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There are few pizza toppings which pizzeria chefs are as passionate about as 
their choice of  pepperoni. It is also one of  the most visible on a pizza and 
can leave a lasting impression, both good and bad. As with many toppings, 
pepperoni appearance is almost as important as flavor. Unlike many other 
toppings, however, pepperoni is least understood by chefs and consumers 
alike. Pepperoni is a raw meat product, dry-cured. As such, there are many 
ingredient and processing steps which determine the finish quality. Here are 
some key facts about pepperoni which hopefully will help you make the best 
purchase decision for your operation.

Most critical is finding a solution that both meets your local customer expec-
tations AND your requirements as an operator. Your choice needs to reflect 
your brand value proposition as well as the style of  pizza.  Every aspect of  
pizza is both regional and local. This means that different style and value 
pizzas can thrive, and demand different pepperoni. Starting with the 
customer in mind, here are some of  the common issues associated with 
cooking pepperoni. Different ingredients, curing processes and even slice 
thickness/count will affect performance on a pie. The most common 
complaints are:

Cupping, or product curling into a bowl shape, typically occurs because 
the pepperoni was dried too fast or at too hot temperature. Results in 
unsightly grease pool in center.
Charring, where outside edges are burned can be the result of  too hot 
cooking temperature or lack of  char-proof  spices in the meat.
Grease-Out can be intermittent or consistent, but usually reflects a 
higher ratio of  pork/beef.

Understanding the ingredient statement is the place to start. Pepperoni is 
traditionally a pork and beef  product, though chicken is slowly being added 
to the meat block by some for cost reasons. The predominant spice in 
pepperoni is cayenne (red) pepper that comes from a plant called “Peper-
one” by the Italians, hence the name.  Manufacturers tend to fall into one of  
two camps regarding meat ingredients.  While pork and beef  are always the 
first two ingredients listed, some will state “Pork and Beef ” while others will 
state “Pork, Beef ”.  To the casual observer this means nothing, but by law if  
the ingredients state “Pork and Beef ” then there must be at least 30% beef  
as a %. Since beef  is usually more expensive than pork as an ingredient, and 
beef  fat tends to “Grease-Out” less than pork fat, some manufacturers will 
claim that a pepperoni formulated to be “Pork and Beef ” is better. 

Conversely, packers who produce “Pork, Beef ” pepperoni correctly state 
that this ingredient statement simply means that there is more pork than 

beef  in the recipe, and in fact may also have more than 30% beef, but not 
less than 5%. Because meat ingredient costs can fluctuate widely, packers of  
both ingredient listings have the ability to adjust the ratio of  pork and beef, 
and also to adjust the type or cut of  each to minimize cost while producing 
a consistent performing product. A prominent supplier of  Bellissimo 
pepperoni specifies the exact same meat ratio each time in order to produce 
the most consistent product.

Other differences between packers and products which affect performance 
include the “grind”, diameter, and slice thickness. The pork and beef  
ingredients are ground together in a precise manner to create a natural meat 
texture, and literally pushed into a man-made (almost always) natural casing.  
Too “course” grind will result in an unattractive fatty looking product, 
whereas too “fine” grind will take away from the bite and mouth-feel of  the 
product.  Most pepperoni used for pizza is about 1 ¾  inches in diameter. 
Smaller diameter pepperoni 1 ½ inch is readily available and is often used on 
frozen pizzas.   Slice thickness is usually described in “slices per inch” of  
stick pepperoni, most commonly a 14 count, + or -. Thinner pieces makes 
it appear more coverage, while thicker pieces have a better “bite” and flavor 
sensation.

Because pepperoni is dried to 31% moisture, it usually has a good shelf  life 
of  about a year if  kept frozen or up to 45 days if  refrigerated. Almost all 
pepperoni is handled frozen through the distribution chain. A salt and spice 
blend adds to its stability.  Spice blends are another key determinant of  both 
taste and cost of  pepperoni. Spice blends are closely guarded secrets and are 
also partly responsible for differences in color.  Spice blends are generally 
either “ground” or “liquid”.  Ground spices tend to be quicker to taste, 
while liquid spices seem to be absorbed more into the meat.  There are also 
spice extracts which may be cheaper but they are usually noticeable in taste 
if  not performance.

Because of  the critical (and regulated) requirements to process raw meat, 
the lengthy drying period and low moisture content of  pepperoni,  there are 
rarely quality issues which threaten public health.  This is unlike chicken, 
fish, or other raw meats where problems are created by poor handling 
practices or cross-contamination. Bellissimo’s network of  suppliers enable 
us to offer you the most authentic Italian style ingredients, and your local 
Bellissimo distributors are pizza experts and can provide additional 
information. We hope that this information will help each of  you make 
informed choices.

By Peter Thor, President, Bellissimo Foods

Knowing Your Ingredients: Pepperoni
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1-800-553-5687 or visit www.baystatemilling.com

Compares to 
“00” Type Flour

Authentic Neapolitan Style Pizza Flour
Made in North America

“00” Type Flour

Made in North America

800-813-2974 | BellissimoFoods.com

DELIVERING AUTHENTIC ITALIAN
ellissimo
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A pizza oven is an expensive purchase, and the single most important 
piece of  equipment in your kitchen.  Without a working oven all produc-
tion stops.  Here are some tips to keep your oven clean and working as 
hard as you do.

It might be logical to think that cleaning your pizza oven the same way 
you clean your oven at home would work.  Turn the heat to as high as 
possible and vacuum out all of  the soot and debris.  Unfortunately, this 
method doesn’t provide the best results for your oven, or your pizza.  

