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Dairy
40 lb. blocks $1.6525 $1.6644 $0.0119

CME is softening but is still expensive for winter 
levels.  Low retail prices, and high exports could limit 
the reduction in pricing in wholesale markets.    

Beef

Beef  output is down due mostly to weather.  Beef  
prices are fairly flat, but beef  packer margins have 
decreased with the rise in cattle prices which should 
slow output.  

Price        LstMonth                     Diff

Ground Beef $1.854 $2.213  $2.381
Price        LstMonth                      PY

Poultry
Whole Wing $1.935 $1.833 $1.776

Chicken output has been up, and prices rose with the 
Superbowl, but that peak should be reducing in the 
next few weeks.  

Price        LstMonth                      PY

Cont. on pg. 2

Now it’s getting serious!  Media reports of  a looming bacon/pork belly shortage have 
ignored the impact on pepperoni, America’s favorite pizza meat topping. Information 
released January 24, 2017 by the USDA Ag. Statistics Board detail the problem. Over-
all pork meat supplies are down 8% from last month and 13% from last year; but 
stocks of  pork bellies which are the source of  much loved bacon and often a key 
ingredient in pepperoni are down 67% 
from last year and are at the lowest level 
since Eisenhower was President. The 
total pork inventory dropped 41 million 
pounds last month, according to the 
Ohio Pork Council.

What is going on?  Take a look at the 
ingredient statement on the pepperoni 
you’re buying.  Very likely the first ingre-
dient is pork followed by beef.  The 
USDA standard of  identity for 
pepperoni is to be made from pork and beef  with added spices and antioxidant 
because pepperoni is a dry sausage. There are exceptions for defined “beef  
pepperoni” and more recently pepperoni with added chicken.  Pepperoni is not 
cooked, but rather smoked at low temperatures and then dried in a carefully 
controlled environment, a process of  2-4 weeks. Kept refrigerated or frozen, 
pepperoni has a shelf  life of  6 months or more.

Two key questions are (1) what is causing these shortages, and (2) what will be the 
impact on availability and price. Sadly, there are several causes.  Exports of  pork are 
up more than 20% from year-ago and pork exports account for about a quarter of  
production. In addition, production capacity for dry sausage products, including 
pepperoni, have been severely impacted by the closure of  one major processing plant 
and significantly reduced production at another major pepperoni supplier. The result 
has forced independent distributors and pizzeria operators to scramble for supply and 
realign supply relationships. Additional drying capacity is being built but 2017 will be 
in the rear-view mirror before the industry has adjusted.  

Exports of  beef, the other major ingredient have also been strong, particularly into 
Asia including Korea and Taiwan. Export volume surged 24% from year-ago.

Despite the media reports we believe that there will be plenty of  supply of  pepperoni 
and other dry sausage products, though not necessarily from the same suppliers.   
Additional capacity is being planned and will be built but the perception of  shortage 
and market disruption are likely to be a factor throughout the year.

A troubling result of  producers increasing export sales and simultaneously creating 
domestic supply restrictions has been a rapid increase in pepperoni ingredient costs. As 
an example, pork 72% trim costs averaged 40-50 cents/lb. during 2016 until late 
December when costs increased to over 60 cents/#.  They’ve continued to increase in 
recent weeks to 84 cents per pound the first week of  February, an 80% increase in less 
than three months. Similarly, raw beef  50% trim has increased from a 2016 cost of  
35-45 cents/# to 78 cents/# in early February 2017, a 75% increase. To add insult to 
injury, the drying process yield loss of  about 35% multiplies the impact of  rising costs.  
The increased consolidation and resultant concentration of  industry producers is 
worrying because there is no truly independent market or futures contracts for these 
products. The past few months demonstrate to us and hopefully also to regulators how 
easily a “thinly traded” market can be influenced by one or more large processors.   
Independent distributors, restaurants, and consumers will bear the burden of  huge 
cost increases in coming months. 
We wish always to present good news, but sometimes being better informed is more 
important.  Bellissimo is working with your local distributor who can provide you more 
information about what they are doing to insure your supply and minimize the cost 
impact to you. Additional questions can be emailed to 
Marketing@BellissimoFoods.com.  We’ll keep you updated on this issue as it changes 
during the year.  Please remember that Bellissimo and the hundreds of  Bellissimo 
distributor reps around the country are pizza experts and are dedicated to the contin-
ued success of  independents – where quality lives!

