menu items.

MENU MENTIONS:
• Fig and Roasted Beet Salad with shaved fennel, sunflower brittle, bleu
cheese yogurt and lemon-beet vinaigrette at Prospect.
• Baby Beets & Citrus is marinated baby beets, goat cheese mousse,
candied pecans, citrus, arugula, yellow beet gastrique, and fennel
pollen vinaigrette at David Burke Kitchen.
• Roasted Red and Gold Beet Salad served with mixed greens, shaved
fennel and beet top pesto at Bayona Restaurant.
• Roasted Beet Hummus and Falafel Bowl includes house made
chickpea falafel, Kalamata olives, quinoa, feta and mint drizzle at the
Rattlesnake Club.

a workout dramatically improves recovery time and also
improved performance after strenuous exercise two days later.
Additionally, its nitrate content and ability to dilate blood vessels
during exercises delivers more oxygen, glucose and amino acids
to muscles during exercise.

BEETROOT
Global New Product Introductions: 2013-2017

FAZER LEIPOMOT OAT BREAT
WITH CARROT AND BEETROOT:
is hand baked on the site using
flour produced by the company
owned mill. Finland

GLOBAL FAST FACTS:

1,470
BEETROOT FLAVORED
NEW PRODUCT
INTRODUCTIONS

• EUROPE is the top global region for
beetroot new product introductions with
63% of all new products.
• JUICE is the top product sub-category
globally for beetroot flavored new
products.
• HORSERADISH is the top flavor paired
with beetroot.

TOP 5 BEETROOT PRODUCT CATEGORIES

ALOHA POKE HAWAIIAN SALAD
WITH GOLDEN BEETROOT &
TOFU POKE: includes golden
beetroot, tofu, wakame seaweed
salad, red pepper, edamame
beans, rocket and spring onion
with sesame dressing. UK

GO PURE FRUIT & VEGGIES
ORGANIC APPLE, BEETROOT &
PARSNIP CHIPS: are gluten free,
vegan, rich in fiber and made
from organic fruits and veggies
salted with sea salt. Germany

STRONG ROOTS BEETROOT
& BEAN BURGER: made with
kidney beans, beetroot and
bulgur wheat and described as
perfectly seasoned and full of
flavor. UK

BEETROOT
North America New Product Introductions: 2013-2017
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BEETROOT FLAVORED
NEW PRODUCT
INTRODUCTIONS

WHOLLY VEGGIE! SOUTHWEST
BEET VEGGIE-FULL PATTIES:
these patties are bursting with
beets and provide at least
one serving of vegetables and
legumes. Canada

NORTH AMERICA FAST FACTS:
• NORTH AMERICA accounts for 14%
of all beetroot flavored new product
introductions.
• JUICE is the top product sub-category
for beetroot flavored new products.
• BANANA is the top flavor paired with
beetroot.

TOP 5 BEETROOT PRODUCT CATEGORIES

PRESIDENT’S CHOICE
RASPBERRY BEET FRUIT, VEGGIE
& OAT BARS: naturally flavored,
certified organic snack bars
made with the goodness of fruit,
veggies, wholegrain oats and
chia seeds. Canada

LARABAR TURMERIC, GINGER
& BEET NUTRITION BAR: this
product is certified organic and
one bar is equal to a third of a
cup of fruit and is made from
100% real food. USA

RHYTHM SUPERFOODS
CINNAMON & COCONUT SUGAR
BEET CHIPS: they are said to be a
delight with the natural sweetness
of beets and are a good source of
potassium. USA
Source: Mintel GNPD

THE TAKEAWAYS
The health benefits of beet are apparent. As nearly every
segment of consumer grows more health conscious, it
may just be an ingredient and a taste worth testing out.
Versatile and accessible, beet root is appearing in a variety of
segments while always carrying that “healthy halo.” Whether
you end up tackling the inherent taste challenges of a beet
base, or infusing beet root flavor in a product, taste is key.

YOU DESERVE MORE. LET’S GET STARTED.
What does true partnership look like? You deserve a flavor
partner ready to turn these trends into the tangible.
Let FONA’s market insight and research experts get to work
for you. Translate these trends into bold new ideas for your
brand. Increase market share and get to your “what’s next.” Our
technical flavor and product development experts are also at
your service to help meet the labeling and flavor profile needs
for your products to capitalize on this consumer trend. Let’s
mesh the complexities of flavor with your brand development,
technical requirements and regulatory needs to deliver a
complete taste solution. From concept to manufacturing, we’re
here for you — every step of the way.
Contact our sales service department at 630.578.8600 to
request a flavor sample or chat us up at www.fona.com/
contact-fona/
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