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AMERICA’S FALLING IN LOVE

WITH AVOCADO
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1.81$

%
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Ready to learn how to make 
the most of this remarkable, 

bankable fruit? Read on.

The average  
upcharge for  

avocado is

      of consumers report that 
an avocado add-on improves their 
perception of menu quality.3

$
$
$

of all other foods, 
beverages, and ingredients 
over the next four years.196%

Avocado is predicted 
to outperform
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The cost of a lug of raw 
avocados can vary wildly 
throughout the year. When 
prices triple in the space of 
a week, your profitability 
vanishes.

The yield on raw avocados 
is roughly 50% or less after 
pitting, peeling, trimming, and 
moisture loss during ripening. 
This effectively doubles their 
cost per pound.

It’s not uncommon to receive 
a sizable portion of overripe 
and underripe fruit in lugs 
of raw avocado, some with 
bruises and defects. Anything 
unusable has to be discarded.

It takes one person about 10 
minutes to pit, peel and mash 
six pounds of raw fruit into three 
pounds of avocado pulp. With 
the cost of labor heading toward 
$15/hour, the price of raw fruit is 
even higher than it looks.

For foodservice operators like you, offering 
avocado presents serious challenges:

Because of rising consumer demand, it’s no longer 
a question of if you should serve avocado, but how 
you serve it in a way that makes business sense.

Extreme  
price 
volatility

High 
percentage 
of waste

Inconsistent 
quality

Significant 
labor costs

www.simplotfoods.com  |  (800) 572-7783

TOUGH    
 LOVE 
The good, the bad and the 
unprofitable of raw avocado

Your customers can’t get enough of 
the rich flavor and creamy texture of 
avocado—and who can blame them?  
A trending superfood, avocado lends a 
healthy halo to any menu at a time when 
Americans are actively seeking nutritious 
yet indulgent options. Best of 
all, diners have shown their 
willingness to pay an 
upcharge to satisfy this 
craving—$1.81 per 
order on average!

CHAPTER 1
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The Ups and Downs of 
Buying Raw Avocado

Avocado Seasonal Price Variation / 2016–2020
Source: USDA

Prep Comparison

RAW VS

PREPARED
Scan the code below to see 
how much time and money 
prepared avocado products 

could save you. 
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Simplot ensures the food safety of our 
avocado products though High Pressure 
Processing (HPP), not preservatives.

You get only 100% usable avocado 
compared to 50%+ loss with raw.

Prepared avocado helps reduce dangerous 
knife work that resulted in 8,900 trips 
to the ER in 2018, according to the U.S. 
Consumer Product Safety Commission.

FREE FROM ARTIFICIAL 
PRESERVATIVES:

100% EDIBLE YIELD, 
ZERO WASTE:

SAFER 
KITCHEN:No.4 No.5 No.6

Simplot maintains close relationships 
with avocado growers that help 
mitigate the volatility of raw pricing 
and supply.

We ripen our 100% Hass avocados in 
climate-controlled environments to 
ensure you only get avocado at peak 
maturity. Defective fruit are removed 
before processing.

The mashing, slicing and dicing is 
already done, so your crew can focus 
on more important tasks.

PREDICTABLE YEAR-ROUND 
PRICING AND AVAILABILITY: 

PERFECTLY 
READY:

VIRTUALLY 
LABOR-FREE:No.1 No.2 No.3

In an ideal world, raw avocados would always arrive perfectly ripe 
and free of defects. Better yet, they would already be prepped into 
pulp, slices, dices or halves—without any preservatives—and available 
for the same price all year long. Unfortunately for raw, these are 
advantages that only prepared avocado products bring to the table.

www.simplotfoods.com  |  (800) 572-7783

PREPARE YOURSELF
How to use prepared avocado to hedge against raw’s flaws

CHAPTER 2
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Since we began processing avocado in 
the 1990’s, Simplot has invested heavily 
to create a steady, consistent supply 
for our customers. Our diversified 
manufacturing footprint includes two 
processing plants in Mexico (Irapuato 
and Morelia). All of our facilities employ 
state-of-the-art ripening rooms and 
high-pressure processing to ensure 
quality and food safety.

What types of avocado 
products does Simplot make?
Simplot offers a full line of all-natural prepared avocado 
products to meet different operational needs:

Pulp: This is literally fresh avocado 
minus the pit and peel, nothing 
more—a great head start on your 
own guacamole, sauces, topping 
and dip recipes. Available fresh 
chilled or frozen.

Guacamole: Five popular  
recipes, made with fresh avocado, 
vegetables and seasoning, ready 
to serve. Available fresh chilled  
or frozen. 

