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It’s hard to believe that 2015 is here! The heat and drought of  
summer have given way to rain, snow and freezing temperatures.  
Winter 2015 is again demonstrating that food cost inflation and 
volatility are here to stay. According to the National Restaurant 
Association (NRA) , 2015 will be shaped to a large degree by 
kitchen’s efforts to control food costs because “there is a definite 
pattern of  accelerated food price inflation overall.

Within the past 12 months the U. S. Department of  Agriculture has 
reported record high prices for beef, pork, chicken, milk, and 
cheese. In a recent survey by the NRA, restaurant operators named 
food costs as their #1 challenge. Just as important, however, is 
food cost volatility.

The BEST NEWS for pizza operators is that food costs are not 
expected to increase by double digits in 2015, and some ingredient 
costs may fall.  Take cheese, for example, which typically represents 
35-40% of  food costs for pizzerias. Wholesale prices on the CME 
rose and fell more this year than any year since 2000. Block prices 
were as high as $2.50/lb in September having fluctuated wildly 
during the year.  Tight inventories of  cheese, a strong export 
market for all dairy products, and extreme weather have all contrib-
uted to the volatility. Cheese prices have come down more than 
$.50/lb. since then and now rest at 12 month lows.

Going forward, industry experts point to stronger dairy production 
both in the U.S. and Oceana to bolster supply, while export demand 
may wane with a slowing Chinese economy.  China has backed off  
its aggressive purchasing of  dairy products on the world market. 
Also, lower dairy production costs due to record corn and soybean 
crops suggest sustained milk production growth.  Forecast whole-
sale block market prices below $2/lb. are expected for 2015. Of  
course China could come back as a strong buyer and other factors 
could change, but prices appear to be at a low point now with only 
modest increases expected through the year.

Grain costs are a mixed forecast.  While record crops for corn and 
soybeans and a plentiful wheat crop have been harvested, the 
outlook for pizza flour is not as rosy.  A poor crop of  high protein 
wheat necessary to make quality pizza flour and pasta led to a crop 
more about 8% lower than last year and much poorer quality. That 
has led to soaring prices for the best quality flour and is bad news 
for restaurants. Pasta costs are on the rise.  The outlook for the first 

six months of  2015 is for higher wholesale prices, but hopefully the 
picture will be better with the 2015 harvest.  Corn prices are impor-
tant because corn is a primary feed for the meat industry.  Corn 
supplies are projected to be above 2013/14, keeping feed costs lower 
than recent years.  This will be beneficial to rebuilding the chicken, 
pork, and beef  market supply.

Meat costs are still high, but pork costs, in particular, have come 
down from their highs as reflected in wholesale prices for all pork 
products.  Pepperoni, for example, has come down more than 50 
cents per pound from record highs experienced last year. Pork prices 
have been under short term pressure as greater supplies have relieved 
market shortages.   Market experts project that pork prices will 
remain at similar levels or slightly higher going forward.

In contrast, beef  prices are expected to remain high, reflecting a 
lower supply than last year. Per capita beef  supply is forecast to be 
5% lower than year ago, approximately 52 lbs/capita. Cattle supplies 
will remain constrained in 2015 as producers rebuild their herds.  The 
lower feed costs and higher beef  prices are the primary incentives.  
Further, expectations of  higher beef  prices encourage ranchers to 
limit supplies of  beef  brought to market.

Chicken consumption continues to grow by about 2 lbs/capita per 
year, forecast more than 85 lbs/capita in 2015. At this rate of  
growth, chicken consumption will exceed beef  and pork combined 
as a protein source. Demand for chicken has been especially strong 
given the short supplies and relatively high prices available in pork 
and beef.  Total availability of  meat in the U.S. market is down about 
10% from the five year average, which means higher meat prices 
overall.  

Among specific products, chicken tenders and breasts prices are just 
4-8% above year ago, while wings are up 30-50%. Chicken wings are 
a unique product with growth in demand.  Fortunately, the growth 
cycle for chicken is much faster than for beef  or pork, enabling a 
more responsive industry. Chicken production expansion compared 
to the prior year near 4% is anticipated during the next several 
months. The chicken wing markets have weakened as of  late, but 
modest price increases could be forthcoming due to the football 
season. 

Overall the cost message is positive, and our wish is for each of  you 
to have a healthy and prosperous New Year! 