Cleaning a Deck Oven

Deck ovens should be given a standard cleaning of  residue and debris 
daily, and thoroughly once a week after the oven has cooled down.  First 
use a scraper and wire brush to lift the baked on ash and debris from the 
inside of  the oven, then remove using a brush and dust pan.  Do not use 
any water or other liquid to clean the surface of  your stone, which could 
cause the stone to crack under high heat.  Next clean the exterior of  the 
oven with some stainless steel cleaner.  Scrub thoroughly the areas that 
have been affected by heat tint or discoloration.  Always rub with the 
grain of  the metal so as to not ruin the shine of  the stainless steel.

Cleaning a Conveyor Oven

Conveyor ovens have a lot of  moving parts, and a lot of  places for debris 
to get trapped.  This will require time to complete, but should be done 
on a regular basis to help keep pizza’s tasking the way they were meant 
to taste.  First unplug your oven and remove the conveyor belt.  Refer to 
the manufacturer’s instructions to properly remove the belt.  Spray the 
belt with non-toxic oven cleaner and let sit for 20 minutes then scrub 
with a wire brush.  Next open the doors and remove the large metal 
fingers above and below the conveyor belt.  Again, spray them with oven 
cleaner and allow them to sit for 20 minutes before scrubbing them with 
a wire brush.  Vacuum the inside of  the oven for any loose debris, and 
scrub the windows and doors of  the oven with oven cleaner.  Lastly 
clean the outside with stainless steel polish.  Put the oven back together 
carefully and turn back on to make sure if  all works properly.  

Proper care and maintenance can lengthen the lifespan of  your pizza 
oven.  Although it may sound like a horrible chore, taking the time to do 
daily and weekly cleaning will keep your oven in working conditions, and 
save you from any untimely downage.  It also keeps your pizza looking 
and tasting great. 

Cleaning Your Pizza Oven
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The Importing Specialists

Our Brands

Our Exclusive Lines

CARING FOR ALL YOUR IMPORTED & SPECIALTY NEEDS

Classic Arancini
Bellissimo Arancini... Delicious is 

our promise!
Bellissimo Arancini... Delicious is 

our promise!

856-223-0707 tasteofitalymfg.com

In store marketing is the use of  marketing material, sales promotions, 
bundle offers, expert advice, product demonstrations, and discounts all 
within your restaurant location.  In store marketing is one of  the most 
crucial pieces to the marketing puzzle and is key to keeping regular custom-
ers updated with new menu items and promotions, and new customers with 
your goal, menu items, and ordering routine. There are many ways to 
effectively market in store, and plenty of  places to place your new marketing 
materials.  Here are some ways and places to market in store.

Sidewalk Menu Board: Sidewalk menu boards are the perfect way to get 
new walk in customers, and should be used to entice people through the 
door.  Try advertising a bundle offer such as a 16 inch specialty pie and 2 
beers for $20, or a staple statement such as, “the only place to get a seafood 
pizza in town”.  Don’t make them too detailed, and you get extra points for 
using humor.  Ask staff  members for recommendations.  

Window Painting/Signs:  Window paintings and signs are things that you 
are not going to want to change very often.   Think about changing them for 
each season, for example in fall advertise a football pizza and wing combo, 
winter hearty pastas and lasagna, spring thin crust pizza, and summer fresh 
cocktails.  

Wall Posters/Signs:  If  you do not have table service and customers order 
at the counter, make sure your wall menu is up to date, and pay special 
attention to feature your signature pizza, or combo deals.  Don’t worry 
about showing an item on the window or sidewalk, and then again on the 
wall inside.  Repetition is good when it comes to menu items. 
 
Table Tops:  Table tops are an excellent way to keep people informed of  
new menu items, or promote upcoming events.  Most return customers get 
the same thing every visit.  Let them know what’s new on the menu.  
Remember that these will get dirty and greasy on the table so think about 
getting them laminated or getting enough that you can change them out. 
 
Initial Waiter Contact:  This is the perfect time to get customers thinking 
about a signature cocktail or appetizers.  People come in hungry and thirsty 
so get them started quickly 
by give them suggestions 
so they don’t have to spend 
a lot of  time looking at the 
menu.  

In store marketing is key 
for its effectiveness and 
efficiency given its proxim-
ity to your location.  Try 
some different ideas and 
see what works and what 
does not.  Anything 
promoting your store and 
your food is a good thing 
in the end.   

By Daniel �or, Bellissimo Foods

In-Store Marketing
Making the Most of Your Space
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Now Featuring Natural,Now Featuring Natural,Now Featuring Natural,Now Featuring Natural,Now Featuring Natural,
Uncured PepperoniUncured PepperoniUncured PepperoniUncured PepperoniUncured Pepperoni

Ask your Delco Sales Representative for details



The Season of Giving
The holidays are a time of giving gifts and sharing great
food.  Why not combine the two and order delicious,
high end foods from Delco Foods to give as presents
this holiday season?  We have a variety of specialty
items you can combine to create elegant gift baskets or
order a single item and wrap in a beautiful paper.  We
also have wonderful items to enjoy during holiday meals
with your family and friends.  From non-food items to
delicious catering options, we have you covered.  Be
sure to give Delco Foods enough notice to have your
items in time.   For a listing of great gift ideas, please
visit us at www.delcofoods.com or contact Theresa
Wells at twells@delcofoods.com.  We wish you a happy
holiday season!
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