Cut Fruit: Our slices and 
dices are popular toppings for 
salads, burgers, pizza and more. 
Operators love our avocado 
halves as a base for their own 
chunky guacamole, slices or dices. 
Available fresh chilled or frozen. 

Peru

Morelia, Mexico

Irapuato, Mexico

PREPARED, TOO.
WE’RE

Scan code  
to watch 

operator story
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 JUST ADD 
GREEN
Smart ways to serve “The Fruit of Inspiration” 
across your menu 
Avocado is the right food at the right time. 
It nails the trend for healthy, plant-based 
foods when more diners on the lookout 
for indulgent, better-for-you options. 
Better yet, avocado is extraordinarily 
versatile in everything from 
beverages to baked goods. 
It’s easy to find a place for 
avocado in every menu 
and every daypart.

The ultimate topping: 
Avocado slices, dices and 

guacamole are showing up as 
toppings in an ever-growing 
list of applications: burgers, 
pizza, salads, sandwiches, 

loaded fries and, most 
famously, toast.

The key ingredient:  
Avocado adds rich flavor 

and creamy texture to 
soups, ice cream, salad 

dressing, desserts, bread, 
and hummus.

Dips of all kinds: 
Guacamole and other 
avocado-based dips 
continue to grow in 

popularity.

Thirst quencher:  
Avocado has long been 
a favorite in nutritious 

smoothies. Operators today 
are serving avocado in 

everything from martinis to 
avocado-infused water.

The main event:  
Served stuffed, grilled or 

seasoned, avocado halves 
make an amazing base for 
creative, satisfying entrées, 

vegan or otherwise.

The fat substitute:  
Use avocado in place of 

animal fats like butter, sour 
cream or mayonnaise to lower 

the calorie count and add 
plant-based appeal.

www.simplotfoods.com  |  (800) 572-7783
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Rock and Roll 
Unwrap croissant and roll dough, fill with a mixture 
of Simplot Harvest Fresh™ Guacamole, chorizo, 
flame-roasted corn, jalapeños and cheese. Bake 
and top with fresh salsa and sour cream.

Avocado Tuna Salad Sandwich
Sliced colorful cherry tomatoes, Simplot  
Harvest Fresh™ Avocado Dices or Slices,  
red onion, cilantro, flake tuna, lime juice,  
salt and pepper.

Fried Avocado Taco 
Naan bread filled with fried 

cornmeal crusted Simplot Harvest Fresh™ Avocado 
Slices, topped with flame-roasted corn, jalapeño, 
tomato and cilantro pico, avocado crema and 
Cotija cheese.

Vegetable Noodle, Avocado Pesto  
and Roasted Chickpea Pasta 

Sautéed spiralized zucchini  
and yellow squash tossed with Simplot Harvest 
Fresh™ Avocado Pulp, basil, parmesan and roasted 
chickpeas.

Tofu and Avocado Bao Sandwich 
Marinated tofu and Simplot 

Harvest Fresh™ Avocado Slices served in  
steamed bun, topped with pickled carrots and 
radish vegetables.

Avocado, Spinach and Artichoke Dip
Simplot Harvest Fresh™ Avocado Pulp, canned 
artichoke hearts, spinach, bacon, spices and 
blend with cream cheese.

Avocado Queso
Pre-made white queso and Simplot Harvest 
Fresh™ Avocado Pulp, heated until smooth 
and creamy, served with flour tortillas  
or chips. Soy chorizo is optional.

Avocado and Street Corn Fritters
Simplot Harvest Fresh™ 

Chunky Avocado Pulp, flame-roasted corn & 
jalapeño, gluten-free panko crumbs, flash 
fried until crispy.

INSPIRE YOUR MENU
Avocado-Rita 
Forget about Cinco de Mayo—the unique 
combination of Simplot Harvest Fresh™ 
Avocado Pulp, tequila, triple sec, fresh lime 
juice and cilantro will keep you cool  
all year long!

Avocado Martini 
A re-make of a classic that is both delicious 
and healthy thanks to the Simplot Harvest™ 
Fresh Avocado Pulp, vodka, vermouth, Cajeta,  
and condensed milk.

COCKTAILS
Plant Forward Plant Forward

Plant Forward

Plant Forward

Plant Forward

Plant Forward

Plant Forward

APPETIZERS

ENTRÉE
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INSPIRE YOUR MENU

Avocado Brownies        
Thick, hot and gooey avocado 
brownie served with avocado ice 
cream. Made with Simplot 
Harvest Fresh™ Avocado Pulp. 

Mexican-Style Avocado 
Lime Sorbet 
Simplot Harvest Fresh™ 
Avocado Pulp blended with lime 
juice, water and sugar, chilled 
until smooth and creamy.

