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Dairy
40 lb. blocks $1.4250 $1.3270  $0.0098

Cheese demand is up, however cheese inventories are 
still high.  This is and milk output expansion should 
mitigate seasonal cheese gains in the comings months. 

Beef

Excess cattle supplies in feedlots have mostly been 
cleaned up, but year over year gains in production are 
expected leading to a 6.3% incease in beef  output over 
last year.  

Price        LstMonth                     Diff

Ground Beef $1.936 $1.827  $2.295
Price        LstMonth                      PY

Poultry
Whole Wing $1.440 $1.590 $1.700

Chicken production is down, although up from PY.  
Summer chicken output is expected to be up 1.2% 
over last year as a whole.  Wing prices are down, but 
not for long.

Price        LstMonth                      PY
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We have stressed over and over again how important your 
online marketing presence is to gaining new customers. 
Unless you are in a location with heavy foot traffic, new 
customers need a way to access restaurant information.  
SEO, or search engine optimization, is a marketing tool for 
your website that is focused on growing visibility in organic 
(non-paid) search engine results (showing up on the first 
page of  search).  When used effectively, SEO can be a way 
to grow the business and earn loyal customers that may 
have never otherwise found out about your restaurant.

So what exactly is SEO.  Well, to explain that, we need to 
first explain the job of  a search engine.  Search engines, 
such as Google, or Yahoo! help navigate the internet by 
providing web pages that best fit your search criteria.  
Search engines provide targeted traffic—people looking for 
what you offer; and in order for a search engine to provide 
the best results, it has to know what a given website is 
about, or what is offered.  SEO tags are the descriptive 
words/terms that tell a search engine what a website offers, 
and gives the search engine the information needed marry 
the searcher with the best results.  People searching “pizza 
in Middle River Maryland” should result websites whose 
SEO tags suggest it is a good pizza place in Middle River 
Maryland.  

So why do you need it?  The majority of  web traffic is 

The antics of  politicians cries out for some light hearted but truthful response. The 
impossible promises being made and the outright falsehoods claimed would land 
most of  us in jail; but then we’re not politicians. While this article is not meant to be 
leaning either left or right, it is responsible for us to state the impact of  politics on our 
pizza industry. Politics in America is important to each of  us and our industry because 
of  the pervasive role government now plays in determining how we conduct business. 
To start, let’s note that both domestic and international changes will affect both supply 
and demand in the future. Governments across the globe seem ever more intent on 
saving us from ourselves, and imposing government regulations to solve every prob-
lem. Sometimes direct, and sometimes indirect, we’ve never had to tackle so many 
issues all at once.  On the positive side, the general demand slowdown and the high 
U.S. dollar has kept inflation low and masked the real cost of  changes which has 
enabled ingredient and toppings costs to remain below historical averages. 
Eventually, we and the consumer will begin paying for direct political and regulatory 
actions including:

1.    Government paid advertising targeting pizza as “unhealthy” despite tomato  
 sauce, cheese, and bread being individually viewed as “good”. This includes  
 school lunch menu and regulatory changes limiting menu items for children  
 and forcing national compliance.

2.      Milk/cheese cost increases due to marketing order in California, the largest  
 dairy state.

3.      Mandated minimum wage cost increases and overtime rules.
4.      Executive order requirements doubling salary level for manager level  

 positions; overtime exempt, guaranteeing overtime pay for millions of  work 
 ers.

5.      Health care cost premium increasing double digits annually and mandated  
 health care insurance

6. Food handling and inspection regulations increasing cost of  compliance  
 hurts small business

7. Requirements to add nutritional information for all menu items will be  
 almost impossible for independent operators to comply with and cost  
 prohibitive.

