
 

From a culinary sense, flour is a 
powder which can be made from 
many different cereal grains.    
Wheat flour is the primary 
ingredient in the bread that is pizza 
crust.  Wheat flour is produced 
from grinding the wheat berry 
(the seed) that is formed when a 
wheat plant is mature.  The type of 
wheat and the other ingredients 
determine the characteristics of 
the finished product.  Wheat is 
classified according to the bran 
color, the growing season, and 
the kernel hardness. 

HIGH GLUTEN FLOURHIGH GLUTEN FLOUR - Milled 
from high protein spring wheat, 
making it high in gluten.  Creates 
a crispy NY style pizza with a 
wonderful chew.  Protein levels 

(continued on page 3)

$2.2720

KNOW YOUR FLOUR

(continued on page 2)

MARKET UPDATE

CME cheese block and barrel prices are 
trending lower and are down at least 
11%(Y/Y). The per cow yield was up 
0.2%(Y/Y). Anticipate big milk output to 
persist but dairy farmer margins may 
become vulnerable later this year. 

Dairy PRICE

 Cheese Blocks $1.5810 $1.7790 ($0.198)

LAST  
MONTH DIFFERENCE

Beef PRICE

50% Trimmings $0.6010 $0.3470 $0.254

LAST  
MONTH DIFFERENCE

The 50% fat trim market moved into 
the $0.60 area but is down 10% from a 
year ago. Heavier carcasses may keep 
fat trim prices at bay. The cattle herd 
was confirmed recently to be modestly 
smaller, a trend that may persist. 

Seasonally lower wing prices should 
be on the horizon. Breast meat prices 
have been increasing, and even the 
leg quarters markets are firming. Tight 
chicken supplies could persist in the 
near term. 

Poultry PRICE

$2.7220 $0.450

LAST  
MONTH DIFFERENCE
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VOLATILITY and a “LITTLE” OPTIMISM
By Peter Thor, President, Bellissimo Foods Company

2020 was a year of volatile REACTION to Covid-19, resulting in restaurant 
closures, stay-at-home orders, and severe recession. 2021 is likely to be 
less volatile with improving economic fundamentals. The new normal will 
be different, however, and surviving restaurants must adapt to the changing 
environment. Here is some information you’ll want to know.

Independent restaurants have borne the brunt of pandemic driven losses, 
and experts are weighing in on why?  Consumer demand for convenience 
is stronger than ever, and trends favoring contact-less and quick-serve are 
likely to continue. Consumer friendly services like on-line ordering, curbside 
pick-up, take-out and safety protocols for dine-in are factors that can mean 
the difference between growth and failure. According to Yelp, more than 
75% of restaurants permanently closed were independents with no on-line 
presence. Strengths of independents have always been better food, unique 
menu options, and a warm neighborhood feel. Restaurants that succeed 
in the future will need to recreate their popular pre-COVID-19 attributes, 
while dealing with the new realities of safe social distancing. The National 
Restaurant Association has predicted that more than 100,000 restaurants 
will permanently close, creating opportunity for those that survive. 

A recent newspaper headline read “Covid Economy: Meat, poultry, fish, 
eggs, dairy prices skyrocket!”. Higher costs and huge price swings have 
exacerbated the industry woes from farm to consumer.  Supply shortages, 
demand spikes, and price volatility are all linked to virus contagion amongst 
workers as well as abrupt shut-down, open again, and shut-down orders. 
If government regulations gradually open, price volatility will decrease as 
supply and demand imbalances smooth out. 

In February to April last year, restaurant demand dropped by as much 
as 50% causing the entire supply chain to contract. Logistics too was 
massively disrupted, not only domestic trucking but international maritime. 
Lead times for delivery of international shipments have increased by weeks. 
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DELICIOUS OPPORTUNITY
FOR YOUR OPERATION.
Our Plant-Based Alternatives are protein 
substitutes that are deliciously versatile 
for anyone who chooses greener fare.