DESSERT

Crunchy Creamy Avocado Salad
Sliced watermelon radishes, Simplot Harvest 
Fresh™ Avocado Dices, carrot curls, strips of 
jicama, colorful cherry tomato halves, sliced 
English cucumber and red onion with a light 
citrus dressing.

Poke Avocado Salad
Pre-made spiced poke blended with chunks 
of hearts of palm, Simplot Harvest Fresh™ 
Avocado Slices, cilantro, lime, edamame and 
finish off with black and white sesame seeds.

Avocado and Tomato Caprice Salad
Simplot Harvest Fresh™ Avocado Dices, cherry 
tomato halves, baby mozzarella blended with 
olive oil, celery salt, balsamic vinegar and 
fresh basil.

Simple Avocado, Arugula and Citrus 
Vinaigrette
Simplot Harvest Fresh™ Avocado Slices, 
topped with Arugula, cilantro, basil leaves, 
radish slices, toasted pepitas and drizzled 
with orange-olive-oil vinaigrette.

SALAD

Plant Forward

Plant Forward

Mini Chocolate Cupcakes and  
Avocado Cream Cheese
Store-bought chocolate cake mix, 
baked in mini cupcake molds, 
chilled then filled with avocado 
cream cheese and powdered 
sugar, garnished with more 
avocado, frosting and 
toasted coconut. Made with 
Simplot Harvest Fresh™ 
Avocado Pulp.
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Avocados not only taste good, they’re 
a naturally nutrient-dense food and a 
great source of vitamins C, E, K, and 
B-6, as well as riboflavin, niacin, folate, 
pantothenic acid, magnesium and 
potassium. They also provide fiber, 
lutein, beta-carotene and omega-3 
fatty acids, the “healthy fats” that 
nutritionists and health-conscious 
customers love.

AVOCADO,  
THE HEALTHY  
INDULGENCE

What is High Pressure Processing?
High pressure processing (HPP) is a cold 
pasteurization technique that ensures a food-safe 
product without the use of chemical preservatives 
or heat. During HPP, specialized machinery applies 
87,000 lbs. per square inch of pressure to our 
packaged avocado products, deactivating potentially 
harmful microbes and extending shelf life.
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CHAPTER 4

THE PRICE 
IS RIGHT How to leverage the high perceived 

value of avocado for maximum profit

Patrons who love avocado really love it. In fact, 67% of people surveyed say the mere 
possibility of an avocado add-on improves their perception of your entire menu. About 
a third of all consumers say they’re likely to order avocado as a topping—yet less than 
half of U.S. restaurants are menuing it today. 

This combination of high demand and limited availability creates pricing power that few 
other items can match. Most operators pursue one or more of the strategies below to 
convert patrons’ passion for avocado into big profits.

1. INCREASE MENU PRICE: Dishes with avocado command an average 
of $2.58 more than dishes without.5 Prepared avocado’s consistent 
pricing and availability take the risk out of putting avocado on the 
menu full-time.

2. UPCHARGE FOR IT: Give customers the option of adding avocado 
to their favorite dishes and charge extra for it. The easy portioning of 
prepared products makes it much more practical to offer on-demand, 
and the average upcharge is a healthy $1.81 for just a few slices or a 
scoop of guacamole.

3. KEEP IT SHORT: Limited-time offers (LTOs) featuring avocado are 
another option to drive additional traffic and help you test-drive new 
menu applications with your patrons. The fleeting nature of LTOs 
makes an avocado offering feel even more “special,” supporting 
premium pricing.

Avocado is the #1 burger 
topping customers are willing  

to pay more for.1

85% of consumers  
are willing to pay more for 

avocado on their burger.1

The average upcharge for 
avocado is $1.81.2

Avocado is predicted to 
outperform 96% of all other 

foods, beverages, and ingredients 
over the next four years.3

31% of consumers say  
they’re likely to order avocado  

as a topping.4

1. Technomic, Inc., Burger Consumer Trend Report, 2017
2. Technomic, Inc., 2019
3. Datassential Snap, 2019
4. Technomic, Inc., Healthy Eating Consumer Report, 2018
5. Datassential MenuTrends, 2019

Avocado 
by the 

Numbers
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Typically prices for raw avocados rise as demand increases during the summer 
months. Many operators choose to convert all or most of their avocado 
purchases to prepared products during this part of the year. Some even mix 
prepared products with raw fruit as a partial hedge against price volatility.

