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One of  the enjoyable aspects of  the holidays is being able to take a breath, 
look back at the year past, and look ahead anticipating changes coming in the 
New Year.  Here are some key thoughts about 2016:
 
The World View clearly shows how interconnected we are in everything 
from international diplomacy and energy to the cost of  cheese. Lower 
international energy costs and improved domestic employment data 
positively impact not only the cost of  doing business but also significantly 
boost consumer cash available for discretionary or nonessential purchases 
like visiting a pizzeria! Consumer demand during the holiday season has 
been strong enough to encourage an interest rate hike by the Fed and some 
renewed wage inflation. Better employment and wage growth generally 
benefits our industry.

Recent Commodity Cost changes have largely been positive, with the costs 
of  both dairy and protein significantly lower than year ago. On the cost side, 
consider the factors which have caused cheese costs to decline in the past 
few months, averaging some 30-40 cents per pound lower than year ago. A 
slowing economy in China and import restrictions in Russia, compounded 
by a stronger US dollar have reduced US dairy exports and increased 
national dairy inventories 10-20%. 

The protein outlook is also encouraging, with beef  and pork prices both well 
below YAG levels. Production of  both are higher, and feed costs are lower 
due to plentiful grain harvests. With the exception of  wings, chicken meat 
costs are also lower.  Only turkey is in strife due to the “bird flu”. 
The strong wing market is demand driven. 

Because of  the combination of  moderate economic growth fed by lower 
energy, grain , dairy, and meat costs, we have a positive world view of  our 
industry in 2016. 

Weather is always a big variable especially at the start of  winter. Forecasts 
of  El Nino wet in the South and parts of  the West will not make up for years 
of  extreme drought.  Expect spot shortages and higher prices for most fresh 
and processed fruits and vegetables.  Water management in the West will 
eventually have to be dealt with in a realistic way, unlike the politicized 
approaches to date. 

Politics and Regulations will be more challenging as regulatory changes at 
both the national and local levels seem to be coming at a faster pace than 
ever before. Consider the laughable increase in alcohol required to be 

blended in gasoline in 2016, despite the fact that alcohol production from 
corn has been scientifically proven to have a negative net energy contribu-
tion, proving again that politics are sold to us as sound fiscal policy.

However, the most important regulatory changes confronting us deal with 
wages and health care costs.  Mandated large wage increases for hourly 
workers, modified overtime rules, and a “concurrent duties test” are the 
three biggest regulatory issues. Mandated wage increases are sold to the 
public as ways to raise people “out of  poverty”, but experience in cities 
where the mandates have been put in place prove a mixed result.  Increases 
go into effect and many lower-end jobs are eliminated as employers cut 
back.  In the restaurant industry, the “concurrent duties test” will have a 
bigger impact as it fundamentally changes the definition of  a manager and 
the wage level at which managers are exempt from overtime pay.

Trends of All Natural, Organic, & Buying Local 
The benefits of  offering premium ingredients to customers must always be 
considered against additional risks and the reliability of  the supplier. 
Consumer trends continue to favor natural, organic, and locally grown 
sources. However, several recent examples have proven once again that 
reliable suppliers and distributors are key partners in your business.  Choos-
ing products from poorly documented sources increases the risk to both 
you and your customer.  

Food Safety has become a key issue and will become more important as 
time goes on.  One only has to look at Chipotle to realize the disastrous 
impact on one’s business if  customers are made sick. Produce and raw 
meats are especially vulnerable to contamination, and ironically organic 
products may be the greatest risk. Poultry products are most at risk in the 
distribution, storage, and handling areas.  Voluntary shut downs can easily 
turn into health inspector red-tags and can ruin a restaurant’s reputation.  
Misbranding is one issue, but we refer more to the important matters of  
food handling logistics and in-store handling. How many restaurants buy 
food at a “depot” store and drive it themselves in unrefrigerated vehicles? 
This is clearly dangerous, and also against the law. Failure to keep a log of  
temperatures on delivery and storage can result in a fine or worse. 
In-restaurant storage and handling are basics, where every employee should 
be trained as part of  their duties.

Please contact us at www.Bellissimo.com or your locally owned Bellissimo 
distributor for more information. We wish everyone a safe and successful 
2016!

By Peter Thor, President, Bellissimo Foods
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There are many ways to market your business, but charitable giving is a 
way to distinguish yourself  among your peers while also helping a 
worthy cause.  It might seem daunting to start a program such as this, but 
charities, like business are interested in building their membership base 
and will surprise you at how willing they are to pitch in some help.  Most 
charities today understand your secondary purpose for participating in 
charitable giving and are experienced at helping you receive a return on 
your charitable investment.  

