
Appetizers are traditionally a 
start to a meal, but increasingly 
appetizers are the meal.  Broaden 
your appeal and sales by adding 
the most popular appetizers to your 
menu. For many operators this is 
a key method to build the average 
check and increase profitability. 
Each style may be either deep fried, 
baked, or even sautéed.  Frying is 
the most common cooking method, 
but ovenable appetizers are gaining 
popularity  for ease of preparation. If 
you wish to avoid deep frying, most 
battered appetizers are ovenable, 
whereas most breaded items are 
not.

ChickenWings /Str ips /Nuggets: ChickenWings /Str ips /Nuggets: 
Traditional wings are “bone-in”, but 
demand for strips, nuggets, fritters, 
and bone-less wings have grown

(continued on page 3)

    50% Trimmings

$2.866

BOOST SALES WITH 
APPETIZERS

(continued on page 2)

MARKET UPDATE

CME cheese block and barrel prices 
finished modestly lower recently. U.S. 
cheese exports were up 10.7% (y/y) 
and a record for the month. Seasonally, 
cheese prices usually increase during 
the summer. 

Dairy PRICE

 Cheese Blocks  $1.580 $1.800 ($0.220)

LAST  
MONTH DIFFERENCE

PRICEBeef  

$0.875 $0.833

LAST  
MONTH DIFFERENCE

Look for an eventual price top to 
occur but demand remains robust as 
restocking is strong in the marketplace. 
Retail buying activity is preparing for a 
very active grilling season. 

Chicken output remains record levels, 
but the growth in supply has not kept 
pace with the increases in buying as 
restaurants re-open. Take note that the 
wing markets are running above the 
$3.00/lb mark while breast meat prices 
are closing in on $2.00/lb mark. 

Poultry PRICE

$3.137 $0.271

LAST  
MONTH DIFFERENCE
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Wings(Jumbo) 

EXPECTATIONS
By Peter Thor, President, Bellissimo Foods Company

Do you expect everything will return to NORMAL in coming months?  
If so, you’re not alone. Expectations play an outsized role in consumer 
behaviors, and will ultimately determine whether or not we can, indeed, 
return to pre-pandemic life anytime soon.

Why expectations?  Numerus studies have shown that virtually everything 
we do is based on our “expectation” of future, not the reality of the 
moment.  Consider home purchases and mortgages, where people decide 
to buy now based on the expectation of prices and mortgage rates rising. 
The same is true of stock purchases, where decisions are made purely 
based on expectations of future increases. These examples relate to food 
service and consumer purchases, where current orders are exaggerated 
based on the expectation of shortages and coming price increases. The 
rising intersection of supply and demand is where we find ourselves today. 

Never in more than 30 years have so many product categories been in 
short supply which is driving price increases across the board.  Chicken 
wings and pork have received the most publicity, but grain, beef, flour, 
appetizers, PC’s, and all imported products are struggling to keep up 
with soaring demand and higher costs. Logistics costs and delays have 
contributed. For the first time in 20 years, serious inflation is in front of us. 
Why?

 Some exogenous causes like record draught in Brazil reducing corn supplies 
while China purchases massive quantities has driven corn feed costs to 
record levels, up more than 50%, which in turn is driving up the cost of 
poultry, pork, and beef. Pandemic related labor shortages and uncertainty 
of demand have spiked demand at the exact time that government 
lockdowns are ending. Buyers don’t know what to order, and shorts have 
led to panic buying which further drives costs up. Ending lockdowns are 
the first step to economic recovery; and ending lavish government jobless 
benefits is the next critical change.

The recent disappointing job numbers prove the point. National employment 

$0.042
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 Let us show you the reasons to love our Italian dressing mix.  
Contact us at papajoes@allseasonings.com today, for your sample.

1-800-ALLSPICE  •  allseasonings.com

INTRODUCING 
Papa Joe’s Italian Dressing Mix

Ask your distributor today 
about Papa Joe’s dressing mix. 

with the same superior quality you have come 
to expect from All Seasonings Ingredients

GREAT TASTE
EVEN BETTER PRICEThe answer 

to your 

salad dressing 

needs!

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

EXPECTATIONS                    (continued from page 1)

is still 8.5 million jobs below pre-covid levels, yet job 
openings rose to over 8 million and are unfilled.  The 
National Restaurant Association survey found that 1 in 
4 restaurant operators listed recruitment as their top 
concern, rating higher now than covid. Distributors, 
manufacturers, truckers, and international sources all 
agree that lack of labor is the #1 problem limiting their 
return to normal.  Unfortunately, the government’s 
artificial stimulus has created wage and product inflation 
that is defining our new normal.

Demand hasn’t increased to justify either the shortages 
or the price spikes. Consider…
    •    Volume at major pizza chains was up only 3% in Q1   
        according to NPD.
     •   Consumer spending at independent pizzerias was       
        flat compared to YAG.
    •   Overall restaurant volume down 15%
    •   30% of consumers do not feel safe dining in a              
        restaurant.