HEDGING RISK BY 
MIXING RAW AND 
PREPARED

Look at the difference adding avocado makes to the 
average menu price of nine common menu items.1

PROFIT BUILDING
SCENARIOS

1. Datassential MenuTrends, 2019. Profit, menu and food costs will vary by operation

www.simplotfoods.com  |  (800) 572-7783

Tacos,
Tostadas

Salads,
Sides

Bread
Appetizers

Tartare,
Ceviche

Cold
Sandwiches

Hot
Sandwiches Burgers

Egg
Dishes

Salad
Entrées

Average  
Price $7.70 $7.50 $6.00 $10.99 $7.99 $8.79 $9.99 $10.50 $10.29

Price with  
Avocado $9.61 $10.00 $10.99 $14.00 $9.96 $11.00 $11.99 $11.99 $13.07

% Increase 25% 33% 83% 27% 25% 25% 20% 14% 27%
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CHAPTER 5

SPREAD THE WORD
Given the importance of attracting avocado lovers to your operation, 
the promotion of your avocado menu items is as critical as the 
composition of the menu itself. Don’t leave it to busy patrons to 
discover them on their own!

EMAIL: If you have an existing list of 
patron email addresses, use it to send 
a short series of messages focused on 
your avocado offerings.

IN-STORE POS: Table tents, counter cards 
and posters are great ways to introduce 
or remind your patrons of their avocado 
options, whether it’s add-on for an extra 
charge, or an avocado-focused dish.

SERVER TRAINING: Educate your servers 
on the availability, nutrition and flavor of 
avocado. Incentivize them with things like 
shift-selection priority for the server with 
the most avocado upcharges each week.

SOCIAL MEDIA: Promoted (paid) 
posts to Facebook, Instagram 
and Twitter are inexpensive ways 
to spread the word about a new 
menu item to both your existing 
followers and the wider world. Get 
comfortable shooting photos and 
videos with your phone, because 
you’re going to be doing a lot of it. 
Successful social media is primarily 
about great visuals. 

4 WAYS TO PROMOTE  
YOUR AVOCADOS OFFERINGS

www.simplotfoods.com  |  (800) 572-7783 14



FOOD  
PHOTO  
TIPS FOR  
SOCIAL  
MEDIA

Go for a bold presentation 
Bold presentations payoff big-time on the screen.  
That buzz can bring in local traffic and has the potential to 
garner international attention.

Keep it simple
Use white dishware to contrast with colorful foods. Go with 
a thoughtful presentation that highlights a few distinctive 
elements. Stick to natural light for the best results.

Get colorful
Use the bright natural colors of herbs and vegetables  
to make your recipes pop. Contrasting dark and light  
colors and bright, complementary colors paired next to 
each other work well. 

Go vertical
To draw a viewer’s eye into a photo, make your dish the 
focal point in the foreground and keep your background 
simple. Playing with the viewpoint can also add depth. 
Create vertical lines by stacking ingredients.

Think odd numbers 
You’ll get a more balanced look by arranging things in odd 
numbers. Contrast that with a few symmetrical elements, 
like an avocado ‘rose’ made with fans of avocado slices.

Leave space
Negative space on the plate draws attention to the details. 
Think innovative sauces carefully dotted along a plate, or 
artistic appetizers placed carefully in the center of a plate. 

SEE MORE DIGITAL MARKETING TIPS
Scan the QR code to download our eBook 

“Digital Well Done: A Guide to Marketing 
Your Restaurant Online.”

1

2

3

4

5

6
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Simplot Harvest Fresh Avocados™ 
arrive as 100% usable product, 
with zero waste. You’ll be glad 
to know we make good use 
of the avocado pits, peels 
and unusable fruit collected 
during processing, too.

is landfilled
0%

24.5%

74%

0.5%

1%
is composted to 
recycle nutrients 

as fertilizer

is refined to make items 
like biodegradable  

plastic utensils

is used as biofuel in 
steel production

is pressed into 
healthy avocado 

cooking oil

WE MAKE 
AVOCADO 
EVEN GREENER
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REMEMBERING 
THE KEYS TO 
AVOCADO 
SUCCESS

Do the math
Figure out the price point where 

it makes more sense to use 
prepared vs. fresh, calculating 

in your cost of labor, along with 
your appetite for the inconsistent 

quality of raw fruit.

Get creative  
with your menuing

Carefully evaluate all of the 
places where avocado could 

be bringing you extra revenue 
and customer satisfaction.

Get paid for the  
value it brings

Consumers are willing to pay more 
to get their avocado fix. Be sure 
your making a healthy margin 

every time you serve it.

Promote frequently  
and consistently

It takes longer to spread the word 
about new menu items than you think. 
Promote your fries as often as you can 
through social media, email, in-store 

POS and traditional media.

$
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© 2020 J.R. Simplot Company    The foregoing trademarks are owned by the J.R. Simplot Company.

For avocado recipes and product 
details, visit simplotfoods.com.


