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On the Go Around the World

“Grab and Go” 
food has evolved 
to be a part of 
the eating  
experience.   
Fast-paced lives 
have forced us out 
of our refrigerators 
and into convenient 
options for breakfast, 
lunch or dinner -- or 
maybe all three.  Not only 
do we see it proliferating in the  
dining-out occasion, but we can now 
pull our car up to any Wal-Mart, pop the 
trunk and an associate will load your  
pre-ordered groceries.  
Meal kits containing everything needed 
for a complete dinner are now available for 
grab and go at your local grocery story.   
Amazon Go store have no cashiers. Simply 
grab your convenience items and keep going!! 
Grab and Go embodies that high-sensation the 
Starbucks’ mobile app users get as they bypass 
fellow coffee drinkers to pick-up a Pumpkin 
Cream Cold Brew waiting on the mobile order 
shelf.  Grab and Go food has been elevated as 
mobile order shelves become common place 
across the fast casual and casual dining.   
Orders placed digitally for pick-up are up 279% 
over the past five-years according to NPD.

 But it 
doesn’t stop 

there.  At North 
Hill Middle School 

in Pittsburgh, a  
model program 

called Grab and 
Go utilizes push carts 

to bring breakfast to 
the kids’ classroom.  

The cart offers bananas, 
blueberry and chocolate 

muffins along with breakfast 
sandwiches and cereal bars.  

This version of Grab and Go aims 
to encourage kids to eat before 

class and improve their academic 
performance.
 With an increasing number of 

travelers 
airports are  

stepping up their grab 
and go convenience game.   

Amsterdam’s airport has  
installed the Health Food  

Wall which offers nutritious 
dishes in less than 30  

seconds.  At Chicago’s  
O’Hare Airport you’ll find 

Farmer’s Fridge, a network 
of smart refrigerators stocked with 

chef-curated salads, sandwiches, bowls  
and breakfast items.  Both the Beijing and Moscow Airports 
recently installed vending machines filled with whole oranges that 
are peeled, squeezed, and served as fresh orange juice in a cup in just 
a few seconds.  
These are but a few examples of why this issue of Tasteology is focused on Grab 
and Go.



Food to go UK
The UK food to go market is forecast to reach £21.2bn in 
2019 or 3% over the previous year, out pacing the eating 
out market growth of 1.8%.  Fifty-eight percent of  
Britain’s foodservice visits involve consumers carrying 
food and drink away from the point of purchase or  
getting it delivered, demonstrating the popularity of 
these convenient channels.
Almost two-thirds of consumers buy lunch and dinner 
on the go, with just under half buying breakfast in  
similar fashion. Sandwiches and “hot food” are the most 
popular lunchtime menu options (chosen 55% and 27% 
of the time respectively), but consumers are also inter-
ested in ethnic items such as Mexican tacos and Indian 
tikka wraps. Forty percent of breakfast to-go purchases 
were made by 16-34-year olds, suggesting this demo-
graphic is embracing all food to-go meal occasions.
In terms of healthier options, 30% are looking for more 
meat free options, 22% dairy free and 20% gluten free. 
Recent launches include Waitrose Vegan MLT  
(mushroom, lettuce and tomato), Greggs Vegan  
Sausage Roll and Pret a Manger’s Chicken Caesar Wrap 
and Smashed Avo on gluten-free bread.
Food to-go inevitably leads to concerns about  
packaging, especially in the current climate of plastic 
awareness. Seventy-four percent of consumers are more 
aware of the environmental impact of their plastic 
packaging.  This suggests that differentiation could 
come from packaging as well as the product.

Grab and Go in Australia 
& New Zealand 
Grab-N-Go options have seen a steady 5-year 
growth of new food options at petrol stations and 
convenience stores. Petrol stations run by  
convenience stores, such as 7-11, have found great 
success teaming with other chains, such as Krispy 
Kreme and Mexican chain Zambrero to offer a full 
variety of food.  The petrol company Caltex and the 
casual dining chain Guzman y Gomez have teamed 
up to create the Foodary - a refueling stop that  
offers breakfast, lunch and dinner options to-go,  
locally roasted barista-made coffee, goods from  
local businesses and baked goods from artisan  
bakers. Retailers are offering meal kits to combat 
home delivery businesses such as Hello Fresh and 
My Food Bag.  

In New Zealand New World grocery store locations 
are selling bags with all the ingredients for your 
dinner plus the recipe. While not a typical grab-n-go 
item, it demonstrates how retail locations are adapt-
ing to compete in this space.



