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Dairy
40 lb. blocks $1.665 $1.6500  $0.015

The cheese markets have weakened due to the current 
high level of  inventories available.  Cheese prices could 
increase soon.     

Beef

Beef  output is up and beef  production gains are 
expected to continue.  The USDA is forecasting fall 
beef  output to be 4.2 larger than 2015.    

Price        LstMonth                     Diff

Ground Beef $1.645 $1.791  $2.458
Price        LstMonth                      PY

Poultry
Whole Wing $1.510 $1.405 $1.575

Chicken output is up from prior weeks, but the same 
as this time last year.  The ARA Chicken Wing Index 
has increase $.20/lb over the last month, and is now at 
its most expensive price since May.   

Price        LstMonth                      PY
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For both fresh and dehydrated garlic, 2016 has been a 
tumultuous year. In July, garlic surpassed a 300% price 
increase from just one year ago. After adjusting for 
inflation, the current prices have exceeded historical 
industry levels. 

What caused this?

Relatively low prices in late 2014 and early 2015 forced 
farmers to substitute garlic with other crop production.  
The carryover crop from prior years entered 2016 at a ten 
year low.  Normally, that alone would cause prices to 
increase but not to the current, unprecedented levels. 

At the close of  2015, regulators in China started enforcing 
strict pollution controls on manufacturing facilities.  Many 
of  the garlic dehydrators still used coal burning processes 
and were forced to seize operations until improvements 
were made.  Early reports indicated that this Fall’s dehydra-
tion volume would be down nearly 40% from the prior 
year. The effects created massive demand for producers still 
in operation which lead to unrealistic expectations that they 
would be able to keep up with volumes needed to export 
globally.  

Successful businesses (and individuals) focus on what they do best. This means first 
and foremost to understand and accentuate what differentiates you from your compe-
tition and makes you special. Your branding message should, in few words, convey 
what makes you special. The flip side of  focusing on your strengths is that you devote 
less time and attention on areas where you have less experience or expertise. Smart 
restaurateurs partner as a strategy to seek new ideas, investigate alternatives, and adapt 
to a constantly changing world.

Social Media: In today’s social media environment, we’re bombarded with the message 
that technology is the solution for everything.  It is of  course critical on the marketing 
side to reach the growing mobile smart phone user, and also important to enable 
order transactions. But no amount of  on-line presence will overcome poor operations 
or a stale menu offering. In every business, leadership matters and every employee 
must understand and help create what makes you special. 

Partnering:  Partnering is key to accessing strengths and experience which small compa-
nies cannot afford to maintain in-house.  Easy examples could be the importance of  
quality regulatory or accounting expertise. No less important to your success will be 
introduction to new products and services, labor saving options, menu ideas, and local 
market trends. 

Choosing a Distributor: Partnering with a local distributor and finding a distributor rep 
that you can rely on to advise you is one important step. A local distributor can 
provide you with a variety of  product options, menus ideas, local market knowledge, 
and much more. A recent national survey found that distributor reps were the main 
source of  information driving ingredient sourcing decisions. Finding a distributor 
which will spend the time to help rather than simply taking orders is important. Bellis-
simo distributors have many years of  experience in the pizza business rather than 
food service generalists.  As such, they can assist with solutions and advice for many 
of  the issues confronting pizzeria operators.

One of  the difficult issues to discuss is the nature of  the relationship. While it is popu-
lar in some circles to suggest that pizzerias purchase from multiple distributors and 
award orders weekly based on sku prices, we do not recommend that. To understand 
the distribution business, consider that the cost to deliver a single order is similar 
whether big or small. Distributors value those customers which consistently purchase 
from them and will offer better pricing and service to customers who partner with 
them. Since price is always important, consider committing purchase volume in return 
for agreed markup and delivery costs.  Trust and benefits will accrue on both sides and 
periodic price verification can assure cost effective purchasing.

Industry Trends: “Fast time to Market” is an expression developed years ago to describe 
the importance of  innovation and adapting quickly to changing market conditions, 
and also to implicate failure for the “we’ve always done it that way” attitude. Here are 
some of  the important trends of  our day.

US importers were optimistic that the trend would reverse shortly, but the Chinese government continued to close down more garlic dehydrators and speculators continued 
to buy up raw materials on an already short crop.  Stock positions in the US are poor and buyers are at the mercy of  these price setters, with no alternative until late spring 
2017 when the new harvest is introduced into the market.  

