
The ultimate 
E&S trend recap for 2022 
See how experienced foodservice equipment and supplies buyers 
are outfitting their operations for success – and how you can too. 



Foodservice operators everywhere have had to 
pivot, adjust and make hard decisions. Now, coming 
through the pandemic, the foodservice industry is 
looking ahead at what’s next.

Whether you’re making a large-scale purchase 
decision for a national chain or deciding whether or 
not to replace a single range, we’ve pulled together the 
top trends for foodservice equipment and supplies –  
in every category. So, here’s what to keep in mind 
when it comes to an upgrade, remodel or new location.

Browse this buying guide by:

1. Food preparation  
2. Primary cooking  
3. Refrigeration and ice machines   
4. Storage and handling 
5. Dine-in and carryout service
6. Sanitation and safety
7. Design and décor  

Happy shopping!

Before you buy, 
read this. 
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Tip 1: Prep smarter, not harder
If the time and resources spent on your operation’s food prep is on the rise, it’s no 
surprise. Today’s health-conscious consumers expect more and more menu items to be 
elevated and good for you – and the environment. In fact, 54 percent of all consumers 
are more mindful of how healthy their food is these days, according to Forbes. 

Operators across every industry segment are differentiating themselves with fresh, 
customizable options and impressing diners with on-trend offerings like plant-based 
proteins and immunity-strengthening foods. This inclination toward fresh, healthy and 
personalized can all mean more prep work – and perhaps more prep equipment. So, 
here are some tips when it comes to food prep equipment purchases: 

• Evaluate your menu. Chances are, you know what types of food prep equipment 
you’ll need based on your menu. But do you have a good handle on utilization or 
demand on those items? Whether you’re keeping your menu consistent, reducing 
the size or rotating items more frequently, it’s important to know what you have, 
how often it’ll be used and how many people will be prepping at a given time to 
be sure you’re covered in terms of quantity and prep space. 

• Consider food allergies. Consider food allergies: According to the Centers for 
Disease Control and Prevention (CDC), food allergies are estimated to affect 
1 in 13 children – that’s about 2 per classroom. Even consumers without life-
threatening allergies expect individualized prep. If your operation deals in dough, 
you might see the need to buy two sets of prep equipment – one dedicated solely 
to gluten-free customers. 

• Embrace food preferences. From keto to paleo to vegan and beyond, today’s 
consumers come with their own food preferences and stances. According to 
Forbes, 28 percent of Americans are eating more protein from plant sources. 
Even QSRs are incorporating more plant-based options or touting specialized 
options for more limited diets. While this may not require more prep equipment, 
it may require different settings or features on current equipment. 

Chapter 1:  
Food preparation  

Chapter 1: Food preparation   |
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Tip 2: Seeing is believing 
Appearance is important – especially with open kitchens or assembly-line style ordering. 
While fresh, vibrant and colorful ingredients are key, the equipment is just as much a 
star of the show. Look for designs that are sleek, modern and easy to keep clean. 

Keep in mind, not every prep task needs to be visible either. Put the prep equipment 
you use for the more “exciting” tasks front and center. For example, wash and peel 
the vegetables out of sight, then let chefs show off fancy knife work in open view of 
customers – behind transparent windows or shields, of course. 

Tip 3: Aim for easy cleanup
Kitchen cleanup is mission-critical in any equipment and supplies category, but there 
are special considerations when it comes to prep work. Consider the ease of cleanup 
when comparing products including blenders, food processors, slicers, juicers and 
cutting board surfaces. Look for equipment with easy to remove attachments and fewer 
crannies to navigate.

• Stay sharp. When it comes to slicing and dicing and blending, look for 
multipurpose equipment and don’t skimp on quality. The best food processors 
and blenders, for example, are those precise enough to make coarsely chopped 
salsas without compromising yield, but powerful enough to blend and puree. 
In general, the higher the RPM, the less precise the cut, so consider the speed 
settings and your application before you buy.

• Do more for less. Some equipment – such as a vegetable washer that eliminates 
manual work – can pay for itself in labor savings.

Chapter 1: Food preparation   |
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Tip 1: Save your energy (and your space)
As the focus on energy efficiency intensifies (both from a business and regulatory 
standpoint) purchasing new equipment can be more confusing than ever. Sure, choosing 
ENERGY STAR®-certified products is an obvious tactic, but that’s far from the silver 
bullet. While the vast majority of energy-efficient equipment should perform better than 
predecessors (and may deliver higher long-term ROI), it’s important to compare specs. 