By Peter Thor, President, Bellissimo Foods
Food Cost Outlook
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We make our pepperoni the same way, every day, 

from old-world recipes to ensure a consistent, 

authentic texture and flavor.

 

For the highest quality,

best tasting pepperoni 

that makes every pizza 

taste better…choose LIGURIA.

TRADITION 

Authentic Pepperoni 
for True Italian Pizzerias

www.liguriafoods.com | sales@liguriafoods.com | 515-332-4121

Cut Our Sample
Against Yours.

Contact Us Today!
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Great pizza demands  

great cheese .

Successful operators know that great cheese is mandatory when crafting great pizza. Vantaggio 

delivers the best quality and value in premium mozzarella  cheese.  Vantaggio cheeses are made 

from the freshest milk using time honored traditions of  the old world to give it superior �avor, melt, 

stretch, and consistency; making it the fastest growing brand in its class. Contact your local 

Bellissimo representative today to taste the multiple varieties and forms of  Vantaggio Cheese. 

For a complete list of  distributors, visit  BellissimoFoods.com.

The Importance of 
Employee Uniforms

Household income is falling, while food costs and commodities continue 
to rise.  People are spending less and less on foodservice, and the pizza 
industry is caught in the middle.  How can you protect your margins 
without losing customer loyalty all while raising customer satisfaction?  
�ese are tough times for most restaurateurs, and while the day-to-day 
grind might be wearing you down, this might be the perfect time to take 
a step back and re-think your business.  

Many opportunities to shave some cost might not be obvious.  Starting 
with your menu, it might be prudent to scale down the number of items 
you o�er and increase the choices available for your power items.  If you 
o�er a number of di�erent pizza choices, as well as pasta and other Italian 
favorites, getting rid of some menu items that require unusual or expen-
sive ingredients could ease some tension on your bottom line.  While 
getting rid of some items, it may be possible to add some unique topping 
options to some of your staple items.  

Additionally, watch out for items that are expensive or out of season.  If 
you have a pizza with prosciutto and it is getting expensive, switch it out 
for a more inexpensive alternative such as smoked salami, or a sausage 
topping.  Use produce that is in season and readily available to help save 
where you can.  Look into combining your buying and marketing 
knowledge to create items that stand out on your menu but are made 
using ingredients already on hand or easily accessible.   

Being an independent restaurateur it is important to keep a high quality 
in order to di�erentiate yourself from the chain stores you should still 
purchase the best quality and value.  You can save on food costs by 
revisiting the ingredients that you use and looking for equal performance 
but less expensive alternatives.   Consider a di�erent cut of beef, or if you 
carry a Wisconsin natural brand of cheese, try our Vantaggio from 
Wisconsin or Vantaggio D’Oro from California.  Trying new items does 
not cost you much, and many of the alternatives perform the same, if not 
better than what you are using.  

Looking outside of your menu, determine what you other areas of your 
business that might not be as e�cient as possible.  Combine the ideas of 
marketing and buying to help cut down on exaggerated compartmental-
ized costs.  Look into prep time, sta� requirements, giving away free 
items only upon request, such as Parmesan and Pepper packets.  Simple 
solutions will add up over time.   
 
Lastly, be honest with consumers.  Sometimes it is best to take the high 
road, add a slight increase on your menu items, and explain why.  Every-
one is feeling some economic pressure, and most people would appreci-
ate the honestly and completely understand where you are coming from.  

Conquer Low Margins & High 
Food Costs

By Daniel �or = Bellissimo Foods
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1-800-ALLSPICE
www.allseasonings.com
1043 Freedom Dr. / Oneida, NY

Talk to your distributor about custom blending 

your ingredients, and let us help you make it 

consistently the best every time.

For all your 

spice 
and 

ingredient 
needs.
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Bellissimo Foods Cayenne Pepper Sauce stands up thick, rich and red.  
It brightens any dish, giving it that traditional cayenne pepper flavor 

without any burning.  Unlike other cayenne pepper sauce brands, 
Bellissimo Cayenne Pepper Sauce isn’t diluted with water and will 

keep its texture in any application; all while saving you money.  From 
pasta to po’ boys Bellissimo tops in taste.

BELLISSIMO HOT CAYENNE PEPPER SAUCE
HOLDS UP BETTER THAN THE 

LEADING BRAND!

Ask your local distributor for a sample today!