Looking Forward

Although the current supply and demand have resulted in higher prices, it’s incentivized producers to reinvest in modernizing their production facilities.  More dehydrators are 
scheduled to come online in the fall of  2017.  The current high prices have also created thoughts of  higher volumes being set for the next planting cycle.  Those solutions 
won’t be able to affect the short term pricing challenges, but will ultimately result in a more sustainable supply and more aggressive pricing for next year.

#1 Social media and internet searches driving choices
#2 Changing customer demographics
#3 Healthy eating attitudes
#4 Regulatory Changes

Developing an online presence and ability to take orders online is becoming a require-
ment for successful restaurants. Detailed options will be subject of  future articles.  
Partly driven by changing customer demographics as well as popularity of  “fast casual” 
dining, the pizza industry is more challenged than most to create both value and conve-
nience. The “fast casual” segment is driving growth in that segment of  our industry, 
particularly those who’ve invested in online ordering and marketing capability.

Healthy eating attitudes have changed also, transitioning from a minority to a majority 
of  customers. Menu adjustments to include options for some “natural”, “organic”, and 
“artisanal” ingredients help create a unique offering. Gluten-free menu items are grow-
ing in popularity but are problematic for a variety of  reasons. Your distributor can be 
especially helpful with options to help appeal to a wider audience of  potential custom-
ers.

Regulatory requirement changes will be more difficult to address without a specialist 
but your distributor or local inspector will be able to refer qualified persons in labor 
and sanitary regulations. Your distributor can also help answer specific product ingre-
dient questions or refer you to a specific manufacturer. Product quality integrity is 
extremely important to Bellissimo and our distributors.  If  any questions related to our 
products we encourage you to call us.  Partnering requires trust and building relation-
ships, but it is the best way to build long term growth and profitability. We wish you 
every success!

By Peter Thor, President, Bellissimo Foods
PARTNER for PROFIT
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GARLIC ANALYSIS
By Brendan Farnach, President, All-Seasonings

The Pizza Experts
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Proud Distributor of 

Classic Arancini
Bellissimo Arancini... Delicious is 

our promise!
Bellissimo Arancini... Delicious is 

our promise!

856-223-0707 tasteofitalymfg.com

Get Your 
Slice of 
the Pie!

Start Taking Online Orders Today

www.e-tab.com

for more information: 

(800-813-2974) 
marketing@bellissimofoods.com 

Increase Your Establishment’s 
Volume, Profits AND Customer 

Satisfaction

PROFIT - CONTINUED
#1 Social media and internet searches driving choices
#2 Changing customer demographics
#3 Healthy eating attitudes
#4 Regulatory Changes

Developing an online presence and ability to take orders online is becom-
ing a requirement for successful restaurants. Detailed options will be 
subject of  future articles.  Partly driven by changing customer demo-
graphics as well as popularity of  “fast casual” dining, the pizza industry 
is more challenged than most to create both value and convenience. The 
“fast casual” segment is driving growth in that segment of  our industry, 
particularly those who’ve invested in online ordering and marketing 
capability.

Healthy eating attitudes have changed also, transitioning from a minority 
to a majority of  customers. Menu adjustments to include options for 
some “natural”, “organic”, and “artisanal” ingredients help create a 
unique offering. Gluten-free menu items are growing in popularity but 
are problematic for a variety of  reasons. Your distributor can be 
especially helpful with options to help appeal to a wider audience of  
potential customers.

Regulatory requirement changes will be more difficult to address without 
a specialist but your distributor or local inspector will be able to refer 
qualified persons in labor and sanitary regulations. Your distributor can 
also help answer specific product ingredient questions or refer you to a 
specific manufacturer. Product quality integrity is extremely important to 
Bellissimo and our distributors.  If  any questions related to our products 
we encourage you to call us.  Partnering requires trust and building 
relationships, but it is the best way to build long term growth and profit-
ability. We wish you every success!

October is National Pizza Month and what better time to appreciate 
and celebrate the wonders of  the pizza! Pizza has been one of  the 
country’s most enjoyed foods, bringing families and friends together 
around the dinner table for generations. While pizza offers a great 
taste and social experience, it also offers, believe it or not, serious 
health benefits.

