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Dairy
40 lb. blocks $1.4490 $1.4460  $0.003

The cheese market is still below 2015 levels, while milk 
production is starting to build.  Expect strong cheese 
output in the near turn to weight cheese markets.   

Beef

Beef  is up over last year, but prices are expected to 
remain steady or decrease in the short term due to 
production increases.  However summer grilling 
season could lift beef  markets in the coming months.

Price        LstMonth                     Diff

Ground Beef $1.651 $1.704  $2.376
Price        LstMonth                      PY

Poultry
Whole Wing $1.640 $1.625 $1.795

Chicken production is expected to increase despite 
being down over PY for the last several weeks.  This 
incease in output should keep prices steady.  

Price        LstMonth                      PY
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Food borne illness outbreaks are nothing new for those in 
the foodservice industry.  We see them time and time again, 
from companies big and small.  However, aside from the 
obvious human concern, negative publicity and business 
impact, the companies responsible are more often facing 
huge fines and even possible jail time.  Public safety should 
always be a priority, and in reality, many food borne illnesses 
start at the manufacturing level, but as long as food is being 
served to the public, and with risks higher than ever, it is 
everyone’s responsibility to make sure consumer food is 
safe.  

It should be a stark reminder for any food service company 
that former executives of  The Peanut Corporation of  
America were placed in federal prison last month after 
being sentenced in September to 20+ years each for their 
roles in a 2008-09 Salmonella outbreak.  Criminal investiga-
tions are a new trend following food borne illness 
outbreaks such as the one from PCA.  In January the 
Department of  Justice (DOJ) opened an investigation into 
the string of  Norovirus outbreaks that took place at Chipo-
tle restaurants in California, and has a similar investigations 
into Blue Bell Creameries Listeriosis cases last year.  

We've discussed before the importance of  food handling 
procedures and focused on raw poultry. It is interesting to 

"The clamor of  our people for cheaper food, for cheaper wear, and for cheaper everything has had a 
pernicious result on the purity of  articles offered for sale..."  [Wisconsin Dairy and Food Commission 
Report, 1890].   This long ago quote seems so appropriate for today. Indeed, the US Chamber 
of  Commerce has seen an unprecedented surge in consumer lawsuits against food producers 
and restaurateurs. We, as an industry need to recognize the importance of  "food quality 
integrity" as the lifeblood of  our industry and support reasonable manufacturing, transport, 
handling, and labeling requirements.

The American food industry is undoubtedly the best in the world considering abundant supply, 
market demand, cost to consumers, and quality. In cost alone, consumers in the USA spend less 
than 10 % of  their 
disposable income on food, 
the lowest of  83 countries 
according to the Gates 
Foundation and the USDA.  
This amazing statistic is 
driven partly by higher 
average incomes in  
America and partly due to 
increasingly efficient food 
production and logistics 
costs. 

On the positive side, this means that more disposable income is available for foodservice 
purchases and dining out which continues to grow. The average American now spends about 
50% of  their food budget "away from home" compared to only 25% in 1960. Driving this 
growth is consumer preference for convenience and quick serve. 

Threatening this rosy outlook is the dirty truth that food quality integrity has for good reason 
become suspect,  and with it consumer confidence and trust in food purveyors.  While this 
warning may seem distant for many who read this, food quality integrity is the foundation upon 
which our industry stands.  Consider the "Chipotle Effect", a term coined to describe what 
happens when consumers lose confidence in a food product or supplier. While Chipotle has 
received much of  the bad press, they are merely representative of  a larger problem. 

