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Dairy
40 lb. blocks $1.6644 $1.6400 $0.0244

A sharp cheese supply decline gave us our first slight 
increase in price since cheese prices started to fall after 
the unusual highs that we saw for most of  the summer.   

Beef

The holidays being on weekends kept the price of  
beef  up for the month of  December, and has kept 
demand high.  We will see steady prices in near future.   

Price        LstMonth                     Diff

Ground Beef $2.213 $1.538  $2.076
Price        LstMonth                      PY

Poultry
Whole Wing $1.833 $1.849 $1.676

Chicken production has been down following reduc-
tion in inventory.  Chicken wing prices could firm in 
the next few weeks.  

Price        LstMonth                      PY

Cont. on pg. 2

Delivery has been a staple of  the pizza industry since the 
1960’s and has advanced with the rise of  the personal 
computer since the 80’s.  Today there is not only pizza 
delivery but delivery for any food you can image – thanks 
to third party delivery services.  These third-party delivery 
services have created a unique industry all to themselves 
and there are inherently many benefits, but there are also 
several pitfalls to watch out for.  

Third party delivery is a service that allows users to order a 
delivery food options, even if  you don’t offer delivery 
yourselves.  The third-party service will place the order, 
then pick it up when the order is ready and delivery to the 
customer.  Of  course, you need to be registered with the 
third-party to gain their services, for a fee, and voila, you 
now offer delivery.  

There are so many third-party delivery services now that a 
new company, Chowly’s, sole purpose is aggregating orders 

Will the New Year 2017 bring relief ? Small business owners know too well that they 
must not only work through day to day issues, but must also prepare for the future and 
organize themselves for what might come tomorrow, next week, and next year.  
“Worry” issues include political and tax changes, regulation relief, labor, and ingredi-
ent costs. Important also to consider: Will the polarization in politics and political 
issues spill over into marketing and restaurant choices at the grass roots level?

Political changes aside, the biggest issue early in the year will 
be uncertainty associated with the new administration, and 
what their priorities will be. We believe that both health care 
and immigration issues will be hotly debated with little 
impact at the local level in 2017.  By that we mean that 
changes with significant implications for small business 
operators are unlikely in the near term. “Sky is falling” 
predictions of  the illegal immigrants being forced out of  the 
country, thereby creating a worker shortage and higher wages 
at the local level seem unlikely.  However, acceptance of  
gradual minimum wage changes over the next 5 years is 
certain.  In our opinion it is also unlikely to turn back the healthcare clock with respect 
to offering coverage, if  only because once employees are used to certain benefits, they 
are much harder to remove no matter the absence of  law. Hopefully choices and costs 
of  coverage will improve.

Of  the thousands of  new regulations facing our industry, which will survive and be 
enforced? Will the promise of  regulatory reform come-to-pass, or will recently 
enacted regulatory burdens continue for small business while attention and tax breaks 
are focused on large business? In this case, we expect some of  both which will benefit 
our pizza industry and local operators.  Health and safety related changes are unlikely 
to be reversed, BUT, changes in government energy policies toward domestic produc-
tion as well as hoped for infrastructure projects can be fast-tracked which would 
provide much needed relief  and jobs in many areas. Employment and income growth 
are primary determinants of  casual restaurant demand. The negative side costs will be 
higher interest rates for borrowers, and longer term higher inflation. A recession is 
unlikely if  the proposed infrastructure projects move ahead. 

On a positive note, key ingredient costs for items like cheese, pepperoni, and other 
toppings are unlikely to change much in the coming year. Costs for specialty products 
like garlic will significantly increase. Cheese market prices softened a bit during the 
holidays, but since have come back to about 20 cents per pound higher than during 
the summer.  Supply appears ample so it is expected that cheese prices will be stable 
to trending down in coming months.  Export demand is expected to remain soft for 
commodity products minimizing the impact on domestic pricing. 

Pork and Beef: The expensive beef  and pork markets experienced during the holidays 
appear to be mostly behind us, with additional supplies on the horizon and exports 
trending down. Beef  production is expected to increase 4–5% in 2017.  The additional 
supplies have significantly reduced cattle prices.  Most cuts of  beef  and ground beef  
prices are moving well below 2015 prices.   Hogs take less time to raise than beef  
cows, and thus pork supply has rebounded faster. Most pork prices are about 10% 
below last year and production is expected to be 4% higher in 2017. 

from all the different third party services.  Uber (UberEats), GrubHub, Yelp (Eat24), Amazon (PrimeNow), Bite, Seamless, Doordash, Postmates, Munchery are just a few of  
the companies that offer delivery services.  And there are obvious benefits to working with a third-party delivery services.

