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Dairy
40 lb. blocks  $1.710 $1.5585 $0.1515

U.S. milk output growth is slowing.  Per the USDA, 
domestic milk growth during March was just 1.3% 
larger than the previous year. 

Beef

Beef  production was up 6% compared to April 2017.  
There are signs that overall cattle herd growth is at 
least slowing. 

Price      Last Month                     Diff

50% Trimming  $0.953  $0.901 $0.052
 Price                     Last Month                    Diff

Poultry
Wing (Jumbo) $1.462 $1.471 ($0.009)

Chicken output remains above year ago levels, 
however, there are signs that it will slow later this year.

Price       Last Month                    Diff

When ordering toppings for pizza, not many 
people even consider seafood as an option, and if  
they do it’s probably the salty and acquired taste 
of  anchovies.  But more and more seafood items 
are being used as pizza toppings around the world, 
adding flavor and variety to traditional menu 
offerings.  Popular seafood toppings include 
mussels, clams, scallops, shrimp, squid, crab, and 

lobster.  Because many pizzeria operators 
are unfamiliar with how to purchase, 
store, and use seafood items effectively on 

their menus, they often avoid it all 
together.  However, 

with so many 
seafood items 

available as options, 
pizzerias can expand 

their menu offerings while keeping seafood appli-
cation and storage very simple and low cost.  

Seafood generally has a much milder taste than 
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How do you define success?  In business, success is usually measured in financial or 
longevity terms.  Those measurements, however, are simply scorecards.  Creating 
success both personally and in work usually is an alignment of  exogenous factors, i.e. 
things one cannot control, and personal attributes like hard work, efficiency, and 
prioritization. As important, we believe, is persistence and constant adaptation to 
changing consumer preferences.

Do you ever wonder why some businesses fail while others thrive?  It is a fact that 
70% of  new businesses fail within 5 years.  This serves as a stark reminder to the 
competitiveness of  the American marketplace.  The food industry is especially 
competitive, with generally low margins and requiring something special to survive.  
Creating success requires defining the components of  your product and service that 
matter most, making them a priority, and consistently delivering on them.

Restaurant patron expectations are for consistent food quality and a service level that 
delivers value for money. Preferences are changing, and consumers can be 

segmented into groups which value food quality, menu selection, speed of  delivery, 
cost, etc.  Chain restaurants have focused resources on creating social media presence 
and on-line ease of  ordering and delivery.  Independent restaurants generally cannot 
match large chain technology; requiring building patronage and repeat business 
amongst local consumers with menu choices, food quality, and service that delivers 
value. Differentiation, or developing points of  difference is singularly important. 
Determining what those points of  difference should be, communicating them to your 
employees and customers, and delivering on the promise is everything! Try defining 
what makes your restaurant special in one sentence. If  you can, you’re on the right 
track! Persistence to fix and improve when others find it hard. 

The reason this is so important is that the number of  choices, alternatives, and sheer 
number of  messages directed at consumers has skyrocketed.  There are an amazing 
number of  product choices in just about every category.  However, many of  them are 
really the same.  Copying the competition is popular because it is a seductively easy 
road to follow.  However, this path does not lead to a uniqueness that can be perceived 
as a higher value.    

In the case of  the independent pizza and restaurant operator, the chief  competitor is 
the national chain pizzeria, which threatens you with online ordering, low price offer-
ings and quick delivery. Who is stimulating consumer demand for great pizza?  How 
can you compete (win) if  you use the same ingredients and have the same menu  and 
product as chains do?  What makes you different and better?

At Bellissimo Foods, we believe that the independent pizzeria can best position them-
selves by their menu, choice of  ingredients, and developing unique aspects to their 
service and dining experience.  Authentic Italian style ingredients and superior prod-
uct knowledge is what sets Bellissimo Foods distributors apart from the broad line 
competition.  Your local distributor can be a great source of  information and 
assistance on product knowledge and even menu and format development. If  you 
choose wisely, your distributor can help you by eliminating many of  the back of  the 
house headaches, enabling you to concentrate on food preparation and service. 
Your choice of  “Distributor Partner” in business will be as important a determinant 
of  your success as an independent restauranteur, as your menu selection or choice of  
employees in the restaurant. Buying authentic, quality ingredients and specialty items 
will enable a unique offering which will build your local business with repeat custom-
ers.  Contributing to your success through differentiation is both our interest and our 
business.  

