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OUTLOOK - CONTINUED

supply-demand imbalance created by higher red meat supplies chasing 
lower red meat demand (-6%) has the USDA forecasting that 2017 hog 
prices will be the lowest since 2003.

Pepperoni pricing will probably be an exception: A supply-demand 
imbalance due to manufacturing constraints in the US has large producers 
scrambling to keep up with demand. The imbalance of  supply and 
demand is likely to continue through 2017, leaving suppliers clearly in a 
strong position.

Chicken: Chicken production is tracking 3% above last year and average 
weights have trended down for the first time during the summer. However, 
the industry is expecting solid year over year production gains with strong 
demand, particularly for wings.  Prices for breast meat are down 6-10% 
from year ago, while wing prices are up about the same, reflecting demand. 
Wing prices especially will remain high during the next several months 
through winter and the football season.

The economy and strong dollar will also have a big impact on grain prices, 
with producers facing stiff  competition internationally.  We expect contin-
ued attractive cost basis for grains and domestic oils. 

To summarize, we believe independent pizza operators have some exciting 
opportunities in 2017 and beyond.  Competing in marketing as well as 
product and service will be a key to success. A favorable ingredient supply 
and cost basis for the foreseeable future, combined with sales growth will 
help power a successful 2017.  Bellissimo is dedicated to our distributors 
and our independent restaurateurs who depend on our superior quality 
and value. Good luck to all!

 Income & sales tax payments, and while its not necessarily the 
most fun time of  the year, there are some money saving tips that might 
just come in handy.  The key to reducing your tax liability is to maximize 
your allowed deductions.  Knowing which deductions you qualify for takes 
time and patience, but we have list the most common restaurant deduc-
tions that you hopefully aren’t missing.
 The most common deduction for restaurants is the cost of  raw 
ingredients and pre-packaged foods.  You are allowed to deduct food costs 
that are incurred (not just what has been used).  Food costs are one of  
your highest expenses, but fortunately you can reduce your tax liability by 
deducting the following: Raw ingredients, pre-packaged or canned food, 
indirect food costs (frying oil, condiments), wasted food (spoiled or stale).  
 Labor costs are also deductible – provided they are reporting to 
the IRS.  Employee salary (cooks, servers, managers, bartenders), wages, 
bonuses, tips, sick leave, vacation pay, and health insurance.  If  you are 
unsure about what tips are being reported ask your payroll provider for a 
reported tips report.  
 Most marketing costs are deductible.  Did you run a marketing 
campaign to gain new customers this year?  If  you did, it is likely that some 
or all those costs are deductible.  Deductible marketing costs include direct 
advertising, online ads, brochures, billboard and sign rentals, promotional 
costs, sponsorships, and even website design, are deductible. Be careful 
because coupons and discounts are not deductible from your taxes. Also 
deductible are the costs of  hosting charitable events.
 Depreciation of  equipment is often missed.  Most new business 
equipment can be depreciated over its useful life or expensed immediately 
under the IRS code section 179.  This provision of  the law permits you to 
deduct the full cost of  capital asset in the year of  purchase up to $25,000.
 Making the most of  your deductions takes tax planning year 
around to maximize.  It’s a tough task keeping logs of  tax deductions 
during the entire year, but it really is the best, most effective way to capture 
everything that you have done during the year.  If  you haven’t been 
keeping a record of  your dealings during the year now is the time to start 
organizing for this year’s taxes, and perhaps make it your new year’s resolu-
tion to keep better records for your 2017 tax year.  

TAX TIPS FOR RESTAURANTS
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PIZZA IS COOL - CONTINUED

people to take notice.  The first step is evaluating your menu and atmosphere.  
Online referrals matter.  Is your pizza picture worthy?  Is your location relaxing 
and fun with an atmosphere that evokes hanging out with friends?  What is new 
or different on the menu?  Do you serve craft beer?  All of  these can get your 
pizza noticed as a trendy place to eat.  

Here are a couple suggestions that might improve the trendiness of  p i z z a 
to your operation:

Sell pizza related products for those who are 
completely obsessed with pizza.  Pizza shirts with 
your logo, pizza decorations, pizza shot glasses, pizza 
scissors, stickers, notebooks, backpacks etc., are all 
possible fun items to consider an add on sale.  
Create a pizza Instagram contest. Ask customers to post 
pictures of  the pizza and tag your restaurant and the winner will receive an 
extra-large specialty pizza of  their choice.   Not only will all their followers 
see the glorious pizza, but they will know where it came from.
Create a one of  a kind specialty pizza.  Use your creative juices to come up 
with a pizza that is newsworthy.  A too spicy to eat pizza (you could even 
run a challenge for it).  An extravagant fare pizza with the best ingredients 
you can buy.  Try a steak pizza with fillet mignon, aged blue cheese, 
caramelized onions, or a seafood pizza with whole lobster tails.  It might 
not be practical, but its exciting.
Change the staff  attire to be more hip.  Involve hostess, or wait staff  who 
have a sense for style to upgrade the standard t-shirt to something that is 
impressive and attractive.  
Open earlier or stay open later.  Any possible hours that might increase 
possible hip traffic?  Stay open late for the bar crowd.    You could even 
close the restaurant and have a kiosk that sells a limited number of  pies to 
passersby on their way home.  
Play trendy music, have outdoor seating, a include drink/beer club that 

gets your name on the wall/trophy/free shirt.    

You might be thinking to yourself  that trends aren’t good 
for business because they aren’t sustainable, but pizza has 
been popular in the US for over a century and is still going 
strong.  Domino’s pizza has done us all a slight favor in 
making pizza hip again, but it’s time to start recapturing the 
big chain customers using unique value propositions and 
independent (special) atmosphere that you can’t get in a cut 
and repeat chain.  Try some ideas and see what works and 
what doesn’t.  You never know when you might go viral.  