Eat Pizza, Live Longer
Contrary to popular belief, pizza can serve as a very balanced meal. 
Think back to the food pyramid which serves as a standard for a 
healthy diet, and compare it to the ingredients of  a pizza. Not only 
does pizza provide nutrients from all of  the food groups, pizza 
consumption has also been linked to lower incidences of  heart attacks 
and certain types of  cancer. Cooking tomatoes releases lycopene, 
which reduces the risk of  heart attacks and cancer. In one study, men 
who ate 10 servings of  tomato-based foods a week shrank their risk 
of  prostate cancer by 50 percent. Women were also found to be less 
likely to have a heart attack or to develop cancer of  the bladder, 
pancreas, and digestive track. In addition, the International Journal of  
Cancer recently reported that people who ate pizza at least once a 
week were 59 percent less likely to develop cancer of  the esophagus, 
while the risk of  colon cancer fell by 26 percent. This was the finding 
in a study of  8,000 Italians. The report noted that pizza is part of  the 
Mediterranean diet which is associated with a reduction in several 
types of  ailments.

Spread the Word
Were you surprised by any of  this information? If  you were, you can
bet your customers would be. Don’t let October slip by without 
promoting National Pizza Month to your customers. Perhaps offer a
special on the first pizza created, the Pizza Margherita, or have a 
drawing for a free pizza for anyone who can answer questions about
pizza’s health benefits. Promote pizza’s importance in American
culture: the history, the health, and most of  all, the fun!

NATIONAL PIZZA MONTH



Proud Distributor of 

•  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

Talk to your distributor about CUSTOM BLENDING your ingredients, 
to achieve CONSISTENTLY superior, flavorful results each and every time.

1-800-ALLSPICE
www.allseasonings.com

For all your SPICE 
and INGREDIENT needs.

ITEM SPOTLIGHT

GARLIC ANALYSIS - CONTINUED

US importers were optimistic that the trend would reverse shortly, but the 
Chinese government continued to close down more garlic dehydrators and 
speculators continued to buy up raw materials on an already short crop.  Stock 
positions in the US are poor and buyers are at the mercy of  these price setters, 
with no alternative until late spring 2017 when the new harvest is introduced 
into the market.  

Looking Forward

Although the current supply and demand have resulted in higher prices, it’s 
incentivized producers to reinvest in modernizing their production facilities.  
More dehydrators are scheduled to come online in the fall of  2017.  The 
current high prices have also created thoughts of  higher volumes being set for 
the next planting cycle.  Those solutions won’t be able to affect the short term 
pricing challenges, but will ultimately result in a more sustainable supply and 
more aggressive pricing for next year.

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.  

BELLISSIMO SELECT PEPPERONI



Delco Foods is now offering a local goat cheese we think
you’re going to love!  Caprini Creamery, once a hobby of
an Eli Lilly senior biology research advisor, Kristy Kikly,
and her husband, is now a full-time passion. They raise
goats on their farm in Spiceland, Indiana that are brought
up as naturally as possible, feeding off the pasture.  They
are 100% hormone-free and are allowed to roam freely
until evening.

Caprini Creamery Goat Cheese complements both sweet
and savory flavors. Their product is pasteurized and you
can expect some subtle flavor changes with the changing
seasons.  All Caprini Goat Cheese is rBST free.

#192410            Chevre Goat Cheese             1/2 lb

Caprini Creamery





www.delcofoods.com

Comments & Questions
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

It’s Delco’s 60th Anniversary and we want to
celebrate by sharing some savings with you.

Watch for specials to start in
October on your favorite items

and on new flavors you’ve wanted to try.

Mediterranean Sea Bass (Branzino), a farmed sea
raised European fish, has a firm, moist white flesh.
Normally served whole, 75% of the time customers ask
to have the head removed prior to serving and there is
usually a lot of meat left on the plate as the consumer
struggles to separate the meat from the bone.

Harvest of the Sea’s Branzino fillets come from the Aegean
Sea and are all-natural, skin-on and boneless – leaving
no wasted product.  This sweet, flaky fish is farm-raised
in a sustainable fishery.  Rich in omega 3s and ocean
friendly, the fish have no genetic modifications and are
fed an all-natural feed with no antibiotics, no hormones,
no GMOs, no colorants, and no land animal byproducts.
IQF – individually vacuum packed for ease of use.

Harvest of the Sea’s hand-crafted Corkscrew Shrimp
are a real delicacy...all-natural and sustainable. Their
raw lightly dusted and seasoned corkscrew shrimp are
made from raw-tail-off peeled and deveined 31/35 ct
white shrimp.  A tasty, easy to prepare seafood that’s
great for tacos, wraps, salad, pizza toppers, seafood
plates and more!

It’s the perfect time to add Seafood to your menu...

#371500     Branzino Sea Bass 6 oz     1/10 lb

#371080     Raw Dusted Corkscrew Shrimp    2/5 lb

Specialty Seafood Selections

60th Anniversary Savings
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