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Dairy
40 lb. blocks $1.7300 $1.4205 $0.3095

Cheese prices have stayed firm due to better U.S. 
exports, although cheese inventories are relatively high 
which should curb the high side trends.     

Beef

Beef  production is up and 2.6% above the same time 
last year.  With cattle inventories also up, beef  remains 
a steady market, and not as volitile as pork or poultry.

Price        LstMonth                     Diff

50% Trimming $1.668 $1.748 ($0.08)
Price        LstMonth                      Diff

Poultry
Whole Wing $2.064 $1.934 $0.13

Chicken output is down 3%, although up from the 
same time a year ago.  Seasonal chicken demand has 
continued after the super bowl pushing the chicken 
markets higher (most expensive levels in two years).

Price        LstMonth                      Diff

Pizza box prices are on the rise, and we want to 
know why.  

Although pizza boxes have a significant impact on 
your branding and business, they are a commodity 
item that take away from the bottom line on each 
pizza sold.  Pizza boxes are a disposable; a neces-
sary item in the transportation of  your product 
from place to place. And when pizza box prices 
rise, it stings, and is hard to pass any of  that cost 
on to your customers.  So why have pizza box 
prices been going up for the last 6 months?  

Corrugated cardboard, the material used to make 
pizza boxes, has had two significant price      
 increases in the past 6 

months.  The cost 
of  corru-
gated can be 
attributed to 
a couple 
d i f f e r e n t 
factors: box 
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Pizza Box Pricing is Up
By Daniel Thor, Bellissimo Foods

demand, input costs (e.g., Recycled cardboard (OCC) and energy prices), inventories and mill operating rates. The 
first prices increase was $50/ton in October 2016 bringing the per ton corrugated prices from $580 to $630; the 
first price increase on corrugated in 3 ½ years.  This increase was due to the rise in e-commerce.  E-commerce 
has grown 430% from 2005-2015 compared to a 30% overall rise in retail.  Those online orders need boxes to 
ship and has increased demand.  
The second increase was another $50/ton increase in February.   This increase was due to a staggering number 
of  corrugated tons shipping to China.   On Dec 16, 2016, due to a pollution crisis, over 1200 Chinese manufactur-
ing plants were shut down in a single day.  Corrugated cardboard manufacturers, of  which there were 8 in China, 
were included in the shutdown.  Box manufacturers (those that turn the corrugated into pizza boxes) produce no 
pollution and we left up and running, but with no corrugated to actually make the boxes.  Thus, they needed to 
start importing corrugated from other places, one of  those places being the United States.  A reduction in inven-
tory means an increase in prices.  
So what does that mean for you?  Commodity price increases have trickled down to the end cost on pizza boxes 
here in the US.  As a result of  the two increases on corrugated tonnage there have two 10% increases in pizza box 
prices shortly following, one in November 2016, and one on June 2017.  While there isn’t much to be done to 
mitigate the price increases, we hope the explanation eases questions about where the increases were coming 
from, and we hope that prices will return to normal soon.  For any additional questions on pizza box pricing 
please ask your local Bellissimo Distributor.  

ADAPTING TO CHANGE
By Peter Thor, President, Bellissimo Foods
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Our industry is changing at a faster and faster pace.  New products, a complex interna-
tional supply chain, fewer but larger producers, greater regulation and changes in 
consumer demand are the new reality. This morning I was struck by how appropriate 
for the pizza industry is the long-ago observation by Charles Darwin, “It is not the 
strongest of  the species that survives, nor the most intelligent that survives. It is the one that is most 
adaptable to change”. 

Just as the weather has been variable this year, so have the cost basis for key ingredi-
ents. It is forcing change on us, and gives opportunity for adapting. Business funda-
mentals require focus on key activities; thus quality, service, and your value proposi-
tion are strategic.  But, adapting to changing consumer preferences for natural and 
local ingredients, and adjusting menu and marketing to take advantage of  better ingre-
dient options to drive incremental sales makes a lot of  sense.

Take the case of  cheese, the 
#1 cost ingredient in any 
pizza, typically accounts for 
about 40% of  your direct cost.  
The average CME wholesale 
block market price of  cheese 
is 20% higher than the same 
month last year, and 10% 
higher than last month’s 
average. Still, it is relatively in 
line with a 5-year average. 

Not so with pepperoni and sausage toppings pricing which have steadily risen this 
year and have the potential to go higher.  A quick review of  underlying costs for pork 
and beef  show why this is happening.  Pork 72’s pieces are 22% higher than last year 
and beef  50’s have literally tripled in price since last year. The smaller proportion of  
beef  in pepperoni has minimized the large increase, but one cannot help think that 
emphasizing other toppings options makes financial as well as marketing sense. Both 
beef  and pork exports are up significantly this year, thereby reducing supply in the 
face of  rising demand.