Cont. on pg. 2

most traditional pizza toppings.  Cooking the seafood before placing it on the 
pizza in garlic, pepper, or other spices can bring out natural flavors in seafood 
and enhance their taste on top of  pizza.  

Frozen seafood has some advantages over canned or fresh seafood because it is 
easier to store than fresh but retains the same flavors and character of  fresh 
seafood. Frozen seafood should be thawed in a refrigerator for about 24 hours, 
and never left out at room temperature.  

Seafood is a more expensive and more complicated topping to add to pizza, but 
can add variety and profits to your menu offering.  Because of  the increased time, 
effort, and costs associated with using seafood, charging higher rates for pizzas 
containing these items is appropriate.  Seafood is being seen on more and more 
pizzas around the world and can be a great way to expand your pizza menu 
without significantly altering an operation.  If  you don’t want to make it a new 
menu item, feature it as a special and measure sales to test its feasibility on the 
menu.  The great variety of  seafood available and different options for purchas-
ing can be a fit for any pizzeria and will be a great way to differentiate your 
business from your competition.

Cont. on pg. 3
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BELLISSIMO GOLD MOZZARELLA

most traditional pizza toppings.  Cooking the seafood before 
placing it on the pizza in garlic, pepper, or other spices can bring 
out natural flavors in seafood and enhance their taste on top of  
pizza.  

Frozen seafood has some advantages 
over canned or fresh seafood because 
it is easier to store than fresh but 
retains the same flavors and character 
of  fresh seafood. Frozen seafood 
should be thawed in a refrigerator for 
about 24 hours, and never left out at 
room temperature.  

Seafood is a more expensive and more complicated topping to add 
to pizza, but can add variety and profits to your menu offering.  
Because of  the increased time, effort, and costs associated with 
using seafood, charging higher rates for pizzas containing these 
items is appropriate.  Seafood is being seen on more and more 
pizzas around the world and can be a great way to expand your 
pizza menu without significantly altering an operation.  If  you 
don’t want to make it a new menu item, feature it as a special and 
measure sales to test its feasibility on the menu.  The great variety 
of  seafood available and different options for purchasing can be a 
fit for any pizzeria and will be a great way to differentiate your 
business from your competition.

ITEM SPOTLIGHT

Bellissimo Crispy Flyers are the perfect wing for any restau-
rant application.  Our fully cooked wing prepares in minutes, 
and the marinated crunchy breading will add the taste and 
texture that your customers expect from a wing.  These wings 
make an excellent appetizer, party plate or entree items, just 
don't forget the blue cheese or ranch.    

The Bellissimo Crispy Fliers can be cooked in a deep fryer, 
convection, or conventional oven, perfect for any event!  
Contact your local distributor for availability and pricing!

BELLISSIMO CRISPY FLIERS - Item #16929
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Although vegetable toppings are not ordered nearly as often as 
meat toppings, all pizzeria operators need to have a healthy 
selection of  veggies on hand.  Veggies not only add a unique 
taste and texture when paired with meat toppings, they can also 
create a bold menu addition for those looking for a healthier or 
vegetarian option.

A recent poll by the National Restaurant Association showed 
that 73 percent of  consumers try and choose healthy options 
when out to eat.  Even if  a healthy image goes against your 
restaurant concept, you will miss a valuable opportunity by not 
providing healthier options.   

The most popular vegetable pizza topping right now is the 
mushroom, followed by green peppers, black olives, white 
onions,  tomatoes and pineapple (very popular with the Hispanic 
community).  Having even more options available is a plus 
although some vegetables require extra work preparing.  Make 
sure you know exactly what goes on your veggie pizza, or have 
several different vegetable combinations on hand.  Try this 
veggie combo: Basil, zucchini, bell peppers, onions, olives, garlic, 
mushrooms, sliced Roma tomatoes.  Topped with a sprinkle of  
Romano cheese, this veggie combination is a sure hit.