When you do find an energy-efficient kitchen design, space savings are often a happy 
side effect. Combi-ovens are just one of the many examples of this. Here are some tips 
to make sure you achieve energy efficiency and productivity: 

• Prioritize upgrades. If you aren’t starting from scratch, overhauling your whole 
kitchen at once is not only cost prohibitive, but also can be unnecessarily 
overwhelming. Focus on replacing equipment types that are typically the biggest 
energy users: older broilers and ovens, for example, are good candidates for 
replacement. 

• Think about heat and ventilation. Manufacturers are developing ever-more 
efficient gas broilers to not only save energy during operation, but also create 
less radiant heat and contribute to A/C savings. Meanwhile, smart ventilation 
systems use photoelectric smoke or heat detection to “decide” when and at what 
speed to run exhaust fans for big savings. These systems may not be right or 
necessary for every operation, but they’re something to consider. 

• Rethink your recipes (or at least your cooking methods). Bigger energy 
savings might require outside-the-box thinking. For example, switching to a cook-
hold system for meats can cut energy use for that application in half. Induction 
technology, meanwhile, enables clean, compact and eco-friendly cooking.  

• Get smart. As kitchens get smaller and costs continue to go up, the 
aforementioned smart ventilation systems and even ventless options are becoming 
part of a larger trend. Equipment manufacturers are developing technologically 
advanced systems that are a boon for energy and space savings. Cook & hold 
ovens can be programmed to automatically switch to “hold” mode after cooking 
– and record cooking times for easier food safety documentation. Cutting-edge 
conveyor belt ovens can sense downtime and lower the temperature and belt 
speed accordingly. Even multi-cook systems can cook different food items at the 
same time, each with their own temp, fan speed and time control.

Chapter 2:  
Primary cooking  

Chapter 2: Primary cooking   |
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Tip 2: Labor-saving technology is king
The cost of labor is high on nearly every operator’s list of concerns – especially as 
businesses adjust or rethink their models. Plus, hiring, keeping and supporting staff 
continues to pose a challenge industry-wide. Labor-saving equipment can help. 
Conveyor ovens are a perfect example of longstanding cooking equipment that can 
be used in new ways.

Modern equipment technologies are even enabling operators to combine service 
and cooking labor. Particularly in quick-service and limited-service applications, 
more compact, “cleaner” technologies (ventless fryers, induction cooking) mean 
that the order taker also can be preparing the food on demand. This setup plays into 
the transparency that customers crave – letting them see the ingredients and food 
preparation process.

Speed is important, too – the faster the prep/cooking, the faster the throughput 
and lower the labor cost. High-powered combi-ovens and blast chillers are just two 
examples of many. In fact, new technology and design are enabling increased speed 
across a variety of products. 

Tip 3: Follow the trends
Some trends are a flash in the pan that won’t have a lasting impact on your operation. 
Others surpass trend status and take root. Being able to spot the latter can have a long-
term impact on the relevancy of foodservice businesses. Though the specifics may shift 
from season to season, flavor remains a big one – with consumer demand for more 
variety in terms of flavor and preparation continuing to rise. According to Foodservice 
Equipment & Supplies magazine, top global cuisines to watch this year include 
Southeast Asian, South American, Caribbean and Indian food. 

To keep up with these shifting trends and preferences, a good mix of primary 
cooking equipment is important. Mix traditional staples (broilers, grills, fryers, etc.) 
with specialty equipment that allows for more authentic ethnic cooking. Vertical spits, 
smokers, woks and tortilla presses are examples of tools that not only enable you to 
keep in line with flavor or cuisine trends, but also excite and delight when in view of 
the customer. And with a growing focus on fresh ingredients, extra prep space and 
equipment are important, as well as transparent storage, from bins to coolers, that put 
ingredients on display.

Chapter 2: Primary cooking   |
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Clean eating is another trend that is here to stay. Although comfort foods from the 
pandemic like mac n’ cheese are still prevalent, many consumers are looking to eat 
healthier again. That means fresh, baked, steamed or minimally processed menu 
items. In fact, no foodservice operation is exempt: you’ll find both clean and flavorful 
options everywhere from restaurants to hospitals and schools.