In recent years lawsuits and negative publicity have risen dramatically for real problems in all 
segments of  our industry including restaurateurs , distributors, producers, and farmers. Beyond 
Chipotle, such well known retail names as McDonald's, Kraft, Heinz, and Wal-Mart have plead 
guilty to adulterated and/or misbranded products including cheese. Sysco Foodservice was 
found to have stored and transported products without refrigeration, and Foster Farms chicken 
plants were shuttered multiple times for a variety of  sanitation and health code violations.  
Others including olive oil producers have been accused of  adulterating and misbranding olive 
oil for sale; and peanut and ice cream suppliers pushed to bankruptcy for knowingly selling 
contaminated products. We could go on, but the point is that the public is becoming 
increasingly distrustful of  the food supply which in part is driving the hysteria and 

note, however, that fresh fruits, vegetables, nuts, and even dried spices can contain salmonella bacteria.  Knowing how easy it is to cross-contaminate food is half  the battle.  
Food products which may carry salmonella includes eggs, poultry, pork, beef, unpasteurized dairy products, cheese, raw grains, fruits and vegetables, spices, and nuts. Because 
restaurants source ingredients rather than manufacture them, your best defense is to have strict food handling and preparation policies and procedures in place.  We must 
recognize that any slip in food handling or sanitizing procedures could have catastrophic consequences, fair or not! 

The good news is that most food borne illnesses can generally be controlled by proper food storage, sanitation and cooking. Salmonella bacteria grows in moist and moderate 
temperature environments, usually 45 - 110 F. Cooking heat kills salmonella, freezing does not. Norovirus can also be killed by heating, and you can reduce spreading by simply 
rinsing fruits and vegetables, and cooking shellfish thoroughly.  Critical procedures to control the spread of  common food bacteria include:
• hand washing and changing gloves whenever preparing food, touching non-food, or changing activity
• store raw and cooked foods in separate places at recommended temperatures 
• never store raw foods above cooked foods
• wash raw fruits and vegetables before cutting or consuming
• sanitize and keep separate prep areas for raw meat and poultry
• regularly clean and sanitize all utensils and work surfaces
• towels, aprons, and clothing must not touch prep and work surfaces 
• cook all foods to recommended internal temperatures

It is clear that the DOJ is taking a firm stance on food safety for both companies and individuals.  The resulting economic and physical problems from an outbreak are far 
worse than the time and effort that comes with a high standard of  stringent food safety protocols.  And when the decision to make such protocols lands on your desk, just 
remember that the 28 year sentence given to the former CEO of  The Peanut Corporation of  America is the longest sentence ever given in a food poisoning case.  

misinformation surrounding GMO and organic product labeling.

If  we cannot rebuild and restore the public's trust in the integrity of  food quality in 
foodservice, the "Chipotle Effect" and "guilt by association" may push the foodservice industry 
into recession. We maintain that food quality integrity is an industry issue that is important 
enough to everyone that it deserves our attention. Food integrity is intrinsic to food safety and 
food ingredients at every level. Taking chances in terms of  knowingly violating standard food 
manufacturing, handling, or preparing can affect our entire industry and have disastrous local 
consequences.
Without a doubt the food industry and our pizza segment is evolving and probably more 
complex than ever. Regulating the safe and healthy production of  foods at both micro and 
macro levels is perhaps impossible. This makes it all the more important that each of  us take 
our responsibility seriously as a keeper of  the public trust and wellbeing. Preparing and serving 
quality products that taste better and are better than inferior quality mass chain fare is our point 
of  difference and competitive advantage, and yours!

By Peter Thor, President, Bellissimo Foods
FOOD QUALITY INTEGRITY

Cont. on pg. 3
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Proud Distributor of 

The Importing Specialists

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

FOOD QUALITY - CONTINUED

misinformation surrounding GMO and organic product labeling.

If  we cannot rebuild and restore the public's trust in the integrity of  food quality in 
foodservice, the "Chipotle Effect" and "guilt by association" may push the foodservice 
industry into recession. We maintain that food quality integrity is an industry issue that is 
important enough to everyone that it deserves our attention. Food integrity is intrinsic to 
food safety and food ingredients at every level. Taking chances in terms of  knowingly 
violating standard food manufacturing, handling, or preparing can affect our entire 
industry and have disastrous local consequences.