When cooking with veggies, you might see some unwanted 
moisture on your pie after cooking.  This release of  water from 
veggies can lead to a gooey gum line, and will reduce cheese’s 
ability to stick to the pizza.  If  you are experiencing this, try 
blanching your vegetables first, and putting them on top of  
cheese to help evaporation.  Some vegetables don’t need to be 
fully pre-cooked, but exposing them to light heat before putting 
on a pizza is a good way to reduce the water release.  Blanching 
is also an opportunity to bring out the flavor of  the veggies.  Try 
slow roasting red peppers, or sautéing broccoli in light oil which 
will help protect it on the pie.  

Vegetables: The Healthy Topping

segmented into groups which value food quality, menu selection, 
speed of  delivery, cost, etc.  Chain restaurants have focused 
resources on creating social media presence and on-line ease of  
ordering and delivery.  Independent restaurants generally cannot 
match large chain technology; requiring building patronage and 
repeat business amongst local consumers with menu choices, food 
quality, and service that delivers value. Differentiation, or develop-
ing points of  difference is singularly important. Determining what 
those points of  difference should be, communicating them to your 
employees and customers, and delivering on the promise is every-
thing! Try defining what makes your restaurant special in one 
sentence. If  you can, you’re on the right track! Persistence to fix 
and improve when others find it hard. 

The reason this is so important is that the number of  choices, 
alternatives, and sheer number of  messages directed at consumers 
has skyrocketed.  There are an amazing number of  product 
choices in just about every category.  However, many of  them are 
really the same.  Copying the competition is popular because it is a 
seductively easy road to follow.  However, this path does not lead 
to a uniqueness that can be perceived as a higher value.    

In the case of  the independent pizza and restaurant operator, the 
chief  competitor is the national chain pizzeria, which threatens 
you with online ordering, low price offerings and quick delivery. 
Who is stimulating consumer demand for great pizza?  How can 
you compete (win) if  you use the same ingredients and have the 
same menu  and product as chains do?  What makes you different 
and better?

At Bellissimo Foods, we believe that the independent pizzeria can 
best position themselves by their menu, choice of  ingredients, and 
developing unique aspects to their service and dining experience.  
Authentic Italian style ingredients and superior product knowl-
edge is what sets Bellissimo Foods distributors apart from the 
broad line competition.  Your local distributor can be a great 
source of  information and assistance on product knowledge and 
even menu and format development. If  you choose wisely, your 
distributor can help you by eliminating many of  the back of  the 
house headaches, enabling you to concentrate on food preparation 
and service. 

Your choice of  “Distributor 
Partner” in business will be 
as important a determinant 
of  your success as an 
independent restauranteur, as 
your menu selection or choice 
of  employees in the restaurant. 
Buying authentic, quality ingre-
dients and specialty items will 
enable a unique 
offering which will 
build your local 
business with repeat 
customers.  Contributing to 
your success through differen-
tiation is both our interest and our business.  

Creating Success - CONT.







Basil, Whole Lg Jug 1.75#
Garlic Salt Lg Jug 10#
Garlic, Gran Imp Box 27.5#
Garlic, Gran Imp Lg Jug 6.5#
Oregano, Whole  Box 2#
Parsley, Med Cut Box 1#
Pepper, Black 
     All Grinds Lg Jug 5#
Pepper, Red 
     Crushed Lg Jug 4#
Pecan Pieces Box 3/2#
Walnuts, Halves 
      and Pieces Box 3/2#

For all of your Spice and Ingredient needs.

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
www.delcofoods.com

Fresh Basil from Roka Farms
Roka Farms is  an Indianapolis-based urban farm that
utilizes hydroponic technology to efficiently and sustainably
grow highly nutritious food to feed the local communities
in which it operates without the use of pesticides, herbicides
or fungicides while having a minimal carbon footprint.

Sustainably Grown – Roka Farms grows herbs without
the use of herbicides, pesticides or GMO’s

Consistency – Roka Farms has no seasonality.
It can grow its product mix 24 / 7 / 365

Quality – Roka uses heirloom seeds to grow the
highest quality, best-tasting basil possible

Freshness – Roka Farms basil is delivered hours
after harvest for a long shelf life

No Waste – Their basil yields at least 10% more
than other basil in the market

Fun Tip – The best temperature to store your basil is
50°F – 55°F,  but it can handle temperatures up to 70°F

#1005548
FRESH BASIL – 1#
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