Consumer preferences are changing in part due to socioeconomic reasons and part 
due to government fostered regulations. As a result, the industry is forced to adjust 
resulting in some areas increasing costs but in other cases it also decreases production. 
Producing products that are “clean label”, all natural, antibiotic free, etc. all require 
changing production processes.

Higher beef  and pork prices have also resulted in more attention to chicken for both 

cost and healthful reasons. Beyond that, the lifestyle popularity of  chicken wings is 
driving the industry to make many changes.  Pizza operators have a natural opportunity 
to embrace chicken wings as an enhancement to their menu.  Rather than decreasing 
the pizza segment of  business, wings offer a complement that draws customers and 
helps create the local dining experience that many crave. Prices of  wings, though, have 
increased with their popularity.  Prices for jumbo wings are up 20% from year ago, 
significantly more than other parts of  the chicken.  The USDA is forecasting summer 
output to be just 1.6% greater than last year, while inventories of  chicken wings are 
20% less than 2016. One cause is live weights coming off  in an effort to resolve some 
quality issues associated with “woody” breast meat.  Another is that head count of  
jumbo birds is down 8-9% which in turn means smaller average wings and lower 
pounds produced.  Wings and tenders, which are the smallest part of  the bird are most 
in demand. The forecast is for sufficient supply, but expect pricing to remain high and 
possibly move higher depending on unknowns such as weather.
Other changing consumer preferences offer independent restauranteurs opportunities 
to adapt. Consumer interest in local sourcing offers a way to beat chain competition via 
embracing local natural ingredients. While national restaurant sales are slowing and 
foot traffic is down 3% versus last year, independent restaurants are better poised to 
recognize and adapt to their local market. Delivery is another driver of  sales, encourag-
ing both in-restaurant dining as well as pick-up and delivery.  Independent pizzerias 
have demonstrably better pizza.  Your passion, process, and ingredients all contribute 
to your success. A recent commentator on the Food Channel stated, “Diners have 
demonstrated a willingness to pay higher prices for (quality) local cuisine… and deliv-
ery wipes out the convenience advantage that chains enjoy”.  Please remember that 
WE ARE THE PIZZA PEOPLE, and are dedicated to your success by providing you 
authentic ingredients at affordable prices.

Pizza Box Pricing is UpPizza Box Pricing is UpADAPTING TO CHANGEADAPTING TO CHANGE

BELLISSIMO
FOODS

The Pizza Experts



Proud Distributor of 

800-813-2974 | BellissimoFoods.com

 

First Impression

ellissimo
Makes a Lasting

DELIVERING AUTHENTIC ITALIAN

The Importing Specialists

Our Brands

Our Exclusive Lines

CARING FOR ALL YOUR IMPORTED & SPECIALTY NEEDS

Pizza Boxes - CONT.

demand, input costs (e.g., Recycled cardboard (OCC) 
and energy prices), inventories and mill operating 
rates. The first prices increase was $50/ton in Octo-
ber 2016 bringing the per ton corrugated prices from 
$580 to $630; the first price increase on corrugated in 
3 ½ years.  This increase was due to the rise in 
e-commerce.  E-commerce has grown 430% from 
2005-2015 compared to a 30% overall rise in retail.  
Those online orders need boxes to ship and has 
increased demand.  

The second increase was another $50/ton increase in 
February.   This increase was due to a staggering 
number of  corrugated tons shipping to China.   On 
Dec 16, 2016, due to a pollution crisis, over 1200 
Chinese manufacturing plants were shut down in a 
single day.  Corrugated cardboard manufacturers, of  
which there were 8 in China, were included in the 
shutdown.  Box manufacturers (those that turn the 
corrugated into pizza boxes) produce no pollution 
and we left up and running, but with no corrugated to 
actually make the boxes.  Thus, they needed to start importing corrugated from other places, one of  those places being the United 
States.  A reduction in inventory means an increase in prices.  

So what does that mean for you?  Commodity price increases have trickled down to the end cost on pizza boxes here in the US.  As a 
result of  the two increases on corrugated tonnage there have two 10% increases in pizza box prices shortly following, one in November 
2016, and one on June 2017.  While there isn’t much to be done to mitigate the price increases, we hope the explanation eases questions 
about where the increases were coming from, and we hope that prices will return to normal soon.  For any additional questions on pizza 
box pricing please ask your local Bellissimo Distributor.  
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For more exciting recipe ideas and to learn more about Nutella®, visit 
www.ferrerofoodservice.com, or call (800) 408-1505 for more information.
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Adapting to Change - CONT.

cost and healthful reasons. Beyond that, the lifestyle popularity of  
chicken wings is driving the industry to make many changes.  Pizza 
operators have a natural opportunity to embrace chicken wings as 
an enhancement to their menu.  Rather than decreasing the pizza 
segment of  business, wings offer a complement that draws custom-
ers and helps create the local dining experience that many crave. 

