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Dairy
40 lb. blocks $1.4660 $1.4706  ($0.005)

The cheese market has remained relatively steady 
despite high domestic inventory and lower than 
normal exports.  Butter prices are expected higher.    

Beef

Solid year over year expansion in beef  output, which 
will weigh in on the beef  market.  Exports are improv-
ing, and markets should stay firm over the next few 
months.  

Price        LstMonth                     Diff

Ground Beef $1.58 $1.819  $2.52
Price        LstMonth                      PY

Poultry
Whole Wing $1.715 $1.740 $1.74

Chicken production declined but is 8% larger than the 
same week last year.  Chicken export demand is 
improving and price increases are likely.  

Price        LstMonth                      PY

CONT. ON PG. 2

Chain restaurants hardly outnumber independently run 
establishments — more than seven out of  10 eating-and-
drinking places are single-unit, or independent operations, 
according to the National Restaurant Association.  That 
being said, the independent pizzeria segment is taking a 
beating by the large chains and quick serve restaurants.  The 
reason for the loss, according to an article on 
FoxNews.com, technology.  

The restaurant segment is a crowded one, with indepen-
dents and chains fighting for ground in a very competitive 
marketplace.  According to The NPD Group, a research 
group in NY, Independent restaurants accounted for 87 
percent of  all restaurant traffic loss since 2008, closing 
7,000 independent restaurants.  At the same time the three 
largest chains increased to 15% of  industry revenue.  But 
what is the cause for the decline?

According to Fox News, the rise in pizza chains over the 
independents over the last decade is the plethora of  
accessible online resources and, “digital food ordering 
platforms”.  The chain driven apps and online resources 
belonging to Dominos & Pizza Hut, combined with food 
ordering & delivery apps like UberEats, GrubHub & 

Just returning from the Pizza Expo in Las Vegas, our heads are spinning from all the activity. 
Las Vegas is a glitzy environment at any time, and the Pizza Expo in Las Vegas really brings the 
foodies to town.  For sponsors with booths like Bellissimo, Pizza Expo is a full week of  activity 
plus lots of  planning and logistics ahead of  time. One of  the more interesting discussions 
amongst those of  us who have a presence there every year is how the show is different and who 
attends.  We see this as a way to spot trends and new interests.

2016 was amongst the best attended shows in recent memory, and reflects on the state of  the 
economy as well as the restaurant industry, particularly pizza.  As many of  the pizzeria custom-
ers of  Bellissimo distributors will attest, Bellissimo hosts a popular “Customer Appreciation 
Reception” each year, with the venue being Caesar’s Palace.  With a plan for up to 500 custom-
ers invited, we had over 660 attend.  We hope that our guests had an enjoyable evening as we 
appreciated meeting everyone.  It demonstrated to us how many more operators were in 
attendance  in Las Vegas and confirmed the overall improvement in business and lowered 
ingredient costs enjoyed during the latter half  of  2016.

As many of  you know, each day of  the three day show is distinctly different. The first day is full 
of  energy and always exciting for both new and continuing operators. Visitors have lots of  
good questions about individual products and options. After a long night for many visitors, the 
second day was less busy and offered us the opportunity to talk with the more serious custom-
ers looking for new items and trends. The final day of  the show often is for follow up meetings 
with customers and meetings to compare notes with suppliers whom we’ve known for many 
years. We always learn something from everyone we meet.

The 2016 show provided the space for the larger food suppliers and sponsors like Bellissimo to 
showcase what we do. Increased participation was noted in the smaller providers of  organic, 
gluten free, alternative crusts, and non-traditional toppings. Also more numerous were suppli-
ers of  “up-sell” menu items like appetizers, desserts, and beverages.  We were impressed also 
with the number of  non-food suppliers attending.  This includes the normal equipment, box, 
and advertising companies as well as point of  sale systems. All of  the technology just keeps 
getting better and easier to use.

