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Dairy
40 lb. blocks $1.465 $1.460  $0.005

The cheese market remains steady.  History suggests 
that a downside price risk going forward is nominal, 
while the butter market remains inflated.

Beef

Recent weather has slowed beef  production, but is 
predicted to rebound.  Exports of  beef  are down from 
prior years and the international beef  production is 
down.

Price        LstMonth                     Diff

Ground Beef $1.819 $2.076  $2.352
Price        LstMonth                      PY

Poultry
Whole Wing $1.740 $1.530 $1.735

Chicken production is up, but chicken demand could 
fade now that the NFL season is concluded.  Chicken 
prices are moderately flat with previous year.  

Price        LstMonth                      PY

TOOLS FOR 
BUSINESS

Cont. on pg. 2

While the use of  gloves when handling food is not required 
by state law, it is prohibited to contact exposed, ready-to-eat 
food with bare hands (FDA Food Code 3-301.11).  Many 
restaurateurs are finding the addition of  gloves to their 
safety protocol an easier and certainly safer practice when 
combined with regular hand washing regimens.  Gloves are 
a quick and easy way to handle food preparation, facilitates 
quick transition between money transactions, spicy food 
preparation, changing between ingredients, etc.  Just to be 
clear, gloves should not replace regular hand washing when 
handling food.  Hand washing is the first and foremost 
preventative measure a food worker can do.  But if  gloves 
are to be worn as an added precaution or for one of  the 
aforementioned reasons, which gloves do you choose?

There are many types of  gloves on the market today.  
Gloves materials are often very similar, but made with 
different materials with different benefits.  The below guide 
might give you a little insight into which glove(s) you should 
use in your restaurant.  
POLY: Poly gloves are low-cost, loose-fitting gloves for 
light tasks that require changing gloves often.  They are 
ideal for making sandwiches, bagging bagels, plate 

A lot of  attention of  late has been focused on the consumption growth segments in our indus-
try.  In terms of  segment and format, the primary growth areas often identified are use of  
natural and upscale ingredients, quick serve processes, and ever popular traditional cooking 
(wood/coal) . But we think that these descriptors understate what is really going on.  The real 
challenge and opportunity is how to address the changing “Quick Serve Consumer”.

What is a quick serve consumer? At the start, they are non-traditional and wanting to try new 
things.  They are more health conscious, and see a relationship between what they eat and how 
they live, to quality of  life… and we are all connected now to a nonstop barrage of  communica-
tion which we increasingly ignore because the sheer quantity is too much to absorb.

As a result, there are three key challenges. Like it or not, one imperative is to use social media 
to reach quick serve consumers because that is where they increasingly get their information.   
A related article in this newsletter offers some suggestions. Successful use of  social media is 
important. A second challenge is to create menu and product options that will be perceived as 
“real”, “natural”, “fresh”, and/or “local”. All suggest an upscale appeal that infers food quality 
and healthiness. A new study released by the Grocery Manufacturers Association (GMA) found 
that US consumers are increasingly weighing evolving drivers in food purchase decisions. These 
drivers include health and wellness, food safety, social impact, and experience in addition to the 
traditional drivers of  price, product, and promotion.

Recent announcements and advertising by major quick serve chains that are removing certain 
additives for more natural ingredients like antibiotic free chicken appeal to the quick serve 
consumer’s belief  in the relationship between what they eat and their quality of  life.  For an 
increasing number of  consumers, a perception of  safe ingredients equals food safety and 
healthful product. These evolving consumers tend to be younger and are more likely to use 
social media for news and information, and are more likely to make use of  mobile ordering 
apps and see digital marketing.

