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Why is California’s merciless drought important to your food purchase 
costs? Consider that over 90% of  the processing tomatoes (pizza sauce, 
ketchup, pasta sauce, etc.) consumed in the United States are grown in 
California. The state’s farmers also supply the majority of  fresh produce, 
nuts, peppers; and California is now also the #1 cheese producing state. 
That would not be so important except that dairy cows require lots of  feed.  
Did you know that the drought and resulting lack of  water are forcing a 
reduction in irrigated crop land of  about 560,000 acres this year? Hay and 
silage costs are spiking which will raise dairy and cheese production costs. 
Water, which is often quoted in the news as being cheap, is now being sold 
among water agencies for as high as $2000 per acre foot.

Consider also that last year was the worst year in history for water supply in 
California, and this year’s snowpack was only 1/3 of  last year. California’s 
drought will certainly have upstream effects on overall supply and cost of  
products during the 2015 harvest year, but the more devastating impact is 
really to the farms and the workers, where regional unemployment can 
exceed 25% with job losses approaching 20,000. Local food banks and 
charitable support organizations are being stretched beyond capacity. 

There are enormous and likely long term implications of  this drought.  
This will be true even if  the 2016 winter brings “normal” precipitation. It 
will take years to restore a normal water supply.  What if  the drought 
continues? Each year of  poor precipitation will require fallowing more 
cropland. Greater cuts by farmers will especially impact the specialty crops, 
dairy, and fresh produce coming from California.

Hard choices of  who and what gets the available supply are being made.  
This process may be viewed in a positive light as it is requiring some tough 
adjustments which truthfully should have been made years ago. It also 
brings to light the short term political expediency where the government at 
all levels have failed to adjust to the coming reality of  water shortage.  It has 
been forecast that by 2050, 40% of  the world’s population will not have 
sufficient or clean water. Water users including farmers, industry, and 
consumers are all being required to cut usage under new state laws, target-
ing 25%. Tough environmental protections mean that a large % of  the 

states potential water supply is not being captured and used.

Farmers are receiving between 25-50% of  water allocations of  surface 
water, requiring pumping ground water from deep wells.  Groundwater 
pumping, which has never been regulated, will in future.  So too will meth-
ods of  water use including strict requirements for home and industrial 
recycling are in process.  All these measures are good for the most part.  
Experts have concluded that the best way to address the future require-
ments for water will be to address usage efficiency, reuse, and supply. This 
will mean legally mandated and regulated:
1. Highly efficient usage
2. Market based pricing and water transfer rights
3. Recharging ground water through dedicated recharge facilities
Perhaps surprisingly, the 2015 harvest of  most items used in our industry 
will offer sufficient supply, albeit at higher costs.  The reason is that most 
of  the ingredient foods used by operators in the pizza and casual Italian 
segment are relatively high value, so their production warrants allocation 
and use of  the limited supply of  water.  This includes all tree crops as well 
as fresh vegetables and processing tomatoes.  Hit hard in supply will be 
animal feed crops, rice, cotton, and lower value items. 

Interestingly, the now famous quote of  “one gallon of  water per almond” 
seems to be empirically correct. What is not stated of  course is that many 
crops and all meat and dairy production use much more water per unit of  
production, but in turn offer higher value.  This is true also for processing 
tomatoes which for the most part are now efficiently irrigated with under-
ground drip systems. Logically, farmers will shift what water supply they 
do have to their tree and vine crops to keep their long term perennial 
investments alive.

The impact for 2015 delivered prices to distributors and restaurateurs will 
probably be muted due to the delayed effect of  harvest pricing and the 
proportion of  total cost represented by the farm-gate value. Thus, an 
expectation of  3-5% increases rather than 10%+ is more likely. But going 
forward we all should be concerned about the depletion of  the ground 
water reserves and hope that a by-partisan, scientifically based (not politi-
cally based) water management system is developed. 

We in the food industry all have the same interests as the farmers and 
other businesses that depend on water.  Working together we hope that 
these extreme drought conditions will serve as a wake-up call for action 
and that we work together for the long term. Let’s also remember that 
waiting is the same as doing nothing!  We hope that these occasional 
“bigger picture” issues are of  interest for you to learn the facts.

By Peter Thor, President, Bellissimo Foods

CALIFORNIA DROUGHT
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Great pizza demands 

great cheese.