Request your Plant-Based Alternatives 
sample today at BurkeCorp.com.

ALTERNATIVES
Introducing Plant-Based

VOLATILITY and a “LITTLE” OPTIMISM (continued from page 1)

Food cost inflation is overall about 5%, but that ignores the 
difficult price swings which our industry has had to endure. 
Despite petroleum prices remaining low, disposables costs 
have skyrocketed reflecting increased demand, diminished 
supply, and much higher ocean freight.

Beef, Pork, Chicken, and Dairy have all seen historic 
volatility during the last year. Compared to 2019…
     •  Meat, poultry, fish and egg prices are 17% higher.
     •  Fruits and produce are 12% higher.
     •  Dairy products averaging 7% higher.

According to the US Economic Research Service, US 
production of cheese hit an all-time record of 13 billion 
pounds in 2020. Production of Italian type cheeses like 
mozzarella totaled 5.6 billion pounds.  Despite record 
production, the CME cheese market has fluctuated from 
less than $1.50/lb to $3.00/lb and back again. While CME 
cheese prices have come back to earth, record increases in 
grain costs are likely to put cost-based pressure on cheese 
prices later in the year. Pizzerias must adjust their costs 
and pricing to reflect this new norm. 

Pork costs similarly increased by more than 50% during 
the year before moderating somewhat by year-end. This 
impacts pepperoni, sausage, bacon, and most other 
pizza toppings and deli meats. The 2021 supply of pork is 
forecast to be higher than any previous year. The demand 
outlook is mixed, with longer-term consumer response 
to the pandemic induced recession yet to be determined. 
Exports played a role in cost increases last year, with Pork 
exports to China/Hong Kong up 56% from a year ago. As 
a result, soybean and grain oil prices will be exceptionally 
high, with cost inflation forecast up 30-40%.

Feed cost increases impact poultry as well, being efficient 
converters of feed into meat. Chicken has now surpassed 
other meats in overall volume. Co-Bank forecasts it’s 
going to be the summer of 2021 where feed cost inflation 
for beef, pork, and chicken producers climb into the 30% 
- 40% range. According to Urner Barry, tenders, breasts, 
and of course wings are in tight supply with upward price 
momentum driven by cost. They also note that uncertainty 
surrounding the Covid-19 pandemic will cause supply and 
demand disruptions in 2021.

A gradual return to normal is cause for optimism. All of 
us must think about how to build and strengthen strategic 
relationships with our customers. The lessons we’re 
learning should spur action for everyone in food service 
to adapt to changing consumer preferences and safety 
requirements.  Good luck and stay safe!

General Mills Ad

a real challenge to source on a consistent basis. For 
starters, the demand cycle for these products has 
changed dramatically.  Manufacturers have shifted 
significant portions of business to retail where demand 
is the strongest, leaving the food service segment 
under-serviced.  In addition to a change in demand, 
most manufacturing facilities are struggling with 
adequate labor as personnel are sick or having to 
quarantine.  This leaves facilities operating at a fraction 
of the normal output putting them weeks behind 
normal production schedules leading to significant 
order delays and shortages.

Freight has also seen massive changes over the 
previous 10 months.  Freight rates are on average 20-
30% higher than they were in 2019, and there are many

issues leading to the increase.  Ocean shipping has seen 
record demand since June, which in turn is causing 
massing congestion at ports leading to delivery delays 
and extra costs.  Once the product lands in the country, 
getting a truck under it is yet another problem as 
there are not enough truck drivers available with most 
capable drivers worried that the travel would increase  
there chances of contracting the virus.  

In response to these procurement challenges distributors 
are needing to look at multiple product sources to try and
get the best product matches at the best possible prices 
leading to inconsistency in product, and pricing on key 
items.  
Food service distributors, in particular the BFC distribution 
network, have been working tirelessly to ensure you have 
the best chances of making it through this pandemic.  They 
are finding product, they are managing freight, they are 
controlling costs; they are working on your behalf to make 
sure the operations that they service survive.  No matter 
what kind of operation you work for, or where you are in 
the supply chain, these issues affect all of us, and it will 
be up to all of us to work hard to get our industry back to 
where it was.  For questions on products or service please 
contact your local Bellissimo brand quality products 
distributor.  

