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Dairy
40 lb. blocks $1.5730 $1.5431 ($0.0299)

The CME cheese markets are relatively high given the 
inventory stocks on hand.  There is solid export 
demand which could be padding the prices.  

Beef

Beef  output has fallen but was over 2% larger than last 
year which could be the reason for the falling prices.  
That being said there are some concerns that cattle 
numbers may tighten this winter.  

Price        LstMonth                     Diff

50% Trimming $0.876 $0.991 ($0.115)
Price        LstMonth                      Diff

Poultry
Wing (Jumbo) $2.027 $2.076 ($0.049)

Chicken production has increased significantly, most 
likely getting ready for the coming football season and 
winter months.  While chicken inventory isnt much 
bigger than last year, the birds are larger which could 
aid output.  

Price        LstMonth                      Diff

All businesses are fragile and capable of  collapse 
at any time.  It is not enough to worry about main-
taining and growing a business, you also need to 
worry about the wide-ranging causes of  business 
closures that could arise. One of  the most heart 
wrenching for business owners is liability.  

Most of  the articles that we tackle give ideas on 
how to build business - increase sales, market 
share and most importantly revenue.  It is also 
important to try and look at some of  the potential 
risks to your business and how to mitigate them.  

One of  those inevitable 
risks is liability.  

Liability comes in multiple 
forms.  From food spoil-
age and allergens, to prod-
uct storage procedures, 
and ADA compliance, 
there is an ever-growing 
list of  items to be 
concerned with.  Just 
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Limiting Liability
By Daniel Thor, Bellissimo Foods

recently a small Mediterranean restaurant, Zlfred’s, closed after being sued for being in violation of  the Americans 
with Disabilities Act – and they didn’t have the funds to rectify to violation.  Here is a list of  some of  the most 
common liabilities that should be taken into consideration:
EXPIRATION DATES:  Make sure you have a system in place to track expiration dates.  Also make sure your 
inventory management system is set up to use the items with the closest expiration date first.  The will relieve the 
liability of  a customer getting sick on food that has gone bad.
ALLERGENS: Make sure that allergens are clearly stated on your menu, website, kitchen displays, or anywhere a 
customer might be looking.  Make sure to update timely.  
MAINTAIN ACCESS/GROUNDS: Maintaining sidewalk, street access and property lines within your restau-
rant is crucial.  In NY, failure to maintain a sidewalk can be considered negligent.  Please check your local 
ordinances.  Security cameras are also becoming popular to try and mitigate the risk for slipping, accidents and 
ADA compliance law suits.  
ALCHOHOL: The most common liability claim related to alcohol relates to over-service to patrons who then get 
behind the wheel.  Make sure you have measure in place to mitigate intoxicated customers, 
MISC: Make sure your exits signs are properly up to code, as well as all possible fire codes.  Make sure that your 
insurance and workers comp is all up to date with an insurer that you trust.  Make sure employees are well trained 
and abide by the safety rules put in place – especially during the dinner rush.  There are many other unforeseen 
events that are out of  our control.  If  you live in an area that is prone to natural disasters make sure you are as 
prepared as you can be.  
We never know where a liability suit will come from, or how hard it will hit.  In order to reduce the threat of  liabil-
ity lawsuits keep these four simple rules in mind.  Attention (maintain a safe environment of  awareness), preven-
tion (regular walk throughs and checkups), cooperation (formalized policy for cooperative relationship), and 
mitigation (treat accidents quickly).  Hopefully with these in mind your risk of  liability will be greatly reduced.  
And for Zlfred’s restaurant, the Law Firm handling the case, have filed more than 1,000 ADA cases, and is now 
now being sued for Racketeering and abusing the ADA compliance laws.  

Looking Ahead
By Peter Thor, President, Bellissimo Foods

Marketupdate
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Past performance suggests that the restaurant industry is the figurative “canary in the 
coal mine” for the economy, meaning that it is a leading indicator what is to come. We 
are not so sure that it foretells the future, but our industry certainly reflects 
consumer’s “mood”. If  so, then why are restaurant sales down when employment 
numbers are strong, and the economy and stock market are growing? This question is 
a conundrum to which we can only best attempt to reason why.