Immunity boosters like ginger, lemon and turmeric are having a moment. These 
nutrient-rich ingredients are commonly added to juices and smoothies to help boost 
the immune system. To bring this trend to your kitchen, make sure you have up-to-date 
blenders, juicers and food processors, in addition to slicers, knives and cutting boards. 
Store fresh, pre-prepared ingredients in cold wells and keep perishables in a large 
double-door refrigerator or, if frozen, in a single-door freezer.

Tip 4: Count your smallwares 
The basic rules of cookware and smallwares haven’t changed in a while – aluminum is 
still great for conducting heat; cast iron is still durable and naturally non-stick; stainless 
is still low maintenance and easy to clean. But purchasing smallwares, cookware and 
kitchen tools can still be overwhelming. And determining quantities to purchase can 
prove difficult as demand ebbs and flows due to the unpredictability of the supply. 
While there is no one-size-fits-all approach, the links below can provide some basic 
guidelines. We recommend working with your supplier to determine the right numbers 
for your specific operation and its current state.

•  Bakery

•  Fast food restaurant

•  75-seat deli

Chapter 2: Primary cooking   |

•  60- to 80-seat fine dining restaurant

•  75-seat pizza restaurant

https://www.thenafemshow.org/wp-content/uploads/2022/05/Smallwares_Requirements_for_a_Bakery-Copy.pdf
https://www.thenafemshow.org/wp-content/uploads/2022/05/Smallwares_Requirements_For_A_Fast_Food_Restaurant-Copy.pdf
https://www.thenafemshow.org/wp-content/uploads/2022/05/Smallwares_Requirements_For_A_Deli_75_Seat-Copy.pdf
https://www.thenafemshow.org/wp-content/uploads/2022/05/Requirements_for_a_60-80_Seat_Fine_Dining_Restaurant.pdf
https://www.thenafemshow.org/wp-content/uploads/2022/05/Smallwares_Requirements_for_a_75_Seat_Pizza_Restaurant.pdf
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Tip 1: Fresh is best
The growing clean eating trend means consumer preference for freshness is 
widespread. In recent years, several foodservice operators have capitalized on this in 
their marketing efforts, from keto bowls to wholesome, protein wraps. The good news 
is clean eating still works well with on-demand or grab-and-go business models.

For some, walking the walk might mean the need for more cooler space, including 
glass-doored merchandisers that put beautiful, fresh ingredients on display for 
consumers. In spite of this trend, freezers are still a necessary element of many 
kitchens. That’s where a combination cooler/freezer walk-in might come in handy.  
For the right applications, these units offer both functions in one package. 

You may even want to look at a walk-in that has a compartment for a roll-through blast 
chiller. Blast chilling or freezing allows food to be prepared ahead of time without 
sacrificing freshness or quality. When the item is ready to be served, the blast chiller 
brings the food safely down to temperature quickly enough to inhibit bacteria growth. 
Blast chillers come in a wide variety of capacities, so you can pick a size that works 
for your operation. If you plan to move food from cooking equipment with a rack 
system, look for a blast chiller that aligns with your rack system for easy transfer. You 
can even put your blast chiller in your walk-in to save space. Like many other types of 
equipment, some blast chillers feature smart technology such as data collection (for 
monitoring food temperatures) and automatic start functionality.

Chapter 3:  
Refrigeration and ice machines  

Chapter 3: Refrigeration and ice machines   |
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Tip 2: Grab and go
Grab and go continues to be a go-to these days in every foodservice segment.  
For operators looking to make the switch, choose open-front, easy-to-access,  
grab-and-go display units to help boost sales. And don’t discount the benefits of these 
cases when optimizing your operation for carryout and delivery. They can help create a 
dedicated area for pickup orders or delivery drivers, similar to newer technologies like 
food lockers.

When making purchase decisions, be sure to keep in mind size and store footprint. 
Refrigeration equipment suited for grab and go has to be properly located (not too 
close to windows and doors, away from heat sources, breathing room around the 
condenser, etc.) to work efficiently.