A notable addition was companies to help guide restaurant operators to efficient use of  the 
internet and social media. As recent sales data confirms, the fastest growing and most profitable 
operators are making use of  both the internet and social media. While most independent opera-
tors cite their local independent as their main competition, it is the large quick serve chains that 
are taking market share from the independents.  It is sad that this happens because it has 
nothing to do with food taste or quality: but has everything to do with visibility and conve-
nience.
In a recent national survey, roughly 75% of  independent pizza restaurants had a website, but 
less than half  made use of  key social media platforms. Like it or not, customers are increasingly 
turning to online apps, particularly smart-phone apps to decide where and what to order. The 
contrast between large chains and independents could not be more different in this important 
measure.  Online orders account for roughly half  of  sales at large chains but only about 10% 
for independents. And in the fastest growing technology of  smart-phone apps, chains have 

DoorDash make it almost too easy to order from your favorite restaurant, while cutting at the bottom line of  already thin margins for pizzeria operators.  
And while the chains are getting more proficient and adding new online tools, independents seem to be stuck in traditional marketing venues.  According to an independent 
study of  500 independent pizzerias across the country, 73% utilized a website and Facebook account but a shocking 13% didn’t have any online presence.  And even with a 
large proportion of  restaurants owning a website only 9% of  independents surveyed were taking orders online.  

Although these facts are somewhat daunting, they should serve as a eye opener that times are changing.  As an independent, you will always have some advantages that need 
you need make full use of.  An independents key advantage is the ability to know your customers intimately.  By relating and befriending the customers, you make them feel 
special.  Call them by name when the enter the restaurant, know what they prefer to eat, gather info on birthdays/anniversaries etc, and use this knowledge to your advantage.  
You also have the ability to offer a wider menu selection than a typical chain.  What can you offer that might cater to a customer base being ignored at the chain level?  Lastly 
focus on quality.  Your product is your defining asset.  Source your products from a local independently owned Bellissimo distributor to get the best authentically Italian 
products for your pizzeria.  Good luck! 

embraced the technology while independents have mostly avoided the investment to date.  
Over time this will be a serious problem if  we do not address it as an industry.

As a company devoted to the success of  independents through our Bellissimo distributor 
network, we are committing ourselves to finding solutions that are both affordable and imple-
mentable for the independent operator. Over the coming months we’ll share more about this 
important project, because Bellissimo is committed to your success.  Let’s work together to 
make this a reality! 

By Peter Thor, President, Bellissimo Foods
2016 PIZZA EXPO OBSERVATIONS
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CHAIN RESTAURANTS 
DOMINATE ONLINE

The Pizza Experts

BELLISSIMO 
FOODS



Proud Distributor of 

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.

•  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

OBSERVATIONS - CONTINUED

embraced the technology while independents have mostly avoided the investment to date.  
Over time this will be a serious problem if  we do not address it as an industry.

As a company devoted to the success of  independents through our Bellissimo distributor 
network, we are committing ourselves to finding solutions that are both affordable and 
implementable for the independent operator. Over the coming months we’ll share more 
about this important project, because Bellissimo is committed to your success.  Let’s work 
together to make this a reality! 

Mozzarella cheese, like any 
cheese, changes as it is aged 
due to the ingredients that are 
used to produce it.  The aging 
or curing process is a vital part 

of  cheese quality and is greatly affected by temperature, 
moisture, and salt content.  Most mozzarella cheese is typically 
shipped out of  the manufacturing plant within seven days of  
production, so the majority of  the aging occurs in between the 
distribution channel and your pizzeria.  Depending on your 
preference and oven type, most mozzarella for pizza should be 
aged between two and four weeks if  held at an average 36 to 40 
degrees F.  Low moisture cheeses and pizza cheeses with starch 
added as a performance enhancer will last significantly longer.

Aging affects both the flavor and texture of  cheese.  If  a cheese 
is under-aged it is usually a little harder, and has a rubbery and 
bland taste.  It also won’t cook as well, meaning it takes longer 
to melt, browns quickly and doesn’t have good stretch.  A 
mozzarella that has been aged appropriately generally has a 
slightly yellow color, a sharper flavor, and it is softer in texture.   
Over-aged mozzarella will be too soft, which makes it hard to 
chop, dice, or shred.  It will have a pasty texture, and look runny 
and oily after baking.