Offering delivery is one thing, but partnering with a third-party delivery service offers a range of  benefits, the least of  which is the actual delivery portion.  First and foremost, 
any unique third party ordering application can instantly broaden a restaurants potential customer base.  Each third-party app his its own unique set of  customers that can now 
see you.  The delivery service also reduces your liability since it is not your driver/car out on the road.  This reduction in administrative duties allows for a focus on the store 
operation, its efficiency, and the food itself.  

There are obvious benefits to third party delivery services, but there are some pitfalls that you should be aware of  as well.  Most notable of  these, where the blame resides if  
there is a problem.  Once the food leaves your door, it is out of  your control, and most customers are quick to blame the restaurant if  there is a problem in transit.  Make sure 
that the third-party service is representing your product/brand appropriately.  Also, some restaurants have reported that third party companies have been selling their product 
without authorization, so make sure to do google searches for yourself  on a regular basis.  

When thinking about third party delivery services there is a lot to take in.  With the plethora of  companies, ordering options, how the orders will be integrated into your POS 
system, order entry/mistakes, delivery times, etc there is a lot to take in.  Try to do some research on your own to see which third-party services you want to try.  Make use of  
the fact that there is competition in the third-party delivery service arena and give it a shot.  If  you don’t see any noticeable difference in business you can always cancel.  As 
always good luck.   

Pepperoni pricing will probably be an exception: A supply-demand imbalance due to 
manufacturing constraints in the US has large producers scrambling to keep up with 
demand. The imbalance of  supply and demand is likely to continue through 2017, 
leaving suppliers clearly in a strong position. Expect some supply disruption and spot 
shortages of  your favorite items.

Chicken production is tracking 3% above last year and average weights have trended 
down for the first time during the summer. Chicken flocks are down slightly from year 
ago, suggesting only modest production increases in 2017. Wing prices especially will 
remain high during the next several months through the football season into Spring.
The economy and strong dollar will also have a big impact on grain prices, with the 
weather still uncertain and recent wheat futures trending higher. We expect continued 
attractive cost basis for grains and domestic oils. 

The New Year may bring relief, but many key factors are still uncertain. The only thing 
we know for sure is that people are worried because of  the unknown. We do expect 
many changes will be positive, and hope that the most feared will never happen. Bellis-
simo employees and distributors wish you every success in 2017!  
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BENEFITS & PITFALLS
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Select Pepperoni

THE PIZZAIOLO’STHE PIZZAIOLO’SPepperoni

Talk to your distributor about CUSTOM BLENDING your ingredients, 
to achieve CONSISTENTLY superior, flavorful results each and every time.

1-800-ALLSPICE
www.allseasonings.com

For all your SPICE 
and INGREDIENT needs.

OUTLOOK - CONTINUED

supply-demand imbalance created by higher red meat supplies chasing 
lower red meat demand (-6%) has the USDA forecasting that 2017 hog 
prices will be the lowest since 2003.

Pepperoni pricing will probably be an exception: A supply-demand 
imbalance due to manufacturing constraints in the US has large producers 
scrambling to keep up with demand. The imbalance of  supply and 
demand is likely to continue through 2017, leaving suppliers clearly in a 
strong position.

Chicken: Chicken production is tracking 3% above last year and average 
weights have trended down for the first time during the summer. However, 
the industry is expecting solid year over year production gains with strong 
demand, particularly for wings.  Prices for breast meat are down 6-10% 
from year ago, while wing prices are up about the same, reflecting demand. 
Wing prices especially will remain high during the next several months 
through winter and the football season.

The economy and strong dollar will also have a big impact on grain prices, 
with producers facing stiff  competition internationally.  We expect contin-
ued attractive cost basis for grains and domestic oils. 

To summarize, we believe independent pizza operators have some exciting 
opportunities in 2017 and beyond.  Competing in marketing as well as 
product and service will be a key to success. A favorable ingredient supply 
and cost basis for the foreseeable future, combined with sales growth will 
help power a successful 2017.  Bellissimo is dedicated to our distributors 
and our independent restaurateurs who depend on our superior quality 
and value. Good luck to all!

The enemy of  all foodservice operations is warm food– if  you can’t 
keep your food at proper temperatures then you risk food borne illness 
and rotting/spoilage.  Your cooler is perhaps the most import piece of  
equipment for any food service operation and should be taken care to 
ensure proper use.  Here are some tips to keep your cooler or freezer 
running in peek condition.  
•  Close the door. Keeping your fridge/freezer cold is reliant upon the 

space being sealed shut when not in use.  Feel around the door for 
any escaping cold air that might indicated leaks and fix the door 
gasket with high grade moisture resistant caulk. 