Street Food in India 
If you want Grab N Go food in India, the 

best place to find it is the street  
market. Susie Wright from our Horn 

Lake, MS R&D Department and  
Development Chef Varun from Newly 
Weds Foods India went on a culinary 

odyssey in India. From spicy to sweet, full 
meals to quick snacks, you can find it all 

at the street market in India.

White Paper Concepts  
Inspired by Street Food  
in India
Nitro Brewed Spiced Jal Jeera 

Spiced Chickpea Chalupas with  
Mint Mayo, Pickled Onions 

Panko Crumbed Aloo Tikki Banh Mi, 
Kimchi Slaw

Slow Cooked Kidney Beans and Rice 
Bowl with Crunchy Potato Tots

Crunchy Orange Crumbed Seekh  
kebab with Paprika-Yogurt Aioli    

Garlic Naan Wrap, made with Lebanese 
Grilled Chicken, Garlic Hummus

Candied Winter Melon Sundae, with 
Orange and Chocolate Ganache

Beetel Leaf Gelato with Rose Petal  
Compote



Grab and Go in the U.S. is Everywhere
According to QSR Magazine (Nov 2018), customers increasingly desire (and need) 
to grab food and go. Places to find fresh grab and go food have expanded  
tremendously over the past few years.  There are specialty restaurants such as 
Pret A Manger that have found success specializing in grab and go.  In addition, 
other limited service restaurants have added grab and go options in addition to 
their counter service.   
Newk’s Eatery based in Jackson, Mississippi, added coolers in the dining rooms 
and branded them Express Market.  Beatrix Market in Chicago offers salad, soup, 
and hot food bars as well as pre-packaged entrées to go.  Even Starbucks has 
several grab and go breakfast and lunch options in their coolers.  
Another very popular place to grab and go food is the grocery stores. They have 
dedicated more and more space to prepared foods and deli over the years, and 
there are typically areas for grab and go entrées such as sandwiches, salads, and 
even pre-portioned meals.  
Convenience stores have always been a reliable place for grab and go options.  
7-Eleven can be counted on for a quick pre-packaged cold cut or tuna salad 
sandwich.  Amazon Go stores offer a wide range of gourmet options such as  
Middle Eastern Veggie Flatbread or an Everything Spice Egg Salad Sandwich.  
Others like Foxtrot Chicago sell to-go options like Crustless Quiche or a Harvest 
Grain Bowl.  
Pharmacies have also taken on the role of convenient places for grab and go 
meals.  For example, Walgreens in downtown Chicago has an area by the  
entrance where customers can pick up lunch options.  
Fresh grab and go options even exist in vending machines.  Farmers Fridge  
locations have refrigerated vending machines stocked with freshly made salads 
and sides.  They are found in heavily trafficked spots like McCormick Place (con-
vention center) and O’Hare Airport.  

Consumers lead busy lives, and sometimes even waiting for a  
made-to-order meal is too much to ask.  Having a wide range of grab 

and go options, in so many different places, has made eating 
that much more convenient.   

Grab N Go in Chicago



White Paper Concepts Inspired by Market Visit in Chicago

Honey Stout Chicken/Turkey Sandwich 
Honey, stout BBQ, smoke, caramelized onion, roasted chicken broth 

Gochujang BBQ  Chicken/Turkey Sandwich 
Gochujang, miso, tomato, molasses, vinegar, scallion & garlic

Vindaloo Curry Chicken/Turkey Sandwich
Onion, garlic, ginger, cilantro, mustard, tamarind, tomato, and citrus

Mole Chicken/Turkey Sandwich
Ancho chili, cocoa powder, brown sugar, cinnamon, onion, garlic, Mexican oregano & cumin

Jerk Style Chicken/Turkey Sandwich 
Allspice, cinnamon, maple, brown sugar, cloves, black and red pepper

Blueberry & Spinach Salad  
Spinach, Blueberries, Broccoli florets, Feta Cheese Crumbles, Craisins, Sunflower 
seeds, Creamy Poppyseed dressing

Beet & Brussels Sprout Salad 
Roasted red or yellow beets, toasted almonds, pickled onions, arugula/baby romaine 
blend, roasted Brussels sprouts, grape tomatoes, dried cranberries, & honey balsamic 
seasoned vinaigrette

Pear and Gorgonzola Salad  
Pear slices, Gorgonzola Cheese, Red Onions, 50/50 Salad Blend, Pecans, cucumbers, 
honey mustard dressing

Chipotle Pumpkin & Butternut Squash Soup
Roasted red pepper & roasted tomato



EXPERIENTIAL

Our next Tasteology  
will be
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