The Rise of Fresh
Mediterranean

Franchise Opportunity

A Dynamic Industr y
As the United States continues to experience strong
economic growth, the restaurant industry shows no
sign of slowing down anytime soon. Even more notably,
statistics show that consumers are looking to diversify
their palate by actively seeking out new ethnic and
ethnic fusion options. In addition to the traditional
Mexican, Chinese, and Italian cuisine staples,
American consumers are showing more interest in
Mediterranean cuisine now more than ever -- and
experienced restaurateurs around the country are
scrambling to keep up with this increased demand.
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Fresh, Healthier, and Flavorful
From instant meals to fast food to door delivery, today’s average American consumer has
grown up most of their life with fast and convenient food options. Yet while most of these
options provide quick sustenance, they largely lack flavor, nutritional value, and authenticity.
This, combined with the rise in globalization, has led to a cultural shift in which Americans
are actively seeking out authentic ethnic dishes as part of their regular diet. Some statistics
on the demand for authentic ethnic cuisine as well as the quick service restaurant industry
are as follows:

Huge and growing market segments
The projected annual U.S. retail sales of ethnic foods is values at approximately $12.5 billion.
(Statista Research Department)
The Quick Service Restaurant industry is currently valued at approximately $256 billion.
(Business Insider)
The fast-casual segment portion of the industry grew 550% in the decade from 1994 to 2014,
according to data from Business Insider. (Business Insider)
The fast-casual industry is also expected to be worth as much as $66.9 billion by 2020.
(Business Insider)

Shifting consumer demands
82% of consumers report recently ordering ethnic flavors and cuisine when dining outside of the home.
(Technomic’s 2018 Ethnic Food & Beverage Consumer Trend Report)
32% of consumers are willing to spend more money for authentic ethnic dishes. (Technomic’s 2018
Ethnic Food & Beverage Consumer Trend Report)
36% of consumers report that they like to explore regional varieties of mainstream ethnic cuisines to try
new foods and flavors. (Technomic’s 2018 Ethnic Food & Beverage Consumer Trend Report)
66% of consumers report an interest in authentic ethnic cuisine while 65% report seeking out ethnic
spices (e.g. harissa, curry, peri peri, ras el hanout, shichimi). (National Restaurant Association Culinary
Forecast)
Ethnic fusion cuisine has seen a significant increase in recent years with 58% of consumers
reporting an interest in this type of cuisine. (National Restaurant Association Culinary Forecast)

3

A Mediterranean State of Mind
One of the biggest appeals of Mediterranean foods is that most dishes offer
healthier fare than many traditional American offerings -- without sacrificing flavor
or portion size. A recent Fast Casual industry report1 found that Mediterranean
cuisine has experienced a major growth in popularity the last several years,
noting that health experts, focusing on plant-based foods, recently promoted
Mediterranean cuisine as a health-focused and well-balanced diet that could
curb memory loss as the brain ages.
Though Middle Eastern and Mediterranean foods are distinct from each other,
the two share flavors, and “Mediterranean” is often used as an umbrella term to
describe both. For example, flatbreads, roasted meat, and hummus are generally
considered staples of both Middle Eastern and Mediterranean dishes. This cuisine
is said to be one of the healthiest in the world because of the focus on wholesome
proteins and whole grains as well as accentuating dishes with flavorful spices and
fresh vegetables.
Shawarma Press’ menu offerings include a variety of wraps, appetizers,
salads, home-baked pastries and desserts, and most importantly,
Shawarma. Shawarma is a traditional cuisine consisting of thinly sliced
beef or chicken, stacked in a cone-like shape, and roasted on a slowlyturning vertical rotisserie or spit. Shawarma Press’ dishes are made from
scratch and emphasize fresh and healthy choices, especially on traditional
Mediterranean staples such as homemade hummus, falafel, and sauces, all
in a contemporary and welcoming atmosphere.
As an emerging brand in a multicultural community, Shawarma Press introduced
innovative menu items like the Tandoori Press™ and Tex-Mex Press™. Such
fusion options allow for the differentiation of flavors for diverse pallets. This
appeals to a wide variety of consumers, from those who are familiar with traditional
Mediterranean fare to those who may be trying it out for the first time, and was
recognized by the Dallas Observer in their May 2018 editorial.

1 Fast Casual, 2016, Mediterranean cuisine growing in popularity, https://www.fastcasual.
com/news/mediterranean-cuisine-growing-in-popularity-study-says/.
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Diversity Drives Demand
A more diverse North American population is also driving the demand
for authentic ethnic cuisine that is prepared in alignment with religious
standards and complies with dietary needs.The demand for halal in
United States is increasing as globalization fuels the rise of immigration
and international travel.

The halal food market in the US is expected to grow at a CAGR
of 3.48% during the period 2017-2021. (Halal Food Market in the
US)
The population of Arabic Middle Eastern Americans in the United
States totals at least 3.7 million (Pew Research)
53% of consumers report an interest in foods that offer Middle
Eastern flavors while 40% seek out restaurants that offer ethnic
dips and spreads (e.g. hummus, baba ganoush, tzatziki, dukkah).
(National Restaurant Association Culinary Forecast)
Mintel Group, a market research firm, estimates an approximate
20% growth rate of ethnic foods between 2012 and 2017 with
Middle Eastern and Mediterranean foods increasing the most in
that time in terms of dollar sales. (New York Times)
In 2015, households led by Middle Eastern/North African
immigrants had about $41.5 billion in disposable income
or “spending power” to use at U.S. businesses. In total, such
households earned $58.5 billion in income in 2015, putting them
far above the national average of all other ethnic groups in the
United States. (Partnership for a New American Economy
Research Fund 2019 Research Report)
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Authenticity and Convenience
are Key
Consumers’ needs for halal food combined with the increased demand for
convenience foods has given rise to the fast-casual segment looking to
meet the demand of this growing market niche. According to a recent Halal
Food Market in the US report, growing urbanization, hectic lifestyle, and
large disposable income are some of the factors for the growing demand for
convenience foods in the US.
Yet it is important to note that not all Mediterranean food is created equal.
Many Mediterranean restaurants are cafeteria or buffet-style and are usually
comprised of pre-made foods that are lacking in flavor and authenticity. At
Shawarma Press, all dishes are made fresh-to-order on site, delivering taste
and flavor as the original recipe intended, and served in a fast casual fashion
to meet the busy yet healthy lifestyle of today’s consumer.
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As the trend reports and statistics show, North American demand for culinary diversity shows no sign of slowing
down anytime soon, providing plenty of opportunity for a seasoned restaurateur to capitalize on the opportunity to
provide authentic, affordable Mediterranean cuisine to their portfolio.
Contact us today to learn more about a compelling franchise opportunity
in this growing market niche:

Shawarma Press Franchising, LLC
411 E. Royal Lane, Suite 110,
Irving, Texas 75039
Tel: 877-776-0250
info@shawarmapressfranchise.com
www.shawarmapressfranchise.com

This advertisement is not an offer to sell a franchise. An offer can only be made by a disclosure document filed first with the appropriate
agencies of the respective filing states. Such filing does not constitute approval by any such agencies.