Without a doubt the food industry and our pizza segment is evolving and probably more 
complex than ever. Regulating the safe and healthy production of  foods at both micro and 
macro levels is perhaps impossible. This makes it all the more important that each of  us 
take our responsibility seriously as a keeper of  the public trust and wellbeing. Preparing 
and serving quality products that taste better and are better than inferior quality mass 
chain fare is our point of  difference and competitive advantage, and yours!

Over the past few weeks, we have been noticing the word 
millennial everywhere.  There seems to be a great amount of  
interested in Millennials, and people are talking about it.  Two 
separate family members brought me articles to read about 
Millennials.  Why are people so interested in Millennials and 
how they think?  Well simply put, because they are the future, 
and they’re everywhere.  

There are over 80 million Millennials, larger than any other 
generation, and by 2025 they will make up 75% of  the 
workforce.  Born between 1982 and 1996, these Millennials 
have an average income of  $60,000, but account for an 
estimated $1.3 trillion dollars in direct annual spending.  They 
are a huge spending demographic, and the majority of  them are 
just entering their work force.   They have also grown up with 
technology, and 92% are online every day while an astonishing 
24% are online “almost constantly”.  How can you tame this 
you generation in just a few sentences:  Have a mobile friendly 
website.  Most millennials get information on the spot, which 
means on a mobile device.  Spread word about your pizzeria via 
social media (if  you don’t know how, as your hostess). Almost 
all millennials have some type of  social media, and for a lot of  
millennials social media platforms are their choice for commu-
nication between peers.  Provide an experience.  Millennials are 
looking for something to share on those social media sites.  
Have a high quality product.  If  its delicious, they will come.  Be 
socially responsible and lastly cultivate referrers among your 
millennial customers and employees.  With the connected 
world, you need an inside man.  And with everything you do, 
and for every way you market, make sure to have fun with it. 

MILLENNIALS
WHY SO IMPORTANT
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Be Inspired. Be Creative. Be Original.

© Ferrero 2016

For more exciting recipe ideas and to learn more 
about Nutella®, visit www.ferrerofoodservice.com

INSTRUCTIONS

PIZZA BALLS WITH NUTELLA® 

INGREDIENTS

12 oz. (336 g) Pizza dough cut, rolled in small balls
3 Tbsp. (54 g) Nutella® hazelnut spread
4 oz. (112 g) Fresh berries
1 oz. (28 g) Powdered sugar for dusting

1. Roll the pizza dough and bake at 550°F until golden and cooked through. 
 They will sound hollow when tapped.

2. Place the Nutella® on the plate and pile the warm balls in the middle.
3. Scatter a few fresh berries around the plate.
4. Dust with powdered sugar.
5. Serve warm.

Yield: 12, 1 oz. Pizza Balls / Portion: 3 Pizza Balls

Nutella® menu mentions on dessert 
pizzas have increased 52.6% over 
the last 3 years.

 MenuMonitor Q4, 2012 to Q4 ,2015

800-813-2974 | BellissimoFoods.com

 

First Impression

ellissimo
Makes a Lasting

DELIVERING AUTHENTIC ITALIAN

Bellissimo Breaded Mild & Spicy Wings prepare in minutes, Mari-
nated and breaded in a crunchy coating, these wings make scrump-
tious appetizers, party trays or entree items with a side of  blue 
cheese or ranch dressing.

Bellissimo Mild Breaded Wing - Item 16929 - 2 x 7.5 lb pack
Bellissimo Spicy Breaded Wing - Item 16930 - 2 x 7.5 lb pack

Ask your distributor for a sample today.

ITEM SPOTLIGHT

FOOD ILLNESS - CONTINUED

note, however, that fresh fruits, vegetables, nuts, and even dried spices can 
contain salmonella bacteria.  Knowing how easy it is to cross-contaminate food 
is half  the battle.  Food products which may carry salmonella includes eggs, 
poultry, pork, beef, unpasteurized dairy products, cheese, raw grains, fruits and 
vegetables, spices, and nuts. Because restaurants source ingredients rather than 
manufacture them, your best defense is to have strict food handling and prepa-
ration policies and procedures in place.  We must recognize that any slip in food 
handling or sanitizing procedures could have catastrophic consequences, fair or 
not! 