• Clean the evaporator and condensing coil.  The coils should be 
cleared often and free of  ice and debris.  Make sure there is adequate 
air flow around the unit should help reduce ice buildup.  

•  Make sure the lights turn off  when the door is closed.  Lights gener-
ate heat and need to be off  to maintain the desired temperature.  

•  Periodically, check gaskets between panels to make sure they are not 
cracked or weathered. Cracks in the seams can be releasing cool air, 
overworking the fridge, and/or creating an atmosphere that is ripe 
for mold growth.  Replacement of  damaged gaskets will ensure your 
walk-in is efficient and up to local health codes.

•  Periodically check that the thermostat on the outside of  the cooler 
is reading the correct temperature.  Your cooler might be overwork-
ing if  the thermostat needs to be recalibrated.  

•  Clean up any liquid Spills Immediately – liquid spills can be a perfect 
catalyst for mold, and are particularly dangerous in a freezer.  Clean 
up all liquid spills immediately to avoid hazardous conditions.  If  the 
liquid is coming from the cooler, there is most likely a problem and 
the water is condensation.  Consider hiring a technician or call the 
company that installed the cooler for support.  

Your cooler is an essential part of  your business, and although it might 
be easy to simply assume that it will be working when you arrive in the 
morning, spending a little time maintaining the equipment and its 
various parts will keep it running for much longer.  Keeping a simple 
log, or adding a small reminder to periodically check the cooler is an 
essential task.  

HOW TO KEEP YOUR FRIDGE/COOLER 
IN TIP TOP SHAPE
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THIRD PARTY DELIVERY - CONTINUED

from all the different third party services.  Uber (UberEats), GrubHub, Yelp 
(Eat24), Amazon (PrimeNow), Bite, Seamless, Doordash, Postmates, Munch-
ery are just a few of  the companies that offer delivery services.  And there are 
obvious benefits to working with a third-party delivery services.

Offering delivery is one thing, but partnering with a third-party delivery service 
offers a range of  benefits, the least of  which is the actual delivery portion.  First 
and foremost, any unique third party ordering application can instantly broaden 
a restaurants potential customer base.  Each third-party app his its own unique 
set of  customers that can now see you.  The delivery service also reduces your 
liability since it is not your driver/car out on the road.  This reduction in admin-
istrative duties allows for a focus on the store operation, its efficiency, and the 
food itself.  

There are obvious benefits to third party delivery services, but there are some 
pitfalls that you should be aware of  as well.  Most notable of  these, where the 
blame resides if  there is a problem.  Once the food leaves your door, it is out of  
your control, and most customers are quick to blame the restaurant if  there is a 
problem in transit.  Make sure that the third-party service is representing your 
product/brand appropriately.  Also, some restaurants have reported that third 
party companies have been selling their product without authorization, so make 
sure to do google searches for yourself  on a regular basis.  

When thinking about third party delivery services there is a lot to take in.  With 
the plethora of  companies, ordering options, how the orders will be integrated 
into your POS system, order entry/mistakes, delivery times, etc there is a lot to 
take in.  Try to do some research on your own to see which third-party services 
you want to try.  Make use of  the fact that there is competition in the third-party 
delivery service arena and give it a shot.  If  you don’t see any noticeable 
difference in business you can always cancel.  As always good luck.   



More of What We Love...
This is the ninth installment of our What We Love Valentine’s series.  In the spirit of all things love-ly, we asked
employees what Delco items they love the most.   Here’s what we found...

“My new love is the Mamma Ranne’s Meatballs that we
carry in sizes ranging from .5 ounces to 3 ounces.  I had
a case of the 1.5 ounce Meatballs which I baked off for
15 minutes and then let cook in our Al Dente Pasta Sauce.
Though I can’t reveal any names to protect the innocent,
there were a few IndyCar drivers that helped themselves
to three servings.  People lucky enough to get the few
remaining meatballs are protecting them with their very
lives.” – Julie LaFore, Customer Service Representative

#260100 Meatball 1.5 oz Cooked 2/5 lb

“I love the Menu Roasted Tomatoes.  That is one item I
will eat out of the can like candy.”  – Josh Voss,
Sales Representative

#1002979 Soleggiati Roasted Tomatoes 6/29 oz
#350020 Soleggiati Roasted Tomatoes 6/88.2 z

“What I love most is our Customer Service.  Truly an
industry leader in every aspect.  To me that is our #1
product.” –Mike Taylor, Mechanical Engineer

“One of my favorite items is the Nueske’s Honey Glazed
Ham.  I bought a  couple of Hams and enjoyed  them for
Christmas dinner .” – Sam Preston, Sales Representative