Examples of  indirect political policy changes include:
1. Monetary policy creating artificial low interest rate stimulus and high value of   

 U.S. dollar. enables cheap imports.
2. Energy regulations requiring more ethanol increases grain prices
3. International trade regulations, tariffs, and inspection fees make imports  

 more expensive
4. Regulation of  drivers & delivery workers, requiring employees instead of   

 contractors.
5. Regulation of  animal care and feed; growth hormones, antibiotics.
6. Labeling and recall requirements on food sourcing; origin, and the GMO  

 debate becomes political, not scientific.

driven by the major commercial search engines, Google, Bing, and Yahoo!  The right SEO can net you thousands of  visitors and increased attention, the wrong moves can 
hide or bury your site deep in the search results where visibility is minimal.  So how can you increase your search engine visibility?  There are a few key characteristics to focus 
on:
Focus on the Customer – Nothing in business is more important than focusing on the customer. Whenever Google addresses SEO they say it’s a great strategy for giving web 
users a better experience.  An easy to use website, that offers simple navigation and functionality is key.   
Branding Is Important – Google wants to provide the best content for their users. When someone searches for something on Google it is Google’s job to make sure the 
information is good and that the website is trustworthy.  A brand known outside of  the internet is a good indication that the business is trustworthy.  
Title Tags – Title tags are the first thing you see in the search engine results.  Title tags should be have a single focus and describe the contents of  the website. A good basic 
rule for title tags is to keep them short and sweet between 40 and 50 characters long. A good example is to use primary keyword, secondary keyword, and brand name.  Pizza 
& Wings – Boston - Pizza Palace (37 characters).

Meta Descriptions – The black text under the title tag (in blue) is the meta description. You want this description to be fitting summary for the site. Use one or two sentences 
no longer than about 150 characters for the description.

Physical Address – It’s important to display your physical address on your website. First, your customers are looking for your location. After all, how can they visit and eat if  
they don’t know how to find you? Second, search engines like Google use your address in their results. The search engines want to direct people to the best result for each 
search query so by providing your address you’re helping Google help your customers. 

Menu – A current menu on the website is a must, and food photography is a big benefit.  There is no better way to entice hungry possible customers than by having beauty 
shots of  some of  your signature dishes available online.   

Register on Restaurant Directories – Urbanspoon, Yellow Pages,Yelp, Foursquare and any other regional directories. Sign up with these sites and provide a correct address and 
description. The last piece of  restaurant SEO and local restaurant SEO involves listening with Google Places and Google+.

It appears complex and complicated, but a website design company can make any requested SEO changes relatively easily.  If  you are brave enough to try and make the 
changes yourself, there are several good guides online that can take you through the SEO process.  If  you are brand new to the internet, and want to get set up with a new 
online ordering website, please contact us at 925-472-8700.  

Costs simply get incorporated along the supply chain but cost oriented regulation 
requires compliance.  In contrast, demand oriented advertising against pizza as a 
wholesome food group will likely have long term implications as targeted to school age 
children. Meant to be beneficial, most of  these regulations and laws have either food 
safety, obesity, or energy policy at the heart. Conceptually each cause is important, but 
there are unintended consequences of  the piling on of  regulations, fees, and taxes, 
making it increasingly difficult for small businesses to compete. For example, the triple 
change to increase minimum wages, increase exempt employee salary levels and 
overtime, and require health care for all may benefit some employees but may also end 
up causing others to be made part time or laid off  entirely to avoid the crush of  extra 
cost.
It is amazing to think that political action can impact an industry as it has, and yet many 
practices such as restaurants buying food at big box stores and transporting it in 
unrefrigerated vehicles remain untouched. Similarly, labeling requirements seem to be 
laser focused on calories without addressing glaring origin and manufacturing loop-
holes.  Testing requirements for purity of  items like olive oil and cheese remain contro-
versial and unharmonized, so many important matters remain. Most important for us 
as stewards of  the pizza industry, however, is to stay focused on consumer health and 
safety, as nothing can damage a company or an industry faster than consumer illness or 
death. Beyond the calorie issue, please remember that pizza is generally viewed as the 
favorite American food. As individual participants in this industry, let’s work together 
to grow our industry and remake the pizza image as one part of  a healthy American 
diet.