Tip 3: Remember regulations
The U.S. Department of Energy’s energy-efficiency standards are now in effect 
for reach-in refrigerators and freezers, and walk-in refrigerators. That’s good 
news for operators: manufacturers are doing the work to make refrigeration more 
environmentally friendly and cost efficient. Look for ENERGY STAR®-certified 
refrigeration and be sure to scrutinize the total cost of ownership. As a bonus, check 
with your electric company – many offer rebate programs to businesses who meet 
certain energy-efficiency standards.
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Chapter 4:  
Storage and handling

Tip 1: Order up  
The standard dine-in and takeout options have evolved quite a bit over the past two 
years. According to Datassential, 43 percent of consumers increased their delivery 
frequency and 86 percent got either delivery, pickup, drive-thru or a meal kit in 2020. 
These numbers aren’t as high today – but consumers now expect dine-in and takeout 
to be standard offerings.

As you determine what combination works best for your business and consumers, you 
may need to evaluate your equipment and supplies. Is there a need for more refrigeration 
or coolers to accommodate different dining options? What about warming ovens or trays 
for online orders? Finding the right mix of equipment can help manage the flow and 
productivity of your team – to the customer’s satisfaction. 

These details also will apply to catering operations as in-person celebrations become 
more frequent. Buffets may be different, but individually packaged and creatively styled 
food items are here to stay.

Tip 2: Rethink holding
Remove the taboo of hot holding. With new technologies and features, hot holding 
equipment can help operators save time, labor and money, and maintain consistency 
– without any degradation to the quality or taste of the food. Pulse heat technology, 
which uses low intensity heat at a high volume, makes it easy to hold food for longer 
periods without drying it out. Humidifying technology is another option for some types 
of food that need to stay moist. 

When shopping, have a ballpark holding time in mind – the amount of time you’ll need 
to hold a dish could dictate the level/type of technology you’ll need. Also, keep in mind 
the different ways you’re delivering food – whether it’s dine-in, curbside pickup, drive-
thru and/or delivery. Not only could those options affect your decision, but food types 
can call for varied holding technologies, too. 

Chapter 4: Storage and handling   |
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Tip 3: Farm (to freezer) to table   
As diner sensitivities and purchase behaviors continue to fluctuate, operators are left 
trying to gauge the right levels of ingredients to satisfy demand, without overspending 
or wasting food. That’s where longer-lasting and low-prep items come into play. Think 
about adding or supplementing fresh ingredients with frozen, pre-packaged or shelf-
stable ingredients that can help manage unnecessary food waste.   

For operations that mostly rely on fresh ingredients, think about your storage 
equipment. Experts recommend clear storage bins, for example, particularly for more 
perishable produce and grains. This allows for easier visibility to monitor freshness. 
Storing the produce in the boxes straight off the delivery truck is a no-no; clean things 
immediately and transfer them to sanitary storage. Specialty storage bins – such as 
those with drainage to wick away moisture from fruits and veggies – also are available. 
Take stock of your ingredients and look for storage best suited to maintain their 
integrity and freshness.  

Chapter 4: Storage and handling   |
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Tip 1: Balance reusable and disposable
Between off-premise consumption and new dine-in preferences, more and more 
businesses adopted disposable and reusable servingware across their operation. 
Depending on your customer base, disposable servingware may seem like the safer 
option for them – and an easier option for you. For example, disposable flatware can 
be individually sealed and packaged and quickly disposed of when diners are finished. 

On the flip side, reusables can save money, and the planet, in the long run. While 
operators must factor in the upfront cost of warewashing equipment and sanitation, 
reusables often offer long-term savings.

Tip 2: Opt for sustainable carryout packaging 
Prior to the pandemic, bans on materials like plastic and styrofoam led to a significant 
reduction in single-use products. However, the shift to off-premise consumption during 
the pandemic put this concern on the back burner as businesses were hyper focused 
on meeting demand quickly – and safely.

Now, eco-friendly disposable products are back in the conversation. That’s where 
your carryout packaging comes into play. When evaluating your packaging, look for 
sustainable materials that consumers can feel good about disposing of at the end of 
their meal.

Tip 3: Let technology lend a hand
While not every operation can afford to bring in the latest tech and innovations, it is 
worth exploring your options as you juggle different service styles. Robot systems can 
help ease staffing issues by assisting with cleaning protocols and delivery runs. New 
vending systems like smart fridges require little real-time management. And QR-code 
menus and app-based ordering can help minimize contact – which many consumers 
still prefer.