Compare it to any other cayenne pepper 
sauce, place each on a napkin, and see 
how Bellissimo holds with no water 
seperation.

BELLISSIMO FOODS
Tel: 800.813.2974
FX: 925-472-8709
www.bellissimofoods.com

�ere is an enormous variety of di�erent types and styles of oils available on 
the market today. Di�erent oils have di�erent characteristics like cost, 
smoke point, nutritional pro�le, and culinary uses.  A well-stocked kitchen 
will have several to choose from, but knowing which oil is right for your 
pizzeria can be di�cult.  Use this guide to help pick the right oil for your 
cooking and health needs.

Various applications would require oil in a typical pizzeria.  Oil application 
can range from an ingredient in dough, to salad dressings and sauce, to 
deep frying and dessert.  With such a wide range of application needs, and 
a wide range of oils, you should focus on 2-3 di�erent oils that will be 
versatile enough to complement the �avors of the majority of your dishes.   
�e need and taste preference will dictate oil choice.

A good high end oil should be used for everything from the creation of your 
dough, to dipping sauce served at the table.  �is type of oil will have the 
most �avor and should be used in smaller quantities as it will be more 
expensive than sautéing or frying oil.  It also carries a low smoke point so it 
is not the most ideal for all of your cooking needs.  Extra-virgin olive oil is 
a top choice in this category as it delivers most authentic �avor.  Flavored 
Extra Virgin is another choice.  Popular �avors include garlic, and sun dried 
tomato.  

A cost e�ective oil should be used in the majority of your cooking.  �is oil 
is typically highly re�ned and has a higher smoke point but caries less of a 
�avor and aroma.  Highly re�ned oils include including soybean, canola, 
and sun�ower oil.  If more �avor is desired, try grape seed, sesame, or 
peanut oil.  Another alternative is to blend oils.  Try blending Extra Virgin 
Olive Oil with Soybean oil for well rounded taste and performance.  
  
If you are concerned about the healthiness of your oils choose an oil that 
has not been hydrogenated.  Hydrogenated oils have been saturated, or 
thinned with hydrogen and typically carry an increased saturated fat.  Oils 
that are low in saturated fat are vegetable, canola, and sun�ower oil.  You 
should also look for oils that are high in the essential fatty acids that you 
only get through diet, Omega 3, 6 and Oleic Acid.  Below is a table outlin-
ing the di�erence  between oils.  

Depending on the recipe, oils can create a varying impact, so he recom-
mends experimenting with di�erent oils in each of your recipes and select-
ing the one that produces the best results.  Once you factor in your desired 
uses, budget, and healthfulness and taste preferences, you’ll be able to �nd 
the perfect oil (or blend) for your needs. If you need any help trying out 
new oils contact your local Bellissimo distributor.  

C RNER
Chef’s

GUIDE TO COOKING OILS

OIL TRANS FAT SATURATED FAT SMOKE POINT OMEGA-3 OMEGA-6 OLEIC
Soybean <1% 15% 400°F 6% 55% 25%

Corn <1% 13% 425°F 0% 55% 25%
Canola <1% 6% 425°F 7% 25% 62%

Olive - EV <1% 17% 350°F 0% 13% 70%
Sunflower <1% 7% 440°F 0% 10% 81%



This past holiday season, Delco Foods
made tribute donations to two
organizations in honor of our customers...
Back On My Feet and St. Jude Children’s
Research Hospital.  Back On My Feet is
a nonprofit organization that promotes
self-sufficiency of homeless populations

by engaging them in running as a means to build self-
confidence, strength and self-esteem.  Their organization
consists of much more than just running: their members
participate in a comprehensive program that offers
connections to job training, employment and housing.  The
mission of St Jude’s Children’s Research Hospital is to
advance cures, and means of prevention, for pediatric
catastrophic diseases.  They believe that no child should be
denied treatment based on race, religion or a family’s ability
to pay.  St. Jude’s  founder Danny
Thomas believed that “no child should die
in the dawn of life”.

To learn more visit
www.backonmyfeet.org.

or www.stjude.org.

The Spirit of Giving



Winter weather is unpredictable at its best.  While we make
every effort to deliver promptly to your door, unforeseen
weather conditions may make that impossible.  Please be
sure to keep an emergency stock on hand during these winter
months so that you can sing “Let it snow!  Let it snow! Let it
snow!” with ease.

Oh!  The Weather
Outside is Frightful...

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
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