To develop your signature pizzas, test different ages to 
determine an acceptable performance age range.  Then, with 
each new batch of  cheese that you receive you should try it at 
whatever age it arrives to ensure that it is not over-aged and to 
determine how long it needs before use.  To guarantee your 
cheese is easy to work with and yields the best results, ensure 
that your cheese is kept at a consistent temperature (between 36 
and 40 degrees).  Try not to unwrap the cheese significantly 
before use, and keep it in a dry space in your refrigerator.

C RNER
Chef’s
CHEESE AGING



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

800-813-2974 | BellissimoFoods.com

 

First Impression

ellissimo
Makes a Lasting

DELIVERING AUTHENTIC ITALIAN

Bellissimo Breaded or Battered Mozzarella Sticks are a must have 
menu addition.  Easy to cook and even easier to eat, Bellissimo 
cheese sticks will keep your customers coming back for more.  

Made with premium Mozzarella cheese, these crispy appetizers can 
be baked or fried.  They wont only attract kids, but can be a treat 
the whole family can enjoy.  

Ask your local Bellissimo distributor for samples.  

ITEM SPOTLIGHT

CHAINS ONLINE  - CONTINUED

DoorDash make it almost too easy to order from your favorite restaurant, while 
cutting at the bottom line of  already thin margins for pizzeria operators.  
And while the chains are getting more proficient and adding new online tools, 
independents seem to be stuck in traditional marketing venues.  According to 
an independent study of  500 independent pizzerias across the country, 73% 
utilized a website and Facebook account but a shocking 13% didn’t have any 
online presence.  And even with a large proportion of  restaurants owning a 
website only 9% of  independents surveyed were taking orders online.  

Although these facts are somewhat daunting, they should serve as a eye opener 
that times are changing.  As an independent, you will always have some advan-
tages that need you need make full use of.  An independents key advantage is 
the ability to know your customers intimately.  By relating and befriending the 
customers, you make them feel special.  Call them by name when the enter the 
restaurant, know what they prefer to eat, gather info on birthdays/anniversaries 
etc, and use this knowledge to your advantage.  You also have the ability to offer 
a wider menu selection than a typical chain.  What can you offer that might 
cater to a customer base being ignored at the chain level?  Lastly focus on 
quality.  Your product is your defining asset.  Source your products from a local 
independently owned Bellissimo distributor to get the best authentically Italian 
products for your pizzeria.  Good luck! 

BELLISSIMO MOZZARELLA STICK





www.delcofoods.com

Comments & Questions
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.

Employee Spotlight
If you’ve visited or called Delco
Foods, chances are you’ve
spoken with Rachel Sellers.
Rachel has taken on the
responsibilities of receptionist
and accounts payable for the past
year.  Talking with so many
people during the day is the
perfect fit for Rachel and she says
it’s the best part of her job.

“Everyone is so great and has so much character,” she
explains.  Rachel’s helpful personality has been a great
fit in this role and her co-workers have noticed her
enthusiasm.  “Rachel is always quick to jump in and
help with a great attitude to go along with it,” says Sales
Representative, John Groves.  Vice-President of Sales,
Rob Shirley, agrees.  “Rachel shows a lot of care in
working with Delco customers and her fellow co-
workers,” Rob explains.

As a team player, Rachel appreciates all of the Delco
departments.  Her most memorable work experience was
riding with a delivery driver during training.  “I realize
how hard our delivery drivers have to work,” she says.

In her spare time, Rachel has been training for a Sprint
triathlon.  She also enjoys trying new restaurants and
having friends over for dinner parties.  In addition to
her friends, Rachel’s family plays an important part in
her life.  Her parents, Evelyn and Maurice, have been
together 30 years.  She also has a brother, David, who
lives in Muncie with his wife, Kaylon.

Delco Foods is happy to have such an enthusiastic
people-person as a member of our family.

Rachel’s favorite saying...
“It will be here before you know it.”

– especially appropriate since Rachel is waiting
patiently for fall to purchase her own house.
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