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AP — If there is such a thing as an
pppetizing war, it 1s being waged be-
ween grocery stores and eating cs-
Aablishments,

Tantalizing new recipes, spectal
nenus, frozen foods for the ml-
browave and low-calorie ftems for
dlcters are being hurled at con-
umers by both sides in thls titanic
tonfilct. Billions of dollars are going
o the winners.

And right now, according to the
Satest Agriculture Department flg-
wres, that favorite restaurant on
Maln Street and the drive-ls down
$he road are gaining rapldly in the
ace for consumer dollars. Unllke
yeal wars, however, both sldes cven-
ually will win as the U.S. population
contlnues to w, the cconomy

Sharpens,

In 1985, say department food
economlsts, Americans spent $343.6
hillion on U.S. farm-produced foods.
That was more than double the $167
hillion consumers spent in 1975,
Those amounts do not include ex-
ndltures for imported foods and
lishery products.

The share of food spending held by
1grocery stares and others in USDA’s
A¥food-at-home” category was $219.4
billlon In 1985. That was an increase
‘ol 89 percent from $116.2 billion just
' 10 years before.

.1 In the “food-away-from-home”,

+ icategory — which includes restau-
:rants, smackbars, hospitnls and
lschools — spending rose to $124.2
ibillion In 1985, o 144 percent in-
jcrease from $50.8 billion In 1975,
¥ Anthony E. Gallo, a food market-
+Ing expert In the department’s Econ-
{mle Research Service, says the
i growth In eating out is likely to con-
« tinue at Jeast through 1980. He cites
H 1 the following reasons:

thrives and Amerlca’s appetite -

® The percentage of the total
population between 25 and 44 years
of age, those most {requently catlng
out, Is expected to Increase during
the 1980s.

® Another category of frequent
outslde diners are people who live
alone. Those onc-person: houscholds
may comprise 25 percent of the pop-
ulation by 1990, up from 23 percent
in 1980,

® One- and two-person house-
holds may constitute about 57 per-
cent of all households dy 1990, up
from 54 percent in 1980,

® Further increases in the num-
ber of women in the natlon’s labor
force are expected. In 1984, 53 per-
cent of women 18 years or older
were In the job market, up from 43
percent in 1970 and 34 percent in
1960,

“Nearly 7 in 10 women age 20 to
44 years are now in the laber foree,”
Gallo writes in the agency’s Natlonal
Food Review magazine. “If most of
these women.remain in the labor
force, and i

- Food war
American restaurants, grocery
:stores vie for public’s dollars

terns” through the tum of the centu-

L8

“Cajun-type fricd chicken, south-
era biscults, Orjental stir-Iry dishes
and Mexlcan specialties, for exam-
ple, are already popular in every
major reglon and could continue to
grow with the population shifts,”
Gallo sald.-“Meanwhlle, opportuni-
ties for expansion should continue in
the Northeast and Midwest, slnce
population denslty will remain rela-
tively high despite slower growth
and even moderate decllnes.”

Everyone In the food marketing
system will be be competing more
heavily for the consurner dollar, Gal-
lo 8aid, But nowhere will the compe-
tition be kecner than in the”food-
away-from-home sector,

“The fast-food Industry, for exam-
ple, has moved in several new diree-
tions to bulld its market share,” he
sald. "1t is operating outlets [n new
locations, such as schools and college
campuses, hospitals, military bases,
toll roads, bus terminals, retail

of women participate at equal or
tilgher rates, the number of working
women wlll increase into the first
decade of the next century.”

Shlfts in populatlon from one part
of the country to another are having

stores, shopping malls, central clty
offlce A sites
and internatlonal markets.”

Menus have reflected health and
diet concerns, Gallo sald. And many
full-service restaurants are experl-
mcndng wlith lighter dishes and em-

an affect on how eat. Ac-

cordlng to Census Bureau projee-
tlons studied by Gallo, the number of
people living in the Northeast and
Midwest should fall {rom 47.7 per-
cent of the 1980 population to 39.6
pereent by 2000, Thus, almost 6 out
of every 10 Americans could be liv-
ing the Scuth and West,

As these reglonal shlfts oceur, It
could mean greater opportunities for
food service growth in the South and
West “and could influence national
food purchase and consumptlon pat-
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quality, regional
cooklng and seasonality,

But eating places arc facing com-
petition from other arcas of food re-
tailing, with the microwave oven fig-
urlng prominently. Grocers, stepplng
up thelr battle for the market share,
are stocking more upscale frozen
foods ready for heatlng in a ml-
crowave,

“Forty-two percent of U.S. houso—
holds had microwave ovens in 1985,
up from 13 percent in 1980,” Gallo
said. “Campbell Soup Co. estimates
that microwave ovens will be in 70
to B0 percent of all homes by the
year 2000."

Convenlence stores, with large in-
vestments in mlcrowave ovens and
other food service cquipment, are
also expanding food service sales,
Many supermarkets have installed
salad and soup bars, and some even
have In-store restaurants, he satd.
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Pizza Lovers' Salad is a colorful
main dish salad that reflects to-
day’s trends toward homey flavors
and lighter eating,

‘This prize winning salad features
favorite pizza topplngs — salami,
mozzarella cheese, onfons, bell
peppcls olives and mushrooms —

with tomatoes and crunchy
rumulne To blend and complement

flavars, the creative combo Is

Pizza Lovers’ Salad is a robust, colorful togs
of romaine lettuce and favorite pizza lopp-

dressing.

“dressed up” with satad dressing.

P1ZZA LOVERS' SALAD
1 cup salad dressing
2 tbsp. chopped parsley
1 tsp. Italinn seasonlogs

ings, blanded with the tangy zip of salad

o~

Pizza-like salad reﬂects
trend.toward light meaigf,

1 cup (4 oz.) mozzarella ghncsc,
cubed

1 cup juliennc-cut salami -
4 cup seasoned croutons .

Comblne salad dressing, parsley

2 qts, torn romaine and seasonlngs; mix well. Add all
3 cups chopped except.crou-
1 cup chopped red or green pepper  tons; mix lightly. Serve onZnalad
1 cup mushroom stk plates; top with croutons, Mkes 6-

ces
1 small red onloz, thinly sliced

8 servings. >

hunting,

their choice.

Every year, over a million new college graduates put on their new blue suits and go job

All of them have degrees. Most of them have hearty handshakes. But very few have what
employers want most — ]'JFIC!J(;)] work experience.
"That's why there’s a nationwide program called Cooperative Education. [t allows students to
alternate studies at the college of their choice with paid, practical work expetience in the career of

You earn a future when you eam a degree.

For a free booklet write: Co-op Education « P.O. Box 999 » Boston, MA 02115
A Public Service,of This Publication » & 1985 National Commission for Cooperative Education
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Sniversity i’ma ot Crustees an upm recommenbnation ot the F aeultp

So Co-op Education students graduate with more than a degree. They have practical =~
knowledge. And a competitive advantage in today's crowded job markel. And that sure beals
trying to B.S. your way into a job.
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