But the “real” food concept goes beyond removing ingredients or local sourcing.  It also 
includes adding authentic foods such as ethnic, regional, and local ingredients to appeal to local 
tastes and preferences. This trend offers real opportunities for independent restaurants to 
differentiate themselves from the chain competitors which by definition offer only wide appeal 
options. We are often amazed at some of  the creative differences in regions.  Usually it is a result 
of  long-standing marketing strength by a cheese, meat, or sauce supplier, but sometimes it 
results from transitioning consumers.  This is especially true in the “sunbelt” where New York 
style or Chicago style pizza ingredients are gaining strength.

Part of  that is driven also by food ingredients that come from a particular local area. Another 
driver is the ethnic population in a small geographic area which can significantly impact the 
popularity of  jalapeno peppers, pineapple, Canadian bacon, provolone, or gorgonzola. Local 
cuisines and ethnic themed pizzas have really become a trend.

Another trend popular with chefs as well as diners is the creative use of  vegetables like mush-
rooms, broccoli, peppers, and kale which are viewed a healthy ingredients and a way to reduce 

garnishing, pizza or taco preparation, silverware wrapping, filling ice buckets, food sampling, display case set-up or breakdown.  Poly gloves also come in elbow length 
sizes which are good for hand mixing salads, reaching deep into containers, cleaning etc.  Poly gloves are not good near heat sources as they are relatively thin.
VINYL:  Vinyl gloves are more durable, closer-fitting gloves for food processing and medium-duty food tasks requiring good dexterity and/or sensitivity.  Vinyl 
gloves are typically latex-free and appropriate for use near low heat sources.  These gloves are idea when the food you are handling is a little more fragile.  Cracking 
eggs, plate presentation, grill line work , pizza topping etc.  Vinyl gloves are also often seen in a blue color to help color-coding and avoid food contamination.  Use 
blue vinyl gloves to cut and/or prep raw meat, pre seafood, grind meats, trimming produce etc.  Change gloves and wash hands after handling raw meats, poultry 
and seafood.  
LATEX: Latex gloves are a very popular ultra-formfitting glove that is used for tasks requiring ultimate dexterity and fingertip sensitivity.  Use these gloves when 
handling sharp knives, slicing cutting prepping, cake/dessert decoration, garnish and platter presentation, etc.  An alternative to latex is Synthetic or Nitrile.  
SYNTHETIC:  Synthetic gloves act and feel similar to latex.  They are form fitting, and can be used for delicate work.  These gloves are idea for those who are 
sensitive to latex.  Synthetic gloves often come in a material called Nitrile, which is resistant to snags, abrasions, or tears.  
When looking for a glove for use in food preparation make sure the glove material is safe for wear and in contact with food, with good barrier integrity, and the plant 
that it is manufactured is ISO compliant.  Also make sure that you buy the right size glove.  Gloves should have a specific purpose and should never be worn continu-
ously.  Also as previously stated, nothing can replace hand washing.  For more information on gloves, or to see which gloves are available, please contact your local 
Bellissimo distributor.  

calories. Vegetables can be the “hero” marketed for their natural healthy properties, sustainabil-
ity, and local sourcing while typically having an added benefit of  costing less than the meat they 
replace. New bold flavors and spicy ingredients are one of  the hot creative trends.

Format is important as well, demonstrated by the success of  quick serve and full serve restau-
rants encouraging visual open kitchens and prep areas. If  you’re able to rearrange or use mirrors 
to enhance the visibility of  your kitchen and prep areas, do it. If  not visually appealing now, you 
should consider ways to make the preparation or cooking areas part of  the dining “experience”.

Embracing change is always one of  the most difficult concepts, especially if  the business is 
going pretty well already.  It is important to note, however, that embracing trends and new ideas 
is best an evolutionary process, not a revolutionary one.  Trying something new, even if  it fails, 
can be a learning experience to make you and your business better. At Bellissimo, we’re working 
to be better every day, and we hope we have an opportunity to further serve you through your 
local market distributor.

