
FLAVOR & THE MENU   Top 10 Trends 2017	 GetFlavor.com GetFlavor.com	    Top 10 Trends 2017   FLAVOR & THE MENU126 127

The cold-brew movement 
resembles the surge of interest  
and innovation in craft beers. 

State Street Provisions in 
Boston offers cold-brew 

coffee on tap.

	 Herbs, syrups, shrubs, 

drinking vinegars, vegetable and 

fruit juices join forces to help 

increase check averages and 

inspire diners to pair flavors of 

most any drink with food. 

ELIZABETH MOSKOW

cappuccinos and lattes, this one moves 
coffee into non-alc beverage development. 
Atlanta’s Octane  serves the Ameri-Cola, 
made with a double shot of espresso, 
Mexican Coke and vanilla syrup. Spitfire 
in New Orleans menus the Mole Cortado, 
made with espresso, milk, cane syrup and 
mole bitters. 

“Third-wave coffee has caught on in 
a fashion similar to craft beer and the 
craft cocktail movement,” says Brian 
Darr, managing director of publications 
at Datassential. He says these drinks, at 
the inception stage of the trend cycle, are 
made using a variety of bases: usually cold-
brew coffee, espresso, pour-over coffee, or 
cascara tea, made from dried, unroasted 
coffee cherries. 

Chef-consultant Jorge Cespedes sees 
big opportunity in coffee beverages. In 
fact, they are among the biggest sellers 
with one coffee concept he works 
with, Cherry Picker Package & Fare in 
Springfield, Mo. “Some of our best-selling 
coffee beverages are versions of coffee 
mocktails,” he says. “For the Apollo, we 
use a bright and strong espresso and pair 
it with ginger beer, simple syrup, nutmeg 
and a lime wedge. Customers love it!”

The non-alcoholic beverage category is 
bubbling over with opportunity. “There’s 
profit to be had here,” says Kara Nielsen. 
“Even if you only add one or two, make 
it special. When you put so much care 
into the food, consider the beverage that’s 
going to go with that food.” &
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Pair clear, high-quality ice with 
your premium beverage program

The modern non-alcoholic beverage trend is 
raising the bar on the whole drink experience 
and influencing consumer demand. They’re now 
looking beyond fountain drinks for flavor-forward 
beverage choices. And much like the craft cocktail 
movement, attention to detail marks the trend 
here—from the garnish to the ice cube. In fact, 
clear, fresh ice is imperative for better beverage 
experiences, providing valuable visual cues as well 
as premium quality. Rely on Scotsman Ice Systems 
to deliver the right ice for your operation, helping 
drinks stay colder longer 
while keeping flavor front 
and center.

CUBE ICE 
Our cystal-clear cubed ice 
is perfect for handcrafted 
sodas, juice drinks and 
coffee drinks. Scotsman 
ensures that they’re 
non-stick and slow-
melting, maximizing 
the impact of your 
beverage.

NUGGET ICE
Soft, cylindrical and 
slow-melting, Scotsman’s 
proprietary nugget ice, 
The Original Chewable 
Ice™ is ideal for 
carbonated beverages. 
The ice helps drinks cool 
rapidly and maintain their 
flavor. It is also ideal for 
blending applications.

Raspberry 
Lemonade

Honey & Mint 
Iced Tea

Sponsored Editorial

Prodigy Plus® is the 
technology behind 

our ice machines 
that makes life easier 

for operators, giving them the information 
they need to keep things running smoothly. A 
revolutionary collection of digital features helps 
prevent downtime, lower costs and improve ice 
quality. Intuitive, easy to service and efficient. 

Find out more at scotsman-ice.com