Uncertainty for the future is one large factor influencing consumer behavior.  Restau-
rant visits are down 3-5%, especially in mid-market restaurants.  Consumer are saving 
more because they feel less certain about the future. Political uncertainty, international 
turmoil, and rising costs for other consumer expenses like housing and health care 
may be causing consumers to save when it comes to meals away from home. This 
conclusion is supported by the fact that lunch is the meal occasion declining the most.  
According to the NPD Group research, 2016 lunch traffic was the lowest in 40 years.
In the broadest context, we do not believe that macro economy reports reflect the 
economic health of  many Americans. For example, where macro employment statis-
tics indicate “strong job growth” and a low unemployment rate, the detail reveals that 
most new jobs are in the modest paying service sector rather than higher paying indus-
trial, manufacturing, or similar jobs. Given the growth in services and hospitality, 
many of  the new jobs may also turn out to be seasonal or temporary. 

Other interesting details 
show the large gap 
between average and 
median incomes, and 
total jobs for men have 
not yet recovered from 
the recession, and are no 
longer included in 
unemployment statistics. 
The net result is that the 
macro appearance of  

employment health is overstated.  A fact supporting this conclusion is low wage 
growth, having been stagnant for years and showing no sign of  significant increase. 

From the perspective of  the restaurant operator, the NPD Group also reported that 
lunch meal costs may be a factor in the decline, as restaurants raise prices to cover 
higher costs.  A recent survey in Seattle found that restaurants raised prices 7-9% in 
response to the city raising the minimum wage. Rising costs facing operators include 
not just labor, but also related health care insurance premiums, rent, and food costs. 
According to the National Restaurant Association, only about 40% of  operators 
reported increased traffic in June, with the remainder declining. A similar number 

expect sales in six months to be lower, not higher. 

Perhaps expectations also reflect the huge price swings in basic ingredients during the 
past year. Recall pork and beef  input costs as ingredients for toppings during the past 
year rose more than 42% and 300% respectively. Shortages in supply of  pepperoni and 
dried sausage as well as some chicken items like wings only made it worse. From week 
to week one could not know what to expect. Fortunately, costs of  beef  are on their way 
down, and both cheese and flour have been more stable. Chicken wings, however, are 
becoming more popular, with chicken focused restaurants adding more units, and 
pizza restaurants featuring them on menus.  As a result, wholesale jumbo wing prices 
are at an all-time high. Moving into football season, we expect them to trend higher. 
Other chicken toppings will not be as volatile.

Cheese costs have moved mostly sideways, currently close to year-ago pricing.  The 
forecast for relatively stable milk prices and low feed costs suggest stable cheese prices 
going into 2018. A softening export demand for cheese could benefit the domestic 
pizza industry by increasing supply and dampening local pricing. Continued low grain 
costs are reflected in plentiful supply and modest pricing for most flours. BUT, as a 
recent grain industry expert stated, everyone is watching the weather between now and 
harvest. 

We’re looking forward to the fall “pizza season”, where demand spikes and the new 
year really commences. Like many of  you and your customers, we’re also hoping for 
more certainty so we can return focus on how to better market our pizza products. 
Your local Bellissimo distributor representative has expert product knowledge and can 
provide ideas for your local market.  We urge you to contact them today! 
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ITEM SPOTLIGHT

Bellissimo Select Crispy Flyers are the 
perfect wing for any restaurant applica-
tion.  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 the upcoming Football Season!

BELLISSIMO CRISPY FLIERS

Limiting Liability - CONT.

recently a small Mediterranean restaurant, Zlfred’s, closed after being 
sued for being in violation of  the Americans with Disabilities Act – 
and they didn’t have the funds to rectify to violation.  Here is a list of  
some of  the most common liabilities that should be taken into 
consideration:

EXPIRATION DATES:  Make sure you have a system in place to 
track expiration dates.  Also make sure your inventory management 
system is set up to use the items with the closest expiration date first.  
The will relieve the liability of  a customer getting sick on food that 
has gone bad.

ALLERGENS: Make sure that allergens are clearly stated on 
your menu, website, kitchen displays, or anywhere a customer 
might be looking.  Make sure to update timely.  
MAINTAIN ACCESS/GROUNDS: Maintaining sidewalk, 
street access and property lines within your restaurant is crucial.  
In NY, failure to maintain a sidewalk can be considered negli-
gent.  Please check your local ordinances.  Security cameras are 
also becoming popular to try and mitigate the risk for slipping, 
accidents and ADA compliance law suits.  
ALCOHOL: The most common liability claim related to 
alcohol relates to over-service to patrons who then get behind 
the wheel.  Make sure you have measure in place to mitigate 
intoxicated customers, 
MISC: Make sure your exits signs are properly up to code, as 
well as all possible fire codes.  Make sure that your insurance and 
workers comp is all up to date with an insurer that you trust.  
Make sure employees are well trained and abide by the safety 
rules put in place – especially during the dinner rush.  There are 
many other unforeseen events that are out of  our control.  If  
you live in an area that is prone to natural disasters make sure 
you are as prepared as you can be.  

