
SPICE UP CLASSIC SAUCES 
TO DRAW IN CONSUMERS

The majority (52%) of consumers are interested in trying 
new flavors in familiar sauces. Elevate the traditional by 

combining emerging flavors into established sauces, or by 
layering various established sauces together to create an 

unconventional, yet delicious pairing.

SAUCES ENCOURAGE APPROACHABLE 
INTERNATIONAL FLAVOR TRIAL 

Over two in five consumers like sauces with international 
flavors. Interest in flavors closely mirrors international 

cuisine consumption, with the highest interest stemming 
from familiar international cuisines. Sauces offer a more 

customized, approachable form of international cuisine trial, 
as consumers often have the option to request sauce on the 

side, plus light or extra quantities.

PUT FLAVOR AT THE 
FOREFRONT OF BFY SAUCES 

42% of consumers would like to see more better-for-you 
(BFY) sauces options, and on-pack BFY claims are growing 

within sauce launches. Elevate BFY sauce portfolios with on-
trend ingredients that are inherently rich in both nutrition 

and flavor, such as alliums or lemon pepper.

Over two in five consumers are eager to try sauces 
that offer better-for-you (BFY) attributes, and brands 
are appealing to health-conscious consumers by 
calling out those claims on-pack. Analysis of launches 
from 2019-2022 shows the growing share containing 
BFY claims, such as low/no carb and free from 
artificial colorings. Over a third of consumers value 
health attributes such as low sodium (37%) and low 
calories (33%), pointing to claims to target for future 
innovation.
 
Consumers overindex in their interest in a multitude 
of inherently BFY sauce flavors, like rosemary and lemon 
pepper. Flavors such as herb, garlic and onion have 
grown directionally on U.S. menus from Q3 2018-Q3 2021, 
pointing to opportunities with poignant flavors that are 
inherently rich in natural benefits.

DESCRIBE YOUR INTEREST IN 
THE FOLLOWING FLAVORS OR 

INGREDIENTS IN SAUCES?
In percent

Interest of those polled who “would like to see more better-for-you sauce options”Total

FLAVOR
trends

2022



2022FLAVOR TRENDS
GROWING FLAVORS / OVERALL

Nashville Hot

Spicy Honey

Furikake

Peruvian

Sambal

Gochujang

Chili Crunch

Togarashi



Creole Sauce
Also referred to as “red gravy”. Made with 
tomatoes, the Cajun holy trinity (celery, bell 
peppers, and onions), garlic, seasonings, 
and herbs.

Thai Chili Sauce
Made from fresh red chilli, this classic Thai 
sauce has a superbly balanced sweet and hot 
chilli flavour, rounded with a hint of garlic.

GROWING FLAVORS / SOUTH
2022FLAVOR TRENDS

Chipotle Ranch
Made with chipotle peppers, lime juice, 
herbs, sour cream, and mayonnaise, it has 
the right amount of zest and herbiness.

Bourbon
This sauce uses molasses, lemon juice, 
bourbon and Worcestershire sauce as its 
main flavors. It has that tart, sweet, salty, 
rich and spicy combination.

Ginger Vinaigrette
Made of rice vinegar, ginger, honey and some 
sort of oil. Some ginger dressings also include 
carrot, sweet onion and soy sauce.



GROWING FLAVORS / WEST
2022FLAVOR TRENDS

Baja
Made with peppers, parmesan cheese and 
seasonings blended with mayonnaise to make 
it creamy (some recipes call for yogurt instead 
of mayonnaise).

Gremolata
A savory Italian condiment of parsley, garlic, 
and lemon zest. In Italy, it’s used to elevate 
savory dishes, giving them a bitter tang.

Tapenade
A spread, condiment and culinary ingredient 
consisting of puréed or finely chopped olives, 
capers, and anchovies.

Chili Lime
Incredibly versatile and can be used to 
create a multitude of festive meals for 
all occasions using a blend of red chiles, 
lime juice and spices.

Chipotle Aioli
A sauce made with mayonnaise, garlic, 
chipotle chiles in adobo sauce, lime and salt.



GROWING FLAVORS / MIDWEST
2022FLAVOR TRENDS

Pepper Aioli
Consisting of red bell peppers, sun-dried 
tomatoes and olive oil, a versitle sauce used 
as a vegetable dip, sandwich spread or salad 
dressing.

Mongolian
A blend of brown sugar, lite soy sauce, ginger 
and minced garlic. Great as a dip and also as 
a marinade.

Carbonara
A rich, silky sauce made with bacon, 
eggs, Parmesan cheese, salt, and 
pepper tossed with cooked pasta.

Sriracha Aioli
A fermented hot sauce made 
with red chiles and garlic. It’s 
bright, tangy and has a 
medium spice level.

Dill Sauce
A seasoning that may be made with wine 
or vinegar, dill, salt, garlic, possibly sour 
cream, mayonnaise, butter, and combinations 
of other ingredients.



GROWING FLAVORS / NORTHEAST

Cauliflower, olive oil, romesco sauce 
(roasted red pepper, garlic, almonds)

2022FLAVOR TRENDS

Black Truffle
Aromatic sauce with an intense black truffle 
flavor, mushrooms and made with EVOO.

Vodka
A thin, smooth sauce with an acidic bite 
tempered by a cream finish. Cooked over 
a low flame, the tomatoes caramelize and 
turn jammy, melding with the vodka.

Carbonara
A rich, silky sauce made with bacon, eggs, 
Parmesan cheese, salt, & pepper tossed 
with cooked pasta.

Romesco
Roasted red peppers, garlic, paprika, nuts 
and vinegar. The type of nuts may vary, from 
almonds to pine nuts.

Pink Sauce
Tomato cream sauce made with white heavy 
whipping cream and red tomato puree.