Successful operators know that great cheese is mandatory when crafting great pizza. Vantaggio 

delivers the best quality and value in premium mozzarella  cheese.  Vantaggio cheeses are made 

from the freshest milk using time honored traditions of  the old world to give it superior flavor, melt, 

stretch, and consistency; making it the fastest growing brand in its class. Contact your local 

Bellissimo representative today to taste the multiple varieties and forms of Vantaggio Cheese. 

For a complete list of  distributors, visit BellissimoFoods.com.

Bellissimo Foods Cayenne Pepper Sauce stands up thick, rich and red.  
It brightens any dish, giving it that traditional cayenne pepper flavor 

without any burning.  Unlike other cayenne pepper sauce brands, 
Bellissimo Cayenne Pepper Sauce isn’t diluted with water and will 

keep its texture in any application; all while saving you money.  From 
pasta to po’ boys Bellissimo tops in taste.

BELLISSIMO HOT CAYENNE PEPPER SAUCE
HOLDS UP BETTER THAN THE 

LEADING BRAND!

Ask your local distributor for a sample today!

Compare it to any other cayenne pepper 
sauce, place each on a napkin, and see 
how Bellissimo holds with no water 
seperation.

BELLISSIMO FOODS
Tel: 800.813.2974
FX: 925-472-8709
www.bellissimofoods.com

�ere is no doubt that credit card fraud is a very real possibility for both 
merchant and consumer alike.  In 2012 credit card fraud resulted in the 
loss of $11 Billion dollars to credit card issuers and merchants, with 
credit card issuers taking the majority of the loss.  Almost half of the 
world’s credit card fraud now happens in the US.  In order to combat the 
problem card issuers developed new technology to reduce the ease of 
credit card fraud by placing a chip in the credit card, called EMV cards.  
EMV cards are quickly becoming the standard, and with them comes a 
shift in liability from the credit card issuer to the merchant.  Here is 
everything you need to know about the eventual liability shift, and how 
to avoid being on the receiving end of credit card fraud.  

EMV cards are imminent in the US.  EMV cards were developed as a 
direct result of the ease and sheer volume of fraudulent credit card 
transactions using the magnet strip technology.  EMV stands for 
“Europay, MasterCard and Visa”, who are the companies that developed 
the protocols that make the card successful.  �e card itself includes a 
new integrated circuit that transmits a dynamic set of data every time the 
card is used, thus making it harder and more expensive to counterfeit.  
�e catch is that it requires a new type of reader to process.  

You might be asking, “Can’t I just keep my current card reader”?  �e 
answer lies in where the liability will be placed without a new reader.  In 
the past, if a fraudulent transaction is made, the credit card issuers or 
merchant service company has typically been liable rather than the 
merchant who accepted the card.  Once EMV cards are implemented, 
the liability will shift to the link in the chain that has the weakest security 
(or is the least EMV compliant), which in almost all cases, is the 
merchant (aka you).  

�e transition to EMV cards will take place sooner than you think.  �e 
liability shift will take place in October of this year.  Credit card compa-
nies have already started transitioning to the chip cards, and many of you 
might already have an EMV card in your wallet.  During the transition, 
cards are being issued with both the EMV and magnetic strip technology 
so there will not be a loss of business if you don’t have a new reader right 
away.  If you do have a new reader and a counterfeit magnetic strip card 
is presented, the liability for the counterfeit will be the responsibility of 
the card issuer.  

You do need to protect yourself from fraud liability.  As equipment, 
upgrades have the potential to be both costly and time consuming, its 
best to get started early.  Talk to your credit card merchant services repre-
sentative soon to determine cost and implementation to decide the 
bene�ts vs. potential liability risk that fraudulent transactions present.  
You might want to see what other services to upgrade at the same time 
such to support such a change, such as building a support or loyalty 
program, accepting mobile payment transactions, etc.  If you have 
additional questions please contact your local Bellissimo distributor 
member.  

EVM CARDS
What You Need To Know

by Daniel �or, Bellissimo Foods
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MEAT TOPPINGS THAT SET YOUR PIZZA APART.
1-800-654-1152 OR BURKECORP.COM
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C H E E S E S  M E A T S  T O P P I N G S  P A S T A  S A U C E S  A P P E T I Z E R S  O L I V E  O I L

To  l o c a t e  y o u r  l o c a l  B e l l i s s i m o  d i s t r i b u t o r ,  v i s i t  B e l l i s s i m o F o o d s . c o m  o r  c a l l  8 0 0 - 8 1 3 - 2 9 7 4 .