By Peter Thor, President, Bellissimo Foods
THE QUICK SERVE CONSUMER
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SANITARY 
GLOVES

The Pizza Experts

BELLISSIMO
FOODS



Proud Distributor of 

Be Inspired. Be Creative. Be Original.
Red, White and Blue 
Pizza made with Nutella® 

People in more than 200 countries around the world enjoy Nutella®, 
the original hazelnut spread®.1 

Nutella® menu mentions on dessert pizzas have increased 52.6% 
over the last 3 years.2 

Use Nutella® to create unique and delicious pizzas and other creative 
items your customers are sure to love. 

For more exciting recipe ideas and to learn more about Nutella®, visit www.ferrerofoodservice.com

1 Nutella Fun Facts Presentation
2MenuMonitor Q4, 2012 to Q4 ,2015 ©Ferrero 2016

•  Allows you to handle 
pizza with ease.

•  Eliminates the  
cardboard taste.

•  Absorbes grease and 
allows moisture  
to escape.

•  Ensures a crisper crust  
every time.

•  Keeps pizza 12-15 degrees 
warmer upon delivery.

•  With Revolutionary 
ADVANCED BAKE  
TECHNOLOGY!

•  Prevents oven drips  
and spills.

•  Patented bi-diectional 
bumps allow for air flow 
and moisture release 
resulting in even baking.

•  Eliminates “soggy  
crust” centers.

•  Unsurpassed quality, durability, 
workmanship and performance!

•  3 wide Velcro strips for secure  
closure everytime.

•  600 denier heavy duty stain 
resistant imitation nylon.

•  210 PU coated lining ~ won’t 
crack or peel!

•  Insulation in all six sides provides 
superior Heat retentionl

Pizza Bags

800.783.5343 • PerfectCrust.com

NEW!

Pizza Liner Bakeable Tray

  BEST  
PIZZA LINER 

Now available,  
from the creator of

in the World,  
our NEW  

Bakeable Trays  
& Delivery Bags!

Your Pizza is Worth it!

Order Today!

 the
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calories. Vegetables can be the “hero” marketed for their natural healthy properties, 
sustainability, and local sourcing while typically having an added benefit of  costing less 
than the meat they replace. New bold flavors and spicy ingredients are one of  the hot 
creative trends.

Format is important as well, demonstrated by the success of  quick serve and full serve 
restaurants encouraging visual open kitchens and prep areas. If  you’re able to rearrange or 
use mirrors to enhance the visibility of  your kitchen and prep areas, do it. If  not visually 
appealing now, you should consider ways to make the preparation or cooking areas part 
of  the dining “experience”.

Embracing change is always one of  the most difficult concepts, especially if  the business 
is going pretty well already.  It is important to note, however, that embracing trends and 
new ideas is best an evolutionary process, not a revolutionary one.  Trying something new, 

even if  it fails, can be a 
learning experience to 
make you and your 
business better. At 
Bellissimo, we’re 
working to be better 
every day, and we hope 
we have an opportunity 
to further serve you 
through your local 
market distributor.

It is no secret that the big pizza chain giants dominate the 
inexpensive pizza category with their national television 
advertising and national purchasing power.  And while it is 
impossible for single unit or small regional pizza chain to 
market themselves on the same dollar scale, there are some 
great, inexpensive opportunities to increase your marketing 
presence.  

The first step, and a key ingredient to the success of  a 
digital marketing campaign, is collecting data.  In order to 
make direct contact with potential customers you need a 
point of  contact.  Use social networking sites to develop 
this list.  Facebook, Twitter & LinkedIn are all excellent 
places to get contacts.  Be active on your account.  A 
business site that hasn’t been updated in years make it 
appear as though the business is no longer active.  
 
Once you have a list of  contacts create and schedule social 
promotions.  Share events, happenings, favorite customers, 
employee of  the month, anything that might generate some 
quick engaging interest in your location.  You want to add 
people to your contact list, and the more you share that 
might be engaging the better.  Try this, “Twitter exclusive 
promotion anyone that stops by in the next hour and 
follows us on twitter gets 50% of  personal pizza”.  Add 
links of  the tweet to Facebook, Instagram, etc.  Hopefully 
with considerable more contacts you can begin to set-up 
automated e-mails to keep people interested.  Constant 
contact is an inexpensive way to automatically e-mail an 
opt-in contact list.  Overall, keep it light, to the point, and 
try to have fun with it.  