We believe that EXPECTED demand is beyond reality for a 
quick return to “normal”. That leaves supply, particularly 
lack of labor as the major issue creating shortages and 
cost inflation.

Positives? There are a few!  For starters, public 
awareness and desire to help small business including 
independent restaurants is high. Local restaurants 
ranked #1 for consumers to visit compared to chain 
restaurants. Pizzerias, in particular, were cited where 
93% of consumers felt “safe or somewhat safe” ordering 
from local pizzerias. And 40% of consumers said they are 
ordering more frequently than they did 3 months ago. 
We expect this positive trend to continue.

Overall, it’s clear now that we’re headed for a rough 
few months in terms of product supply shortages, 
rising costs of ingredients and packaging, and unknown 
opening timing and regulatory requirements. Longer 
term, probably beginning fall 2021, demand and supply 
will settle down, and labor supply issues will be behind 
us albeit at higher wages. Menu offerings and prices 
need to be updated. Even in this challenging environment 
many independents are thriving because they have 
differentiated themselves with superior quality food, and 
excellence and consistency in execution. Take advantage 
of social media like Facebook, Twitter, and online 
ordering capability to make your dining experience as 
convenient as it is flavorful.  Please also take advantage 
of the experience of your local Bellissimo sales rep who 
can help guide you through these challenging times.  
Good luck to all!
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BOOST SALES-APPETIZERS  (cont from page 1)

dramatically with rising cost and short supply of wings.  
Bone-less are a whole muscle or formed chicken product 
seasoned and prepared like bone-in wings. Pre-cooked 
wings are rapidly growing as a category because of food 
safety, ease of preparation, and consistency of product.  
When comparing costs of raw versus pre-cooked, the 
cost difference is mostly explained via weight loss during 
the cooking process.  Storage and handling of all chicken 
products are critical for food safety and labor shortages 
have further benefited the switch to pre-cooked products. 

Cheese Sticks: Cheese Sticks: Cheese sticks are a breaded or battered 
cheese.  Mozzarella is commonly used because of its 
melting properties and stretch but provolone, cheddar 
or jack are also common.  Cheese sticks can come in a 
variety of different breading or batters.  These coatings 
may be seasoned or have a different appearance as a way 
of creating additional value. There are several types of 
ovenable and fryable.  The most common size is around 
3 inches.  

Onion Rings:Onion Rings: Onion rings are a popular appetizer with 
many benefits.  They have broad demographic appeal. 
Natural – made from whole rings of sliced onions. 
Chopped and Formed  –pieces of onions formed into ring 
shapes.

Onion rings may be battered or breaded; raw, par-fried or 

fully-cooked; and designed to be fried or oven-cooked.  
By weight, most breaded onion rings are 55% to 60% 
coating. Breaded is, arguably, more “home-style” in 
appearance but the battered rings have significant 
advantage in being ovenable and easier to handle.

Popper Style Products: Popper Style Products: Most popular are cheese stuffed 
peppers, either coated or breaded. Other vegetables may 
also be referred to as “poppers”. Popper style products 
are usually fried but some are designed to be ovenable 
to fit operator equipment constraints.  Following are the 
most common: Mushrooms, Eggplant, Zucchini, Okra, 
Cauliflower, Broccoli.

Potato Skins:Potato Skins: Potato Skins are usually pre-baked and quick 
frozen for fast, easy, reliable preparation.  Manufacturers 
have a variety of sizes to enable effective portion costs. 
Skins can either be deep fried or convection oven baked.  

Calamari:Calamari: Calamari is the culinary name for squid 
typically deep fried or sauteed.  The most common 
application for calamari as an appetizer is breaded and 
fried.  For operators looking for something simpler with 
less prep work breaded ready to cook products are also 
available.  Oven cooking of breaded products is generally 
not recommended but possible.  Calamari is at its best 
when lightly breaded and quickly fried.  

Any other questions? We’d love to hear from you.  
Visit us at kensfoodservice.com or sbrfoodservice.com  

or call us at 1-800-633-5800

With over 200 varieties of dressings, marinades and sauces — 
including more than 20 barbecue and wing sauces from Sweet 

Baby Ray’s, America’s number one selling barbecue sauce 
— we’re proud to offer an unbeatable breadth and depth of 

products for our partners to choose from and work with.

Some People Say We’re Obsessed With Flavor.  
We Say They’re Right.

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

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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PIZZA INDUSTRY NEWS

Mike’s Hot Honey started out of a pizzeria 
in Brooklyn 11 years ago, creating a whole 
new category of pizza topping that has 
been called a ‘game changer’ by pizza 
fans and spawned best-selling menu 
items for pizzerias nationwide.

Request a sample to see what all the buzz 
is about: mikeshothoney.com/sample

wholesale@mikeshothoney.com
(212) 655-0574
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