Quality, Selection, and Value.
That’s the beauty of Bellissimo. We offer a full line of the most popular 

appetizers, for a variety of different crowds and occasions.  Quick to cook 

and easy to serve, our delicious appetizers are a profitable menu addition 

and the perfect preamble to any meal. 

Start a new tradition and enjoy the beauty of Bellissimo -  

crowd pleasing appetizers that give your favorite meal a new beginning.  

Easy Menu Additions, 
Perfect Crowd Pleasersπ

The cardboard pizza box is an iconic piece of serve-ware used at every 
takeout and delivery pizza establishment in the US.  While there are 
iterations of the box, whether it is printed with a particular logo or plain, 
thick corrugated or thin chipboard, none of the boxes add any benefit 
to your pizza besides being a means of conveyance.  Introducing the 
pizza liner from Perfect Crust™, which was designed specially to help 
your pizza look and taste better coming out of the box.  

The Pizza Liner from Perfect Crust™ fits in between the typical corru-
gated pizza box and the pizza.  It was designed specifically with your 
delivery/take-out pizza in mind and has a number of benefits to keep 
your pizza looking and tasting good even after the drive home. 

The Pizza Liners patented EVC technology has a number of benefits as 
your pizza makes its way out the door.  The liner’s embossed bumps 
have a three-tier advantage system, first elevating your pizza to allow 
oils, liquids, and grease to separate from the pizza.  This elevation allows 
ventilation between the bottom of the pizza and the liner, which 
provides a crispier crust, and doesn’t leave your pizza sitting in grease 
and moisture which promotes a soggy crust.  Lastly, the circulating air 
actually keeps the pizza warmer by an average of 12 – 15 degrees upon 
delivery.  The patented embossed bumps are also helpful in keeping the 
pizza from sliding around in the box.  

The Perfect Crust™ Pizza Liner is made from 100% pure virgin paper, 
which differs from your average brown corrugated pizza box that is 
comprised, at least in part, by recycled paper.  Recycled paper is good 
for writing on, but not to hold your food.  Furthermore, once paper is 
exposed to grease it cannot be recycled due to the recycling process for 
paper goods.  The Perfect Crust™ liner keeps your pizza away from 
potentially harmful contaminants that may be found in recycled paper, 
as well as keeps your pizza from sticking to the box.  

Not convinced yet?  Try the Perfect Crust™ Pizza Liners yourself.  Call 
Perfect Crust at 1.800.783.5343 for more information or to try a free 
sample of the Perfect Crust™ liners.  

By Daniel �or, Bellissimo Foods

Secret to Perfect Crust 
Every Time

Secret to Perfect Crust 
Every Time
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Ezzo Italian Meats passion �
for authentic Old World Italian recipes �

is especially true of our pepperoni.



Remember you can visit us online
at www.delcofoods.com,

“Like Us” on Facebook or
follow us on Twitter

Comments, Questions
& Suggestions

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.

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

Delco Foods is excited to bring you Graeter’s Ice Cream.
You may have heard of Graeter’s, but what makes their ice
cream so completely different from all the rest?

Ice Cream Makers Since 1870
Graeter’s Ice Cream is still made by the

Graeter’s family, now in its 4th generation.

Made In Small Batches
Not like so-called “super-premium” commercial
brands that are made on high-volume equipment

that has to be flash frozen before you eat it.

Created with the Finest Ingredients
Like farm fresh cream, 100% cane sugar,

seasonally harvested fresh fruit, dry-roasted
fancy pecans, and real gourmet chocolate.

Handcrafted & Packed By People
A passionate artisan, not a pump, adds and blends the

ingredients into incredible ice cream and then that
product is hand packed into every container.

Only Graeter’s Uses French Pots
Graeter’s still uses authentic French Pot freezers,

which slowly spin to gently transform cream
into ice cream – without adding air – to make the

best ice cream you’ve ever tasted.

#222400 – Black Raspberry Ice Cream – 2.5 gal

#222410 – Vanilla Bean Ice Cream – 2.5 gal

#222450 - Mocha Ice Cream – 1 gal

Coming Soon...in 1.5 gal...
Black Cherry  Chocolate Chip
Chocolate Chip Cookie Dough 
Limited Time Summer Peach 

Chocolate Chocolate Chip  Mint Chocolate Chip
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