#252371 Honey Glazed Spiral Ham 1/6-9 lb

“I once gained 3 lbs in one sitting eating a bag of Jalapeno
Poppers.  I had a food baby, but it was worth it.”
– Andrew Dorsett, Customer Service Representative

#305125 Cream Cheese Jal Poppers 4/3 lb

“The following are some of the products I love.  I made
an appetizer plate out of these for our holiday meal and
the only thing left was part of the baguette!  Great flavors
to lead off an evening of dining with loved ones.”
– Luke Holub, Merchandising Manager

#251321 Americano Prosciutto 12/3 oz
#192410 Chevre Goat Cheese 1/2 lb
#1003251 Pitted Castelventrano Olives 1/2 kilo
#130485 French Baguette 22/case

“The LB2312 is the perfect Espresso Machine for home,
office, bar, and small restaurant use.  It is an extremely
easy to use and intuitive machine.  The LB2312
consistently produces outstanding, high-quality espresso,
utilizing LavAzza’s Blue Capsules, shot after shot!  The
dual purpose steam wand allows you to easily create
creamy cappuccinos and lattes as well as dispense hot
water on demand for Americanos and hot teas.  With this
machine, anyone can become a world class barista.”
– Bob Brenner, Sales Representative

#1001910 LavAzza Blue Machine 1 each
#420285 Capsules Intenso (single shot) 100 ea
#420290 Capsules Bidose (double shot) 100 ea

“My wife and I love to simply open a can of Alta Cucina
Whole Plum Tomatoes and keep a container in our
refrigerator ready to plate and eat as is.  Their delicious,
consistent, clean flavor is a treat every time.  Below is a
great recipe for tomato soup:
Take a #10 can of Stanislaus Pureel, add a 49 oz. can of
chicken broth, 20 oz. heavy whipping cream, 3 Tbsp.
parsley, 3 Tbsp. basil and 1/4 Tbsp cayenne peper (if
you want the heat).  It’s a great recipe made with the
best tomatoes.” – Rob Shirley, Consultant

#401200 Alta Cucina Plum Tomatoes 6/#10
#400800 Full Red Puree 6/#10



Basil, Whole Lg Jug 1.75#
Garlic Salt Lg Jug 10#
Garlic, Gran Imp Box 27.5#
Garlic, Gran Imp Lg Jug 6.5#
Oregano, Whole  Box 2#
Parsley, Med Cut Box 1#
Pepper, Black 
     All Grinds Lg Jug 5#
Pepper, Red 
     Crushed Lg Jug 4#
Pecan Pieces Box 3/2#
Walnuts, Halves 
      and Pieces Box 3/2#

For all of your Spice and Ingredient needs.



For Delco customers in the
Cincinnati, OH area, Josh Voss
is a familiar face.  He has been a
Delco Sales Representative there
for the past year and transitioned
easily to this new role.  Josh has
extensive experience in food
service on the restaurant side as
well as nine years in the world
of food distribution sales.  All of
these skills have helped him

understand the needs of his Delco customers.  Josh says
the best part of his new job is, “helping customers fulfill
their dreams by providing them the best products and
services available.”

Delco Consultant, Rob Shirley, says he could tell from
the first meeting that Josh would be an asset to Delco
Foods.  “I was impressed with his experience,
professionalism and knowledge of the food distribution
business. The more I continue to learn and know about
Josh I am even more impressed with his character, family
values and qualities as a person,” Rob says.  Sales
Manager, Eric Goldman, agrees by explaining, “Josh
bends over backwards to take care of his customers.”

When Josh is not hard at work helping his customers, he
can normally be found with his family.  He and his wife,
Erin, have three children – Luke (11), Jack (9) and Grace
(6).  He loves coaching his kids in their sports and
reading to his daughter before bed every night.  The work/
family balance is the hardest part of Josh’s career.
“Always running from work to dealing with kids can be
a challenge – there’s not enough time in the day,” Josh
explains.  When Josh does find a little time, he enjoys
golfing.

Delco Foods is happy to have Josh helping customers
and looks forward to a long relationship with him as
part of our family.

Josh’s favorite saying...
“You always get what you got if you

always do what you’ve done.”

Comments & Questions
Please contact us toll free at 800.536.1234, locally at
317.876.1951, or visit us online at www.delcofoods.com.
We truly value your opinion.

4850 West 78th Street . Indianapolis, IN 46268 . toll free
800.536.1234 . tel 317.876.1951 . fax 317.870.7803

Don’t Forget to
Follow Us...

“Like Us” on Facebook or follow
us on Twitter and be the first to get
all the latest information about new
products, upcoming events and more!

Want the lastest Market Reports?  Make sure to sign up
by emailing twells@delcofoods.com.

Employee Spotlight




