
SPOTTED...
  JAN 26

A sneak peek into consumer demands, flavours, and
future trends, spotted in January 2026.

Americana. Convenience is king. Eating out in 2026.
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American food has long had a foothold in the UK, but in recent
years its influence has shifted from novelty to mainstream.

Burgers, fried chicken, wings and BBQ flavours are no longer seen as
occasional indulgences. American-style comfort food has become
embedded in the UK’s casual dining culture, particularly within fast-casual
restaurants and takeaway formats. 

American food trends thrive on platforms like TikTok and Instagram,
where visual appeal is everything. Loaded fries, oversized burgers, buffalo
wings and brightly coloured desserts perform exceptionally well online.

While burgers and fries remain staples, there’s growing curiosity around
regional American food styles. Southern BBQ, Tex-Mex flavours, mac and
cheese with gourmet twists, and US-style deli condiments are all gaining
traction.This reflects a broader shift: consumers want depth and
authenticity, not just fast food. American cuisine is increasingly
understood as diverse, regional and adaptable.

AMERICANA... WHAT’S DRIVING
THE TREND?



NEW CONVENIENCE.... NEW SOLUTIONS 

With people struggling to find time in their busy lives,
convenience is now KING.

Convenience food in the UK has come a long way from late-night
crisps and microwave meals. Today, it’s one of the most dynamic
parts of the grocery and food-to-go market — shaped by changing
lifestyles, smarter technology and a growing appetite for quality as
well as speed.

New frozen and grab and go solutions are maximising efficiency
without sacrificing quality or nutritional balance. Technology is also
driving quicker solutions through the use of home air fryers, AI
apps, grocery drones, and ordering/ delivery tech advances.

Another defining trend is the growth of smaller, more agile store
formats designed around quick visits rather than big weekly shops.
Many of these mini stores now operate as hybrid retail and
foodservice spaces. Shoppers can grab a coffee, a hot breakfast,
lunch, dinner and a few groceries in one stop. The lines between
supermarket, café and takeaway continue to blur. This reflects a
wider shift in behaviour: people are shopping more frequently,
buying less each time, and prioritising proximity and speed over
range.



WE ASKED THE UK POPULATION ABOUT THEIR
2026 EATING OUT HABITS...

64%
Despite digital adoption, traditional

table service remains the gold
standard for most consumers. Menus

need to be clear, intuitive and
flavour-led, supporting staff in

making confident recommendations.

40% 
Health is not niche — but it must be

integrated, not advertised
aggressively. Consumers want food
that feels “better for them” without

compromising on taste. 

56%
Consumers welcome technology

when it simplifies the experience, but
remain cautious about AI-driven

personalisation. 

TABLE SERVICE
IS STILL THE
PREFFERED

OPTION

HIGH PROTEIN
OPTIONS ARE KEY

MORE MOBILE
LOYALTY
REWARDS

Full report coming soon...