By Peter Thor, President, Bellissimo Foods
POLITICS & PIZZA
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POLITICS & PIZZA - CONTINUED

Costs simply get incorporated along the supply chain but cost oriented regulation requires 
compliance.  In contrast, demand oriented advertising against pizza as a wholesome food 
group will likely have long term implications as targeted to school age children. Meant to 
be beneficial, most of  these regulations and laws have either food safety, obesity, or energy 
policy at the heart. Conceptually each cause is important, but there are unintended conse-
quences of  the piling on of  regulations, fees, and taxes, making it increasingly difficult for 
small businesses to compete. For example, the triple change to increase minimum wages, 
increase exempt employee salary levels and overtime, and require health care for all may 
benefit some employees but may also end up causing others to be made part time or laid 
off  entirely to avoid the crush of  extra cost.

It is amazing to think that political action can impact an industry as it has, and yet many 
practices such as restaurants buying food at big box stores and transporting it in unrefrig-
erated vehicles remain untouched. Similarly, labeling requirements seem to be laser 
focused on calories without addressing glaring origin and manufacturing loopholes.  
Testing requirements for purity of  items like olive oil and cheese remain controversial and 
unharmonized, so many important matters remain. Most important for us as stewards of  
the pizza industry, however, is to stay focused on consumer health and safety, as nothing 
can damage a company or an industry faster than consumer illness or death. Beyond the 
calorie issue, please remember that pizza is generally viewed as the favorite American 
food. As individual participants in this industry, let’s work together to grow our industry 
and remake the pizza image as one part of  a healthy American diet.  

Warmer weather means many of  us get to enjoy spending 
more time outdoors. It also means an influx of  insects. If  
you’re a restaurant owner, it’s extremely important to keep 
insects out before they can contaminate your food and other 
surfaces and send your customers running for the door. 
Now with more prevalent social media and cell phone 
cameras everywhere, one Tweet, Facebook post or Yelp 
review could reach thousands. Nearly 30% of  respondents 
said seeing a cockroach would cause them to leave a restau-
rant and never return.  There are several easy ways to keep 
insects out of  your restaurant:

1. Keep trash bins tightly covered and empty them 
frequently.
2.  Clean up any crumbs, spills or food that falls on the floor, 
counters, shelves and other surfaces. Make sure to use an 
appropriate cleaning agent for each situation or surface, and 
have cleaning procedures in place for others to follow.  
3.  Store food products properly, including keeping them in 
sealed containers, off  the floor and at the proper tempera-
tures.
4.   Make sure to seal/caulk all cracks, holes and crevices and 
never leave un-screened doors or windows open.
5.  Use an insecticide designed for use in foodservice estab-
lishments.
6.  Use fans or air doors to keep out flying insects.

If  you can’t seem to rid your restaurant of  those pests even 
after a thorough cleaning and sealing job, then it would be a 
good idea to contact an exterminator.  They would be your 
best bet for eliminating the problem and preventing future 
problems.  Good luck and stay cool this summer!

PEST CONTROL
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SEO - CONTINUED

driven by the major commercial search engines, Google, Bing, and Yahoo!  The 
right SEO can net you thousands of  visitors and increased attention, the wrong 
moves can hide or bury your site deep in the search results where visibility is 
minimal.  So how can you increase your search engine visibility?  There are a 
few key characteristics to focus on:

Focus on the Customer – Nothing in business is more important than 
focusing on the customer. Whenever Google addresses SEO they say it’s a 
great strategy for giving web users a better experience.  An easy to use website, 
that offers simple navigation and functionality is key.  
 
Branding Is Important – Google wants to provide the best content for their 
users. When someone searches for something on Google it is Google’s job to 
make sure the information is good and that the website is trustworthy.  A brand 
known outside of  the internet is a good indication that the business is trustwor-
thy.  