We never know where a liability suit will come from, or how hard it 
will hit.  In order to reduce the threat of  liability lawsuits keep these 
four simple rules in mind.  Attention (maintain a safe environment 
of  awareness), prevention (regular walk throughs and checkups), 
cooperation (formalized policy for cooperative relationship), and 
mitigation (treat accidents quickly).  Hopefully with these in mind 
your risk of  liability will be greatly reduced.  

And for Zlfred’s restaurant, the Law Firm handling the case, have 
filed more than 1,000 ADA cases, and is now now being sued for 
Racketeering and abusing the ADA compliance laws.  
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Calzone Topped with Nutella®

© Ferrero 2017
Ferrero S.p.A.

For this recipe and to learn more about Nutella®, visit 
www.ferrerofoodservice.com, or call (800) 408-1505 for more information.

© Ferrero 2017
Ferrero S.p.A.

Be Inspired. Be Creative. Be Original.TM

Technomic On the Menu Trends Q1-2017

Create a unique dessert that your 
customers are sure to fall in love with.

35% of consumers would order 
fried dessert for dessert. 

expect sales in six months to be lower, not higher. 

Perhaps expectations also reflect the huge price swings in basic 
ingredients during the past year. Recall pork and beef  input costs as 
ingredients for toppings during the past year rose more than 42% 
and 300% respectively. Shortages in supply of  pepperoni and dried 
sausage as well as some chicken items like wings only made it worse. 
From week to week one could not know what to expect. Fortu-
nately, costs of  beef  are on their way down, and both cheese and 
flour have been more stable. Chicken wings, however, are becoming 
more popular, with chicken focused restaurants adding more units, 
and pizza restaurants featuring them on menus.  As a result, whole-
sale jumbo wing prices are at an all-time high. Moving into football 
season, we expect them to trend higher. Other chicken toppings will 
not be as volatile.

Cheese costs have moved mostly sideways, currently close to year-
ago pricing.  The forecast for relatively stable milk prices and low 
feed costs suggest stable cheese prices going into 2018. A softening 
export demand for cheese could benefit the domestic pizza industry 
by increasing supply and dampening local pricing. Continued low 
grain costs are reflected in plentiful supply and modest pricing for 
most flours. BUT, as a recent grain industry expert stated, everyone 
is watching the weather between now and harvest. 

We’re looking forward to the fall “pizza season”, where demand 
spikes and the new year really commences. Like many of  you and 
your customers, we’re also hoping for more certainty so we can 
return focus on how to better market our pizza products. Your local 
Bellissimo distributor representative has expert product knowledge 
and can provide ideas for your local market.  We urge you to contact 
them today! 

Looking Ahead - CONT.







Many vendors and customers
have already met Ashlee Amick.
Ashlee has taken on the
responsibilities of Receptionist
and Accounts Payable Clerk for
the past six months.  Wearing
many hats is a perfect fit for
Ashlee.  “I like that I am doing
something different all the time.
It is never the same situation with
any one vendor and sometimes I

really have to be creative trying to fix things,” she explains.

Ashlee’s background is suitable for number crunching and
finding solutions.  She worked for the Department of
Revenue filing business taxes for over five years, worked
as a cosmetologist, and also as a secretary at her children’s
elementary school. Co-worker, and Customer Service
Representative, Luisa Stiggleman, appreciates Ashlee’s
ability to take on many roles. “Ashlee is doing a wonderful
job and takes pride in her work. She is also a hoot,” she
says.

When she’s not at Delco, Ashlee is a single mom who says
her 11-year-old son and 8-year-old daughter occupy most
of her time – they are very active in sports and
extracurricular activities.  As a family, they enjoy being
out in the country with animals, hiking, kayaking, fishing
and shooting.  They also play basketball and like to visit
parks in the surrounding areas.  Ashlee tries to find fun in
each day.  “We have random dance parties and sleepovers
with family and friends as often as possible,” she says.

Ashlee’s sense of fun and her willingness to give 100% in
all of her responsibilities have been a great addition to the
Delco Foods family..

Ashlee’s favorite sayings:
To her Kids – “You get what you get and

you don’t throw a fit.”

On Life – “Be kind, for every person is
fighting a battle you know nothing about.”

Employee Spotlight



www.delcofoods.com

Comments & Questions
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

Follow Us On Facebook
“Like Us” and be the first to get all the latest
information about new products, upcoming
events and more!

Don’t forget - you can follow us on Twitter too!