DISTRIBUTION STRUGGLES    (cont from page 1)

Di Prim 'Ordine Farina is a “00 Style” Pizzeria Premium 
Professional Flour, o�ering a high-quality, untreated patent bread 
flour milled from a select blend of domestic hard winter wheat. It's 
excellent for hand stretching and a hot, fast bake and packed in an 
operator-friendly 27.5 lb bag.

Di Prim'Ordine Farina Flour
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are typically 13-14%.

H&R or ALL PURPOSE FLOURH&R or ALL PURPOSE FLOUR - Made from a blend of 
hard wheat flours or sometimes a blend of soft and hard 
wheat flours.  It is called all-purpose flour because it is 
intended for most baking needs for general household 
use, not commercial use. Typically, this flour contains a 
protein level of 9-11%.  

WHOLE WHEAT FLOURWHOLE WHEAT FLOUR – Flour milled from the whole 
grain, it contains all of the bran and germ from the 
wheat berry. It is used for breads, rolls and some 
pastries.  Because it contains the germ and bran, it 
retains vital nutrients. Typical protein levels range from 
11.5-14.0% and most whole-wheat flours are enriched 
(contains vital nutrients).

BREAD FLOURBREAD FLOUR - A flour that typically has higher protein 
content than all-purpose flour capable of producing 
breads and rolls of excellent quality.  Protein levels 
vary from 10.5-12.0%.  The flour is usually malted, 
enriched and can be unbleached or bleached.  Common 
applications include breads, pizza crusts and specialty 
baked goods.

SEMOLINASEMOLINA – A flour that is made from the finest durum

wheat.  The main difference is that semolina is more coarse 
in texture than traditional flour. Most commonly, semolina 
flour is used to make pasta but can be also used for other 
baking by blending with wheat flour.  

OO FLOUR OO FLOUR – Double O flour has the most refined texture 
and is silky soft. These flours have an ash content of less 
than .5%.  For pizza these are usually “grano duro” from 
hard wheat with up to 11% protein but typically 9-9.5%. 

PATENT  FLOUR PATENT  FLOUR - The purest and highest-quality 
commercial wheat flour available.  A blend of Winter and 
Spring wheat, makes for terrific hand-tossed pizza with 
softer bite and nice stretch. Perfect also for Italian breads. 
Typically 11-12.5% protein.

KNOW YOUR FLOUR (cont from page 1)

CALIFORNIA
DAIRY 

THE BIG WINNER IN 
REAL CALIFORNIA 

PIZZA CONTEST 

~ 2020~

VIEW THE RECIPES FOR THE WINNING PIZZAS AND  
BROADCAST OF THE FINAL BAKE OFF AT:  

PIZZACONTEST.REALCALIFORNIAMILK.COM
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Visit Bellissimo.com for  more information on 
Bellissimo authentic Italian items, specials & more!

Talk to your distributor about 
CUSTOM BLENDING your ingredients,  

to achieve CONSISTENTLY superior, 
flavorful results each and every time.

1-800-ALLSPICE 
allseasonings.com

Casa Imports is a proud distributor of 
Bellissimo authentic Italian ingredients.

  
  PH:315-724-4189
FAX:315-738-7728

www.casaimports.com
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RETURN SERVICE 
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PIZZA INDUSTRY NEWS

BFC Distributors are the exclusive source for Bellissimo Philly Steak. 

www.Bellissimo.com  

Authentic, Versatile, 
Satisfying

BELLISSIMO 
PHILLY STEAK  

 
If you’re looking for 
best in class value, 
choose Bellissimo’s 
traditional flat 
steak products as 
the basis to craft 
your own signature 
Philly Cheese Steak 
Sandwich. 

Contact a Bellissimo Rep Today!
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