Chapter 5:  
Dine-in and carryout service

Chapter 5: Dine-in and carryout service   |
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Tip 1: Count on tech to keep it clean
While there have always been strict guidelines on kitchen sanitation and food safety, 
the pandemic has only furthered the need to ensure a safe environment for customers 
and employees alike.

New equipment solutions can help to simplify and, in some cases, completely 
automate safety and sanitation processes. Some of the more popular technologies 
include high-tech dishwashers or sanitizers, touchless cooking equipment, safety 
monitoring equipment, temperature gauges and more.

UVC, a type of ultraviolet light, has also gained traction in the disinfection and 
sanitization of restaurants. Special UVC lights can be used to kill microbes in the air 
even while people are eating. Autonomous robots use UVC lights to sanitize surfaces 
and the air after-hours during cleaning.

If you’re new to using technology in this way, start by assessing your current safety 
procedures. What are your biggest pain points? Where could you save time? Consider 
optimizing these processes with smarter, more efficient solutions.

Tip 2: Watch your water 
The EPA asserts that hospitality and foodservice operations make up 15 percent of the 
total commercial and institutional water use in the United States – the majority of that 
coming from the kitchen. With increased cleaning and sanitation schedules in place from 
the pandemic, this number is only anticipated to go up. So, it’s no wonder that water 
usage continues to be a priority across all foodservice segments.

When shopping for warewashing equipment, look for ways to reduce your carbon 
footprint and gain efficiencies. For example, choose dishwashers with features like dual 
rinse zones or built-in heat recovery systems to help save water and energy. 

Chapter 6:  
Sanitation and safety  

Chapter 6: Sanitation and safety   |
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Tip 3: Think about air quality
Air quality has become top-of-mind in recent years, and it’s still important to consider. 
When it comes to air treatments, you have a few options. You can look at filters like 
HEPA which draw small virus particles – between 0.3 and 10 microns (µm) in size – into 
the filters so they can’t be recirculated in the air. Another option is HVAC systems with 
ionizers that can help deactivate airborne particles through negatively and positively 
charged ions. 

When looking at options, discuss the possibility of incorporating both filters and 
ionization. Not only can it boost the effectiveness, but there could be energy savings 
too. A combination of these technologies could mean anything from designing a new 
HVAC system to retrofitting a current one.
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Tip 1: Consider an open kitchen concept
The idea of a “transparent kitchen” has picked up steam over the past few years. 
Consumers like to feel involved in and connected to the food preparation process, 
finding it adds to the overall dining experience. It also places extra emphasis on food 
safety procedures, which are especially important as consumers return to restaurants 
post-pandemic.

However, putting your cooking process on display means that your equipment will be 
front and center as well. To ensure that your equipment will fit the space – and your 
aesthetic – make sure to work equipment selection into the design process. Look 
for opportunities to choose custom finishes that complement your décor. Or, if your 
business is more casual, embrace the look of your equipment to make the experience 
feel as authentic as possible.

Tip 2: Embrace the outdoors
Alfresco dining continues to be popular – from diners simply wanting fresh air to more 
cautious patrons still hesitant about dining in. So, your outdoor space needs as much 
love as the interior, whether it’s extra seating, a full-service patio or winter pop-up.  
In addition to aesthetically pleasing and comfortable outdoor furniture, consider 
elements that address form and function: unique host stands and server stations, bars 
that complement the scenery and screens, or room dividers that hide bussing stations 
or other unsightly elements. Operators can even mix landscaping with food prep, for 
example, by creating an enclosed herb garden that is part of the outdoor ambience. 

Chapter 7:  
Design and décor
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There’s more where that 
came from.

About The NAFEM Show

Register today

If you’re overwhelmed with E&S purchasing decisions, or want to see what 
solutions can help your business thrive, make time for The NAFEM Show. 
It’s the one place where you’ll have access to all of the industry’s leading 
foodservice equipment and supplies manufacturers. 

Register to attend The NAFEM Show, Feb. 1 – 3, 2023, at the Orange 
County Convention Center, Orlando, Fla., USA.

The NAFEM Show is a biennial experience brought to you by the North 
American Association of Food Equipment Manufacturers (NAFEM), 
a trade association of 500 foodservice equipment and supplies 
manufacturers providing products for food preparation, cooking, 
storage and table service. 

https://www.thenafemshow.org/show-info/