The good news is that most food borne illnesses can generally be controlled by 
proper food storage, sanitation and cooking. Salmonella bacteria grows in moist 
and moderate temperature environments, usually 45 - 110 F. Cooking heat kills 
salmonella, freezing does not. Norovirus can also be killed by heating, and you 
can reduce spreading by simply rinsing fruits and vegetables, and cooking 
shellfish thoroughly.  Critical procedures to control the spread of  common 
food bacteria include:
• hand washing and changing gloves whenever preparing food, touch-
ing non-food, or changing activity
• store raw and cooked foods in separate places at recommended 
temperatures 
• never store raw foods above cooked foods
• wash raw fruits and vegetables before cutting or consuming
• sanitize and keep separate prep areas for raw meat and poultry
• regularly clean and sanitize all utensils and work surfaces
• towels, aprons, and clothing must not touch prep and work surfaces 
• cook all foods to recommended internal temperatures

It is clear that the DOJ is taking a firm stance on food safety for both compa-
nies and individuals.  The resulting economic and physical problems from an 
outbreak are far worse than the time and effort that comes with a high standard 
of  stringent food safety protocols.  And when the decision to make such proto-
cols lands on your desk, just remember that the 28 year sentence given to the 
former CEO of  The Peanut Corporation of  America is the longest sentence 
ever given in a food poisoning case.  

BELLISSIMO BREADED CHICKEN WING

MILLENNIALS
WHY SO IMPORTANT



Employee Spotlight
Many of our customers are already
familiar with Ed Singer’s friendly
face.  Ed has been delivering
Delco groceries for the past 11
years and can currently be found
locally and in the St Louis market.
When asked to describe his job,
Ed said, “taking care of customers
and doing what it takes to do a
good job.” That philosophy of

taking care of people is evident in the way Ed Singer
interacts with his customers.  Transportation Manager,
Tony Friermood, echoed Ed’s sentiment when he said,
“Ed always has the mindset of doing what it takes to
make the customer happy.”  Vice-President of Sales,
Rob Shirley, met Ed Singer 30 years ago when Ed
delivered soft drinks to Kroger and said Ed handles
himself the same way today as he did then.  “Ed takes
great pride and sincerely cares about his customers.
The compliments I get from customers about Ed often
include their appreciation for the quality and
dependability he brings to them,” Rob explained.  Ed’s
fellow co-workers appreciate his friendly attititude as
well.  Delco’s CFO, Jennifer Burke, said, “Ed always
brightens my day with his ‘how ya doing kiddo’ greeting
– so warm and genuine.”

When Ed isn’t working to make Delco customers happy,
he likes to spend time with his family. He and his wife,
Vickie, have been married 41 years and have two sons,
Eric and Douglas, and grandkids Elijah, Jack, Mason
and Ellie.  In his free time, Ed enjoys golf, motorcycles
and woodworking.  He can also be found working on
old cars, like his ‘68 Dodge Pickup, or making
improvements on his house.

Delco Foods is happy to have Ed Singer represent Delco
Foods.  He is a great example of our commitment to
customer service.

Ed’s favorite saying:
“Let’s do it – get it done.”

Sorbet
Gelato Da Vinci sorbets are a blend of fresh fruits and
fruit juices. Their sorbets are made with water, making
them light and refreshing. While some companies try to
cut costs by using flavor enhancers, powders and oils,
they go right to the source for flavors, the fruit! What you
will experience when tasting the sorbets is an explosion
of flavor in your mouth that is second to none. They are
very proud to use the very best fruit to create the best
flavors possible!  Gelato Da Vinci is a local company.

#1003202 Lemon Sorbet 1 gallon

#222300 Raspberry Sorbey 1 gallon

#222301 Mango Sorbet 1 gallon

www.delcofoods.com

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.

4850 West 78th Street . Indianapolis, IN 46268 . toll free 800.536.1234 . tel 317.876.1951 . fax 317.870.7803
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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
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