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WHAT S UP ~ CONTINUED

2. Much of dairy country is experiencing severe weather and
extreme temperatures this summer which could reduce the
milk per cow production. Data lags make this a factor.

3. Uncertainty and speculation about declines in production in
New Zealand, Australia, and South America which are impot-
tant dairy producing regions and major exporters.

4. The Chicago Mercantile Exchange auction price for cheddar
remains the benchmark for cheese pricing though it is some-
times thinly traded and reptresents only a tiny fraction of
cheese sales.

So where does this lead us in terms of forward thinking? Bottom line is
we do not think prices will continue to rise as they have the past three
months; and we do not believe we’ll have a return to the sky high pricing
experienced in 2014/15. Uncertainty creates volatility and higher prices.
With the end of summer near in North America we expect a moderation
of pricing for the balance of the year. Higher inventory levels should
prevent significant pricing action for most products. Moderate demand
increases in export demand and the foodsetvice industry are not
expected to upset the supply/demand balance.

As Bellissimo Food’s distributors are the primary suppotters and suppli-
ers of products to independent pizzerias, we are invested in helping
independents create the better products than the chains and helping you
stay profitable while you serve the public. Now heading into the fall
season, we are optimistic that cheese prices and prices of other key ingre-
dients will be flat or lower, and demand should perk because of lower gas
prices and recent strong employment data. We hope the above is infor-
mative. Best success!

PIZZA IS FAMILY FOOD
SO PLAN ACCORDINGLY

Pizza, like it or not, is inherently most often enjoyed as a shared
family meal, and most of those families have kids. Child opinions
arc an important part of the purchase process when deciding to eat
away from home. Families with children accounted for 46% of all
food-away-from-home purchases according to one study. While it is
often said that a business is family friendly could mean that children
are tolerated at your establishment. If that is the case for you, it
might be time to revamp how you cater to children.

When I was young kid, my family used to visit the same restauranc
very frequently. The food was good, service was quick, and we (the
kids) loved it. Why did we love it? Because the kid’s drinks all came
with a Maraschino cherry. The adult’s drinks didn’t come with a
cherry, just the kid’s drinks, and we thought it was the best. This
was a small touch that made us feel special, it was a game to get to
the bottom of your dtink and fish out the cherty. Small touches like
this are all you need to attract the attention of children so you can
be ‘the place with the cherries’.

There are a ton of options when it comes to catering to kids. Some
basic ideas include: Crayons and coloring paper. Kill two birds with
one stone and print the kid’s menu on the paper to be colored so
you aren’t having to stock an additional item. Buy some re-usable
stickers. Kids will love to peel them off, and your staff wont curse
you when the stickers come off the table and chairs easily. ~ Painta
wall with chalk paint so kids can draw on the wall in an easily
cleaned up medium.  Lastly you could provide a game of some
sort to the kids. An eye spy bingo so they can cross off items they
sec in the restaurant.

No matter what you do, make sure to have a kids menu available
with both the kids staples and some healthy options for those weight
conscious parents. A little extra work on yout part will keep the
parents rolling in.
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INCREASE YOUR ESTABLISHMENT’S
VOLUME, PROFITS AND CUSTOMER
SATISFACTION

for more information:
(800-813-2974)
marketing@bellissimofoods.com
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STRATEGIC PLAN - contivuep

cutrent organization have the resources and assets to achieve your goal? How
can you best use what you have currently to achieve your geals? Do you have
the tight people behind you, a good distdbution center, and loyal / hard
wotking employees? This should also entail minimizing the barriers to achiev-
ing your goal. External competition, internal operations bartiers, cash flow
shortages are all issues that could impede your chances at success.

Step 3: Meat to Bone. Now, using your goals and your strengths, it’s dme to
create some short term plans that will achieve your objectives. These plans can
be marketing plans (coupons, social media blast, etc), operational plans (new
guidelines to answer the phones, using portion control, controlling costs),
administration plans (reducing ovethead by opening an hour later, adding
accounting management to make sure expenses are tracked and managed,
reviewing insurance policies etc), or other.

Step 4: Monitor and Measure. Now that the plan is put into action it’s time to
monitor the plan carefully to ensure it proceeds the way you intended, and
measure its success. If the plan works, great, keep atit. If it didn’t, assess what
could have been missing, and try again.

The message to take away here is that striving to move your business forward is
one of the most important factors in any successful venture, Some ideas will
succeed and some will fail, but both are better than sitting stagnant. So get out
there and see how you can imptrove. If you need any ideas or are looking for
opportunities, please contact your local Bellissimo distributor. Good luck!

ITEM SPOTLIGHT
BELLISSIMO PHILLY STEAK

Bellissimo Foods’ line of philly steak and meats are the perfect way
to bting customers in for the upcoming football season. Philly
steak slices in beef and chicken can be used to make traditional
cheese steak sandwiches, top pizza’s, add some protein to salads, or
cteate a breakfast plate with. The options are almost unlimited.

Ask your distributot for a sample today.

Pizza Liner

= Allows you to handle
pizza with ease.

= Eliminates the
cardboard taste.

= Absorbes grease and
allows moisture
10 escape.

= Ensures a crisper crust
every time.

= Keeps pizza 12-15 degrees

warmer upon delivery.

800.783.5343 - PerfectCrust.com
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Pizza Bags

« Unsurpassed quality, durability,
waorkmanship and performance!

= 3 wide Velcro strips for secure
closure everytime.

= 500 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
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Balkeable Tray

=*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.
