Prices of  wings, though, have increased with their popularity.  Prices 
for jumbo wings are up 20% from year ago, significantly more than 
other parts of  the chicken.  The USDA is forecasting summer 
output to be just 1.6% greater than last year, while inventories of  
chicken wings are 20% less than 2016. One cause is live weights 
coming off  in an effort to resolve some quality issues associated 
with “woody” breast meat.  Another is that head count of  jumbo 
birds is down 8-9% which in turn means smaller average wings and 
lower pounds produced.  Wings and tenders, which are the smallest 
part of  the bird are most in demand. The forecast is for sufficient 
supply, but expect pricing to remain high and possibly move higher 
depending on unknowns such as weather.

Other changing consumer preferences offer independent restauran-
teurs opportunities to adapt. Consumer interest in local sourcing 
offers a way to beat chain competition via embracing local natural 
ingredients. While national restaurant sales are slowing and foot 
traffic is down 3% versus last year, independent restaurants are 
better poised to recognize and adapt to their local market. Delivery 
is another driver of  sales, encouraging both in-restaurant dining as 
well as pick-up and delivery.  Independent pizzerias have demon-
strably better pizza.  Your passion, process, and ingredients all 
contribute to your success. A recent commentator on the Food 
Channel stated, “Diners have demonstrated a willingness to pay 
higher prices for (quality) local cuisine… and delivery wipes out the 
convenience advantage that chains enjoy”.  Please remember that 
WE ARE THE PIZZA PEOPLE, and are dedicated to your 
success by providing you authentic ingredients at affordable prices.



Freezer to Oven
Delco Foods offers pre-cut sheeted freezer-to-oven doughs.
These doughs were designed to rise and develop their airy
texture, artisan flavor and perfect chew in your oven.  Use
these doughs right from the freezer, add toppings and bake.
Talk to your Delco Sales Representative today about our
newest line of doughs.

12” Freezer to Oven Dough   #212012

14” Freezer to Oven Dough   #212014

16” Freezer to Oven Dough   #212016

Lasagna!
Lasagna, the richly layered dish swimming in sumptuous
tomato sauce, made its debut in Naples, Italy, during the
Middle Ages. Laboriously crafted and fit for a crowd,
lasagna was savored on special occassions. Today, lasagna
is an everyday treat with as many variations as there are
Italian grandmothers in the world.

If you’re in the market for a delicious, ready-made dish of
a lasgana sure to please all of your guests, try our newest
version from Mr. Meatball Italian Foods! Delco Foods
now stocks the family owned business’ classic lasagna
with meat sauce, a great addition to any menu!  Ask your
Delco Sales Representative for more information.

Lombardo’s Lasagna with Meat Sauce
#320045        12/14 oz portion



Remember you can visit us online
at www.delcofoods.com,

“Like Us” on Facebook or
follow us on Twitter

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

In any well-rounded kitchen, basil is a necessity.  For
those seeking superior freshness, taste, and reliability, look
no further than Vida Fresh!  Delco is partnering with their
family-owned farms to bring you the most exceptional
conventional and organic culinary herbs.  Established in
1985, Vida Fresh has been fully certified by Primus GFS
since 1990.  Four years later, they were one of the first
farmers in Baja, California to be certified organic.

Delco’s commitment to family as well as a mutual respect
between employee and employer are also values near and
dear to Vida Fresh.  After all, happy farmers produce better
basil. Employees are given good wages and overtime with
benefits as well as employee housing, child care facilities,
and transportation.  The caring relationship between
employee and employer goes both ways with generations
of fathers, mothers, sons and daughters, and sometimes
grand sons and daughters working together with Vida
Fresh to provide premium products.

Vida Fresh products and farms have been fully certified
by Primus Labs and certified organic by Oregon Tilth,
substantiating their high reputation for good farming
practices.  A sustainable operation through and through,
Vida Fresh’s seeds are non-GMO.  Both customer service
and family oriented, they stand behind their farm and our
world, caring for their customers.

By buying products from farmers that value human dignity
more than the bottom line, customers support Vida Fresh
and their desire to make the agricultural industry a better
place for everyone.

#1004973     1# Fresh Organic Basil

A Fresh Twist for Every Dish
by Audrey Robins