By Peter Thor, President, Bellissimo Foods
ONLINE ORDERINGSHORT PEPPERONI?

Recently we have been inundated with questions 
and concerns regarding technology changes 
centered around online ordering.  Never before 
have so many new Point of  Sale (POS), Online 
ordering, and similar systems been available. Of  
course, there is also the question of  whether 
something that may work for large chain 
restaurants would also be beneficial and cost 
effective for independent quick serve restaurants to 
embrace.
Over 40% of  pizza chain deliveries now are placed 
via a smart phone or computer. So the questions 
related to whether or not to create an online 
ordering capability should be (1) what are my 
options?, (2) how much would it cost?, and (3) who 
can help me and how much of  my time will it take? 
What are my options? Suggest your first call should 
be to your current software provider, but if  you 
wish to move to something entirely new, a quick 
online search will provide many options. 
Companies such as E-Tab are helping companies 
get their menu ordering online quickly and 
seamlessly. 

ONLINE ORDERINGSHORT PEPPERONI?

BELLISSIMO
FOODS



Proud Distributor of 

The Importing Specialists
Be Inspired. Be Creative. Be Original.

For more exciting recipe ideas and to learn more about Nutella®, visit 
www.ferrerofoodservice.com, or call (800) 408-1505 for more information.

Fried Pizza Dough
with Nutella®

For more exciting recipe ideas and to learn more about Nutella , visit 
www.ferrerofoodservice.com, or call (800) 408-1505 for more information.
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Be Original and create unique delicious pizza 
o�erings your customers are sure to love! 
Recent trends have seen the rise of dessert 
pizzas and Nutella® is leading the way.

VISIT US AT BOOTH #N1920
AND TRY SOME GREAT 

NUTELLA® RECIPES!

VISIT US AT BOOTH #N1920

It seems in years past that dessert was considered an 
afterthought.

Dessert pizzas have grown in popularity, with 
Nutella® leading the way.  Nutella® menu mentions on 
dessert pizzas have grown 20% since last year and 
15.8% more operators are offering dessert pizzas with 
Nutella® than in 2015 (* Q3 2015 - Q3 2016 - 116 
Menu items | 88 Operators).  By taking advantage of  
a dessert pizza with Nutella® trend, operators will be 
able to generate incremental sales and profits while 
satisfying the customer’s sweet tooth!  Nutella® and 
other dessert pizza ingredients are avilable at your 
local Bellissimo Distributor.  Be inspired from our 
dessert recipe ideas by visiting:
www.ferrerofoodservice.com

PEPPERONI -  CONTINUED

A troubling result of  producers increasing export sales and simultaneously 
creating domestic supply restrictions has been a rapid increase in 
pepperoni ingredient costs. As an example, pork 72% trim costs averaged 
40-50 cents/lb. during 2016 until late December when costs increased to 
over 60 cents/#.  They’ve continued to increase in recent weeks to 84 
cents per pound the first week of  February, an 80% increase in less than 
three months. Similarly, raw beef  50% trim has increased from a 2016 cost 
of  35-45 cents/# to 78 cents/# in early February 2017, a 75% increase. To 
add insult to injury, the drying process yield loss of  about 35% multiplies 
the impact of  rising costs.  The increased consolidation and resultant 
concentration of  industry producers is worrying because there is no truly 
independent market or futures contracts for these products. The past few 
months demonstrate to us and hopefully also to regulators how easily a 
“thinly traded” market can be influenced by one or more large processors.   
Independent distributors, restaurants, and consumers will bear the burden 
of  huge cost increases in coming months. 

We wish always to present good news, but sometimes being better 
informed is more important.  Bellissimo is working with your local 
distributor who can provide you more information about what they are 
doing to insure your supply and minimize the cost impact to you. Addi-
tional questions can be emailed to Marketing@BellissimoFoods.com.  
We’ll keep you updated on this issue as it changes during the year.  Please 
remember that Bellissimo and the hundreds of  Bellissimo distributor reps 
around the country are pizza experts and are dedicated to the continued 
success of  independents – where quality lives!

PIZZA MAKES EVERYTHING BETTER, 
ESPECAILLY WHEN IT’S A 

DESSERT PIZZA!
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To register, scan the QR code or visit bellissimopizzaexpo
giveaway.com for details and your chance to win!

THE TRIP INCLUDES

Airfare, Hotel, Expo Ticket in the
one-and only Las Vegas!  

*TRIP VALUED AT $2,500.

Visit Bellissimo Booth #1543
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