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Dairy

The cheese markets have been steady. The bu�er 
markets have fallen modestly. Milk farmers reduced 
the herd by 1K head making it the smallest since 
2016. Margins have improved which should boost 
milk produc�on gains later this year. 
Beef

Beef sales are robust through the summer holidays. 
Ribeys, tenderloins, and T-bones, as well as ground 
beef are popular promo�onal items durung this �me 
of the year. A typical seasonal decline for the Choice 
cutout from Mid-June into late summer. 

50% Trimmings  $0.804  $0.861 (-$0.057)
 Price            Last Month           Diff

Poultry
 Wings(Jumbo) $1.884 $1.969 (-$0.085)
Bird weights remain elevated but expected to 
decline during the summer. Chicken wing prices 
remain elevated for this �me of the year. Producer 
margins remain good, but recently rising corn prices 
may put a dent into profitability later this year.

   Price      Last Month             Diff

 

 
 
 
 

CASA IMPORTS
 
 
 
 

40 lb. blocks   $1.6800  $1.673  $0.007
 Price            Last Month           Diff

Inflation Paradox 

Marketupdate

Listening to the soundbites and short headlines on the internet, one could well draw the conclusion that the economy is 
swimming ahead nicely.  Parts of the economy that are used as indicators, like employment, are historically strong or at 
least appear so. Food cost infla�on in recent years has been remarkably tame. Recent reports are that wholesale food 
prices actually fell 0.3% in May, and the Fed is expec�ng infla�on to average just 2% for the year. So why the paradox?

Change is underway in both supply and demand, which will affect our business in coming months if not years, hence the 
paradox. Warning are flashing, signaling infla�on in the cost of food and food distribu�on. Increasing costs and declining 
demand are usually associated with the term recession.

First consider demand.  Wage growth has stalled, as non-farm jobs increased just 75,000 in May. But the prior month was 
revised downward by 75,000, hence no job growth. Manufacturing, residen�al construc�on, and retail are weak, with 
the primary source of new jobs being in highway and infrastructure, both primarily government funded. The rate of 
economic growth has slowed drama�cally since last year, which normally dampening effect on infla�on.  Wage growth 
is averaging 3.1% na�onally, but sectors important to our industry like truck drivers and warehouse workers have risen 
much more. The mismatch between job seekers and available jobs is considerable, which is partly reflected in the labor 
par�cipa�on rate of just 62%.

The reported strength in the economy in recent months related to orders for goods and equipment is misleading, 
reflec�ng manufacturers trying to get ahead of the tariff increases and related uncertainty. The backside of that is 
coming, meaning that orders in coming months for non-durable goods, 
which fell by 1% last month, will slide further. The Ins�tute for Supply 
Management’s Index fell to 52.1 in May, which does not bode well for 
future employment.  Without trying to debate their merits, it is a fact that 
imposed tariffs are a  tax on American consumers and removes billions 
from consumer discre�onary spending power, leaving less for meals away 
from home and  pizza, our favorite food. 

Consider now products 
and services key to our 
foodservice industry.  
Imports from China, 
Europe, and Mexico have 
all been impacted by 
tariffs of up to 25%, which 
will raise the  cost of 
imported  cheeses, garlic, 
tuna, olives, and all 
disposables products. 
Domes�c produc�on 
costs and supply shortage 
soon be raising costs for both cheese and meats including pizza toppings. 
For example, a�er a period with rela�vely stable cheese costs, prices have 
spiked in the past few months, with "block" prices increasing 31% 
(+$0.39/lb.) since January. 

By Peter Thor, President, Bellissimo Foods 
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That’s the beauty of Bellissimo. Our line of fully cooked and par-fried poultry
products o�ers pizzerias and Italian restaurants convenient solutions to
traditional favorites. Available in a range of restaurant preferred sizes and
styles, our poultry products are quick and easy to �nish to perfection and can be
prepared in common areas safely without cross-contamination. From garlic wings
to breaded breasts, our chicken products can be served with pride. Enjoy the
beauty of Bellissimo - the taste of fresh chicken made easy for every occasion.

We understand you have personalized needs and are here to help you 

find or create just the right topping. We’ve spent decades perfecting  

the craft of our meat toppings. For us, it’s not just a job, it’s a passion.

Let’s start with a sample at BurkeCorp.com

©2017 Burke Corporation. All rights reserved. 

EXPERTLY   EXACTLY WHAT    NEED.™

Inflation Paradox   Cont.

There are many factors causing cheese prices to spike 
higher.  While industry experts expect some relief as 
weather improves, let's look at the main causal factors of 
price increases as a means of gaging how soon we might 
see some relief. Strong storms in North America and 
Europe in past weeks have created problems throughout 
the produc�on chain, reducing available supplies and 
hampering logis�cs.  Drought in Australia and New 
Zealand, the largest dairy exporters, have reduced their 
produc�on by 10%. Poor weather has also created some 
uncertainty regarding grain feed supplies and costs.  

The costs of beef, pork and chicken are all rising and 
expected to stay above average.  Chicken wing price 
increases have been announced by most major producers 
which will increase wholesale costs 10-20 cents/lb. Chick-
en supplies have also been impacted by severe storms in 
the US.