Title Tags – Title tags are the first thing you see in the search engine results.  
Title tags should be have a single focus and describe the contents of  the 
website. A good basic rule for title tags is to keep them short and sweet between 
40 and 50 characters long. A good example is to use primary keyword, second-
ary keyword, and brand name.  Pizza & Wings – Boston - Pizza Palace (37 
characters).

Meta Descriptions – The black text under the title tag (in blue) is the meta 
description. You want this description to be fitting summary for the site. Use 
one or two sentences no longer than about 150 characters for the description.

Physical Address – It’s important to display your physical address on your 
website. First, your customers are looking for your location. After all, how can 
they visit and eat if  they don’t know how to find you? Second, search engines 
like Google use your address in their results. The search engines want to direct 
people to the best result for each search query so by providing your address 
you’re helping Google help your customers. 

Menu – A current menu on the website is a must, and food photography is a 
big benefit.  There is no better way to entice hungry possible customers than by 
having beauty shots of  some of  your signature dishes available online.   

Register on Restaurant Directories – Urbanspoon, Yellow Pages,Yelp, 
Foursquare and any other regional directories. Sign up with these sites and 
provide a correct address and description. The last piece of  restaurant SEO 
and local restaurant SEO involves listening with Google Places and Google+.

It appears complex and complicated, but a website design company can make 
any requested SEO changes relatively easily.  If  you are brave enough to try and 
make the changes yourself, there are several good guides online that can take 
you through the SEO process.  If  you are brand new to the internet, and want 
to get set up with a new online ordering website, please contact us at 925-472-
8700.  

BELLISSIMO CAYENNE PEPPER SAUCE



Todarini’s delicious, award-winning, fully-cooked Italian
Chicken Crumbles make it easy for you to offer the lean
protein options today’s consumers want without sacrific-
ing Old Wolrd Italian flavors, texture and mouth feel.

Ask your Delco Sales Representative for menu ideas.

#240500       2/5 lb



HOW IT’S MADE
PUCK’S beverages are produced with the utmost attention
to detail and were formulated by Mark Fiorina who
graduated from Penn State University with a degree in Food
Science.

 Flavor Formulation – They start from scratch and test
countless variations before perfecting the final proportions.

 All Natural Flavors – Their essential oils are extracted
and produced naturally without any synthetic ingredients
and benefit from a “no-rush blending” of the raw
ingredients. They have a true bold flavor without any
aftertaste and are more flavorful than sweet.

 All Natural Colors – The colors of Puck’s products are
derived from fruits and vegetables. You wouldn’t find any
artificial color in theirproducts – NO Blue No. 1, Red No.
40, Yellow No. 5, or Yellow No. 6 – NONE!

  No Artificial Preservatives - Puck’s utilizes an
unparalleled standard of quality control that allows them
to omit artificial preservatives. That means no Sodium
Benzoate in any of their products. It takes them longer to
produce in this manner but well worth it.

 Sweetener – Puck’s uses bagged Pure Cane Sugar.
They don’t use liquid sugar or medium invert which is
transported in large vessels that don’t always get sanitized
and may carry corn sweetener. When Puck says “pure”
Puck means pure. Puck’s diet products are sweetened with
sucralose and are zero calories.

Diet Vanilla Cream Bib (1004311)
Cane Cola Bib (#420025)

Cane Diet Cola Bib (#420026)
Cane Black Cherry Bib (#420027)

Cane Diet Black Cherry Bib (#420028)
Cane Vanilla Cream Bib (#420029)

Cane Root Beer Bib (#420031)
Cane Sweet Birch Beer Bib (#420032)

Cane Lemon Lime Bib (#420033)

Remember you can visit us online
at www.delcofoods.com,

“Like Us” on Facebook or
follow us on Twitter

Comments, Questions
& Suggestions

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.

As always, our number one goal is to keep you happy.
Our newsletter is just one way we share new information
about the products and services we offer, as well as
industry news we think may be interesting and useful.
For personal service and support, please contact your
Delco Foods Sales Representative.

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


	Pg 1_sm
	Pg 2-3_sm'
	pg 4_sm