People all over the country are partial to different causes and are willing 
to enthusiastically support you knowing some of  their hard-earned cash 
will be going to a worthy cause.  Choosing a charity that fits your 
business and your motivations will greatly increase the likelihood that 
your promotion will succeed.  From a business standpoint, look for 
charities that will give you meaningful exposure to local influential 
people.  In general, the board members of  one charity will most likely sit 
on the boards of  multiple organizations with other business executives 
allowing for unique networking opportunities.  Make sure to spend some 
quality time with the charity that will show your skills.  Donating free 
dinners to the charity staff  while they work with you to create the 
program is an easy way to accomplish this.  

Linking your name with a recognizable charity is an important aspect of  
your charitable event promotion.  The goal is to enhance recognition for 
both yourself  and the charity that you partner with; benefiting both 
organizations from the resulting positive exposure.  In order to 
maximize exposure make sure to publicize your donation by sending 
press releases and photos to the local media.  Include your charitable 
involvement in any ads, pizza box toppers, in store pamphlets, mail/e-
mail/social media blasts etc.  For example, Anna’s Pizza & Pasta in 
Illinois partnered with former running back Ahman Green’s charity 
foundation and donated $2 for every pie sold over a specified period of  
time.  Customers who donated were also in put in for a drawing of  a 
signed Ahmad Green helmet.   The former running back’s name is highly 
recognizable in Illinois and his charity helps kids and families battle 
cancer.  

Most charities have a strong network of  their own which all make 
excellent prospects (given geographic restrictions) as potential custom-
ers.  Double your marketing efforts by asking for the chosen charity to 
market for you in return.  Invite your charity to pass along coupons to its 
staff, include a statement/ad/article in a newsletter that it sends out.  See 
if  you can be included on the charities social network pages, or website.  
Invite the charity to host events at your location and invite its contact 
network (special sale, celebrity appearance, grand opening, and fundrais-
ing event).  The charity will benefit financially, while you will benefit 
from the increased traffic.  To maximize the benefit of  such events make 
sure to collect contact information from everyone that comes into the 
store, and make sure you include them your contact list. 

Although charitable giving can be used to increase business, the primary 
motivation should be to help other people.  Opportunities to help make 
a difference our available in droves, and hopefully some charitable 
participation will leave you feeling a sense of  accomplishment and fulfill-
ment that isn’t gained through any other career opportunity.  

By Daniel �or, Bellissimo Foods

Charity Service:
Growing Business through Charity 

Partnerships

The Importing Specialists

MANCUSO GELATO PRODUCTS AVAILABLE AT 

PH: 888.724.4837 | FX: 315.738.7728
www.aipi .net

Available in 
Flutes, Cups 
& Glass

     Taste the true     
pleasure of artisanal 
gelato from Italy!

     Taste the true     
pleasure of artisanal 
gelato from Italy!

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!

Liguria_PizzaTodayAd7.23.indd   1 8/5/14   4:29 PM



ALTISSIMA
Qualita

Back of House Wages
A good restaurant requires a number of  integrated parts working together 
in complete sync to make a pleasurable dining experience for a customer.  
Each of  these parts provides a crucial role in the overall success or failure 
of  a dining experience, but not each part is compensated the same way.  
Depending on your system of  tip collections (tip pooling, tip sharing, 
service charge) the front of  the house has an opportunity to walk away 
with a significant amount of  cash in their pocket while the majority of  
kitchen staff, who are no less integral to the role in service, often receive 
minimum wage no matter how great the restaurants night was or how 
delicious the customers food was.  

The most common tip policies are “tip pooling” and “tip sharing”.  Please 
note that each state has different tipping laws, so any restaurant guidelines 
should first be checked against your state or local regulations.  

• Tip Pooling: A collection of  tips divided equally among 
employees who regularly receive them. Tip pools are common in 
any environment in which it is not always clear for whom a tip is 
meant. This includes bars, coffee shops, buffet meals, delis and 
other counter service operations.
• Tip Sharing: Tip sharing is when tipped employees keep most 
of  their tips but share a percentage of  their tips with other employ-
ees, such as bartenders or table bussers.

Tip Sharing is legal under the Fair Labor Standards Act, as long as employ-
ees are not required to share tips with employees who do not engage in 
customer service, such as kitchen or janitorial staff.  Sharing tips with 
kitchen or janitorial staff  is actually illegal, and your establishment could 
be fined if  caught, although the practice is somewhat common.  

Why is it that back of  the house staff  earns far less than waiter staff ?  Tove 
Danovich, a write for Edible online magazine in Booklyn said, “There’s a 
view in the restaurant industry that ‘cooks don’t have the right to 
complain,’ because cooks know what they’re walking into in terms of  pay 
and physical labor... there’s an expectation that they’ll quit right away if  
they don’t like it or can’t handle it.”.  But there is a rising disparity between 
the front of  the house and the back of  the house workers, and this tension 
has led many to believe that the current tipping system might not be the 
best pay structure for restaurant workers.  