Pork and Beef costs are both increasing due to a combina-
�on of interna�onal demand, tariffs, and disease. Exports 
have been disrupted by the tariff penal�es with China, 
Europe, and Mexico. Impact from the African Swine Fever 
(ASF) has yet to be felt in a major way. That is expected to 
change in coming months as the number of countries in 
Asia and Europe having to cull herds increases. China 
controls 25% of the world’s supply of pork which, of course 
is the primary ingredient in pepperoni, the world’s most 
popular pizza topping. Conserva�ve es�mates are that 
China has had to kill 25-35% of their herds which is greater 
than total world pork exports.  While consumers will cut 
back on consump�on, prices must rise as China will be 
forced to drama�cally increase pork imports. That, in turn, 
will raise pork and beef prices in the US for the next 2+ 
years.

With con�nued price and cost pressure in the U. S. restau-
rant industry, and consolida�on amongst foodservice 
distributors, restaurateurs should consider their op�ons 
for cheese and other products to get the best available 
alterna�ve for their business.  The answer will not be the 
same for everyone, but we encourage trial and assistance 
from your local Bellissimo distributor which offer mul�ple 
alterna�ves for the independent restaurant operator who 
wants to be be�er than their chain compe��on.  Long term 
profitability and growth depends on it. Good luck! 

 

IT ALL STARTS WITH 

Bellissimo Gold  Flour

The More Natural Alternative

Gold Label

  800-813-2974 • BellissimoFoods.com

Consumers want 
clean ingredients! 
Bellissimo Gold Label 
High Gluten Pizza Flour 
is not bleached or 
bromated and delivers 
superior baking results 
for every pizza and 
baking application.
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Getting the Right POS System 
  By Daniel Thor, Marketng Director, Bellissimo Foods

 
Point of Sale Systems, or POS systems for short, are created 
to help keep track of everyday work flows and sales.  POS 
systems have come a long way in the last 5 years, and have 
moved drama�cally away from the old legacy/tradi�onal 
systems.  If you have a POS system or are thinking about 
ge�ng one, we have compiled a list of the best POS features 
that you might not be able to live without.
POS systems have revolu�onized the restaurant industry.  
They are computerized registers that simplify and maintain 
data on sales, labor, payroll, inventories, food/supply orders 
etc.  Although POS systems equate to a sizable cost, they 
have become a surprisingly simple tool that don’t require 
the technical skills needed in the past.
Data Sync: Being able to modify menu items, mark an item 
out of stock, or change the layout of the POS system during a 
dinner rush and have every device sync automa�cally le�ng 
your servers con�nue to work without skipping a beat is a 
must have feature.  Produc�on con�nues as efficiently as 
possible despite any hiccups that might occur.  

Online Ordering/Delivery dispatch GPS: For a pizzeria offer-
ing delivery, this feature is a very handy addi�on.  POS 
systems allow online delivery and automa�cally figure out 
the best route for single or mul�ple stops while keeping 
track of per stop, and per shi� totals so drivers schedules can 
be quickly balanced.  

     
  

     
  

 
Complete Data: Todays best POS systems track everything 
happening in your restaurant/pizzeria in one easy place.  
From sales to inventory, staff efficiency to customer 
purchase history and menu trending, having more data 
easily available at your finger�ps can provide insight you 
never thought to look for.  

Customizable Creations: For pizzerias, building your own 
pizza is a popular restaurant choice, being able to add or 
subtract ingredients on the fly from an easily accessible 
bu�on/folder, without having to input addi�onal costs per 
item can speed up order taking and entry by up to 15%.  

Caller ID & Loyalty Programs – Customer Database: A must 
have for all POS systems is a caller ID that maps the name 
and number of the caller to the order the customer placed, 
while keeping track of order history and preferences.  This 
service can be invaluable when tracking loyalty programs, or 
offering new promo�ons.  

If you are thinking about changing your POS system, take 
your �me and do your research.  There are amazing Systems 
out there and the compe��on between providers is leading 
to large jumps in market technology.  Ask your employees 
what they might want out of a system, and always be 
cau�ous of how many hours a provider has quoted for 
building your menu.  2-3 hours is generally not enough.  Ask 
for a max guarantee, and good luck!
  

Talk to your distributor about CUSTOM BLENDING your ingredients, 
to achieve CONSISTENTLY superior, flavorful results each and every time.

1-800-ALLSPICE
www.allseasonings.com

For all your SPICE 
and INGREDIENT needs.



Pennsylvania Macaroni is a proud member 
of La Famiglia Bellissimo, the largest 
national network of food distributors 
specializing in authentic Italian foods.

 PH: 412.471.8330
FAX: 412.471.8318
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1777 Botelho Dr., Ste #370

Walnut Creek, CA 94596

Sofo Foods is a proud member of La 
Famiglia Bellissimo, the largest 
national network of food distributors 
specializing in authentic Italian foods.

PH: 800.447.4211
FAX: 419.478.6104

 PH: 800.289.9945
FAX: 770.271.5952

Sofo Foods is a proud member of La 
Famiglia Bellissimo, the largest 
national network of food distributors 
specializing in authentic Italian foods.

Sofo Foods is a proud member of La 
Famiglia Bellissimo, the largest 
national network of food distributors 
specializing in authentic Italian foods.

 PH: 800.447.4211
FAX: 419.478.6104

Sofo Foods is a proud member of La 
Famiglia Bellissimo, the largest 
national network of food distributors 
specializing in authentic Italian foods. PH: 800.969.0320

FAX: 713.663.7768
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Casa Imports is a proud member of La 
Famiglia Bellissimo, the largest   
national network of food distributors 
specializing in authentic Italian foods.

PH: 315.724.4189
FAX: 315.738.7728
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