DIGITAL MARKETING



Proud Distributor of 

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

Bellissimo Select pepperoni is a premium quality meat topping, which 
many consider the market’s best-tasting pepperoni.  Our formula driven 
recipe will deliver the quality, color and taste that you expect from a 
premium pepperoni on a consistent basis.  Never be disappointed by poor 
performing pepperoni’s again.   

The Bellissimo Select Pepperoni is made from an old word recipe using 
the highest quality ingredients.  Contact your local Bellissimo distributor 
for samples and pricing.  

ITEM SPOTLIGHT

TOOLS FOR BUSINESS - CONTINUED

garnishing, pizza or taco preparation, silverware wrapping, filling ice 
buckets, food sampling, display case set-up or breakdown.  Poly gloves also 
come in elbow length sizes which are good for hand mixing salads, reach-
ing deep into containers, cleaning etc.  Poly gloves are not good near heat 
sources as they are relatively thin.
VINYL:  Vinyl gloves are more durable, closer-fitting gloves for food 
processing and medium-duty food tasks requiring good dexterity and/or 
sensitivity.  Vinyl gloves are typically latex-free and appropriate for use near 
low heat sources.  These gloves are idea when the food you are handling is 
a little more fragile.  Cracking eggs, plate presentation, grill line work , pizza 
topping etc.  Vinyl gloves are also often seen in a blue color to help color-
coding and avoid food contamination.  Use blue vinyl gloves to cut and/or 
prep raw meat, pre seafood, grind meats, trimming produce etc.  Change 
gloves and wash hands after handling raw meats, poultry and seafood.  
LATEX: Latex gloves are a very popular ultra-formfitting glove that is 
used for tasks requiring ultimate dexterity and fingertip sensitivity.  Use 
these gloves when handling sharp knives, slicing cutting prepping, 
cake/dessert decoration, garnish and platter presentation, etc.  An 
alternative to latex is Synthetic or Nitrile.  
SYNTHETIC:  Synthetic gloves act and feel similar to latex.  They are 
form fitting, and can be used for delicate work.  These gloves are idea for 
those who are sensitive to latex.  Synthetic gloves often come in a material 
called Nitrile, which is resistant to snags, abrasions, or tears.  

When looking for a glove for use in food preparation make sure the glove 
material is safe for wear and in contact with food, with good barrier 
integrity, and the plant that it is manufactured is ISO compliant.  Also make 
sure that you buy the right size glove.  Gloves should have a specific 
purpose and should never be worn continuously.  Also as previously stated, 
nothing can replace hand washing.  For more information on gloves, or to 
see which gloves are available, please contact your local Bellissimo distribu-
tor.  

BELLISSIMO SELECT PEPPERONI

DIGITAL MARKETING







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

WALKING TACOS
Fritos® Scoops Corn Chips (#1004215),

Ground Beef (#260581) seasoned with Taco Seasoning (#1000241)
& Taco Shred Cheese (#172100)

with your choice of:
Lettuce, Tomato, Salsa (#380050) & Sour Cream (#180100)

Served right in the bag!



“Naturally” the only Choice
NATURAL UNCURED PEPPERONI

No Added Nitrites
No Added Preservatives

Ask your Delco Rep for samples today

Spring SavingsSpring SavingsSpring SavingsSpring SavingsSpring Savings
Watch for your booklet of Spring Savings to

arrive with a delivery in March.  Savings begin
March 20th and continue through April 30.
There’s a variety of items featured so you’ll

find plenty of ways to save.  Need more
information?  Talk to your Delco

Sales Representative today.
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