Some restaurant owners are addressing the disparity.  For example Chef  
and owner of  restaurant Alimento in Las Angeles Zach Pollack has added 
an additional tipping line to all receipts at his restaurant, allowing custom-
ers to leave a separate gratuity for the kitchen staff.  Other restaurants are 
sharing a fixed service charge, while others have opted to pay all of  their 
staff  living wages.  But is that structure feasible for the average indepen-
dent where family members are often part of  the staff ?  We aren’t so sure.  
It’s an interesting topic, and I am sure it’s something that we will hear more 
and more about in the coming years.  As new regulations are drafted, we 
will keep you informed.  But most importantly each operator must have 
policies that employees understand and contributes to their job satisfac-
tion.

 

By Daniel �or, Bellissimo Foods

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.

Ad Bellissimo.indd   1 9/21/11   10:02 PM

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



2016 is a milestone year for Delco Foods.  It’s hard to
believe that 60 years have passed since Buddy Robins
introduced the Indianapolis area to pizza products.  He
began the business with a promise to provide the best
customer service possible.  60 years and 5 states of
territory later, his business model holds true.

Buddy Robins was just out of the Air Force and selling
insurance in Norfolk, Virginia when he sold an insurance
policy to a man who ran a pizza products business.  That
gentleman asked Buddy to come work for him, but
Buddy had his own plans.  He approached the man’s
supplier, Delco Quality Foods in Pennsylvania, to
acquire his own territory.  Indianapolis was the closest
open market and the farthest the supplier could go, so
Buddy and his wife, Flo, set off to bring pizza to this
new city.

Buddy found a warehouse/office space on 436 S New
Jersey Street that he shared with Midwest Greens.  He
shared the office space, dry warehouse and had two
walk-in coolers.  Buddy owned a 1955 Ford Custom
Line sedan that was used for deliveries (after the
backseat was removed).  He purchased the products,
made sales calls and delivered goods from early
morning until late at night.  Because he was new to the
area, Buddy frequently got lost.  Flo Robins made cold
calls to get him in the doors and Midwest Greens
graciously shared their secretary, Gertrude, to answer
Delco’s phone calls.  Delco’s first customer was the
NCO Club at Fort Harrison.  At the time, there were
only three pizzerias in Indianapolis.  In order to spread
the word about pizza, Buddy gave small pizza ovens to
restaurants and taverns and demonstrated how to
assemble and make the pizzas.  He then sold those
customers pre-made crust, chopped mozzarella, bags
of pepperoni and sauce.

Delco’s first employee was a former milkman by the
name of Bob Kane.  Bob became Delco’s first driver
and used a small bread truck to make his deliveries.
Around 1960, pizza was growing in popularity in
Chicago and Buddy found a new supplier there, Tolona
Pizza Products, to deliver him his products.  Tolona
had its own bakery and a broader selection of goods.
In addition, their proximity to Indianapolis ensured
fresher products.  Buddy now had more variety and
better products and his business began to grow.   The
growth demanded larger warehouse space – he shared
another building with Midwest Greens on Madison Ave
before moving to his own facility at 835 N Capitol

Delco year-end inventory book  1956

Avenue.  In 1990 Delco Foods moved to the Park 100
area and in 2001 built the facility we are still in today.

In 1978, Steve Goldman, Delco’s current President,
joined the business as a delivery driver for his first
five years.  Mike Robins, Buddy’s son, joined the
business in the late 1980’s and currently serves as
Delco’s Vice-President.

Delco Foods owes its success to Buddy Robins’
business philosophy of providing the best customer
service possible.  Today, it is still Delco’s number one
priority and the reason we have been graced with so
many loyal customers.  We now distribute products from
local suppliers and from vendors all over the world to
service out pizzerias, as well as fine dining restaurants
and diners in five states.  We look forward to celebrating
our 60th year in business and continuing to deliver
quality products and service to you.

Do you have a Delco memory you’d like to share?
Send it to twells@delcofoods.com.  If we publish

your entry, we’ll credit your invoice $10.
We look forward to hearing from you!

Delco Celebrates 60 Years!

Steve Goldman, Mike Robins & Buddy Robins 2015



This past holiday season, Delco Foods
made tribute donations to two
organizations in honor of our
customers... Back On My Feet and
Riley Children’s Foundation.  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.  Riley Children’s Foundation is the fundraising
arm of Riley Hospital for Children at IU Heath, one of
the best children’s hospitals in the nation.  Donor support
delivers expert and compassionate care for seriously ill
and injured children.  Their vision is
to ensure children have access to
exceptional healthcare.

To learn more visit:
www.backonmyfeet.org.

or www.rileykids.org

The Spirit of Giving



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

Ice Melt is a must-have during harsh winter months.
Prevent areas from getting slick due to ice and snow.
Melts ice and snow even at -15 degrees F.  All that’s left
is a safe, clean surface. Keep your customers safe.

#309070       Ice Melt        1/50#

Keep Your Customers Safe
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