
CASE STUDY

Liguria Foods
TRANSFORMING FROM PRIVATE LABEL SUPPLIER TO BRANDED POWERHOUSE

THE 
CHALLENGE

Our client, Liguria Foods, lost 35% of their business overnight 
when the company’s largest private label client left.

Liguria’s previous philosophy of “a-pound-is-a-pound,” meaning 
all pounds had the same value whether they were private label or 
branded, was no longer a viable operating strategy.

Hire a foodservice specific marketing firm to reposition the 
company and brand the product.

After a thorough analysis, The Food Connector determined a path. 
In the foodservice pizza segment, the super-premium cheese 
leader is Grande. In tomatoes, that company is Stanislaus. The 
category leader in sausage and meatballs is Fontanini. Pepperoni 
had no branded leader, as much of the product was sold private 
label. 

Our research uncovered competitors’ strategies and the emerging 
“fast-casual” pizza segment where quality mattered. Defining 
quality is always difficult as quality is in the eye of the beholder. 
Liguria’s production scheme was a “same-recipe” everyday versus 
the “low-cost” formulation of its competitors. The “fast-casual” 
and better pizzerias want a demonstrably different product and 
are willing to pay for higher quality. The pizza chef or “Pizzaiola” 
became our target. 

We re-positioned the product as the “Pizzaiola’s Pepperoni.”

Our team re-branded the website, sell sheets and corporate 
communications with this strategy. We started a PR and social 
media campaign, and sales increased by 38% over the next 18 
months.

THEIR
SOLUTION

OUR 
APPROACH
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PLAN AND LAUNCH THE TRANSFORMATION

Liguria Foods’ dry sausage business grew thanks to its far-reaching 
artisan approach to creating high-quality pepperoni plus Genoa and 
hard salami. Liguria uses the highest quality ingredients – always fresh 
and never frozen – sourced directly from long-time area farms.

The company specializes in foodservice, creating quality product for 
quality-minded pizzerias and sandwich shops that appreciate the 
authentic Italian taste of pepperoni and Italian-specialty meats. This 
translates into numerous satisfied consumers that keep returning for 
more.

The dedicated production process merges modern technology with 
traditional touches, like a redwood drying room, enabling Liguria to 
create consistently delicious products. 

In February 2016, Liguria began the next chapter when CTI Foods, a 
leading provider of custom food solutions to America’s top restaurant 
chains, acquired Liguria Foods.

DELI MEATS & LINKS

GENOA SALAMI

PEPPERY SPICE

HARD SALAMI

SMOKY AND SPICY

DELI PEPPERONI

BIGGER AND BETTER

CAPICOLA

OLD WORLD FAVORITE

LIGURIA LINKS

SUPERIOR TEXTURE AND TASTE

PIZZA TOPPINGS

FINEST PRE-COOKED PIZZA TOPPINGS. 

MADE WITH TOP-SHELF INGREDIENTS.

ITALIAN SAUSAGE

HIGHEST QUALITY INGREDIENTS

CANADIAN BACON

PREMIUM HAM

CHICKEN TOPPING 

JUICY AND FLAVORFUL

BACON

NATURALLY SMOKED

Liguria Foods, Inc. provides premium 

quality meat toppings, including the 

market’s best-tasting pepperoni. 

We painstakingly follow our old-

world recipes, providing foodservice 

operators (and your customers) with 

the same performance and flavor 

each and every day.

We specialize in foodservice, creating 

quality product for quality-minded 

pizzerias and sandwich shops that 

appreciate the authentic Italian taste 

of pepperoni and Italian-specialty 

meats from Liguria.

PEPPERONI
GUIDE

1515 North 15th Street

Humboldt, IA 50548

515-332-4121

information@liguriafoods.com

THE MARKET OPPORTUNITY
The American pizza marketplace is vast, with some 70,000 
pizzerias across the country. Some 350 pizza slices are 
eaten every second, with 3 billion pies sold every year, 
for a total of $3 billion in sales. The number one topping? 
Pepperoni. Consumers eat 252 million pounds of the spicy 
sausage each year, or 36% of all toppings. As a result, they 
deserve the best and tastiest topping so that they keep 
returning for more.

How to help Liguria stand out from the others? The 
Pizzaiola’s Pepperoni campaign solidified Liguria Foods’ 
position as a recognized brand providing regional 
chains, neighborhood pizzerias and other operators 
with a flavorful and consistent product that appeals to 
Americans’ palette.

   THE SALES OPPORTUNITY
To tap into this national opportunity, The 
Food Connector built a branded concept 
that provides operators with a treasury of 
information about Liguria Foods, its product 
line, and the pizza industry in general. This 
array of knowledge has helped local pizzerias 
promote their pizzas to their neighborhood 
customers so they return regularly for more. 

DELI MEATS & LINKS
GENOA SALAMIPEPPERY SPICE

HARD SALAMISMOKY AND SPICY
DELI PEPPERONIBIGGER AND BETTER

CAPICOLAOLD WORLD FAVORITE
LIGURIA LINKSSUPERIOR TEXTURE AND TASTE

PIZZA TOPPINGS
FINEST PRE-COOKED PIZZA TOPPINGS. MADE WITH TOP-SHELF INGREDIENTS.

ITALIAN SAUSAGEHIGHEST QUALITY INGREDIENTS
CANADIAN BACONPREMIUM HAM

CHICKEN TOPPING JUICY AND FLAVORFUL

BACONNATURALLY SMOKED

Liguria Foods, Inc. provides premium 

quality meat toppings, including the 
market’s best-tasting pepperoni. 
We painstakingly follow our old-
world recipes, providing foodservice 

operators (and your customers) with 

the same performance and flavor 
each and every day.

We specialize in foodservice, creating 

quality product for quality-minded 
pizzerias and sandwich shops that 
appreciate the authentic Italian taste 

of pepperoni and Italian-specialty 
meats from Liguria.

PEPPERONIGUIDE

1515 North 15th StreetHumboldt, IA 50548
515-332-4121information@liguriafoods.com
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OUTREACH
‘Pepperoni Times’ Custom Newsletter
The 4-page newsletter covers the business of pizza from Liguria’s point of view. 
For example, the January 2017 edition includes a market analysis for 2017, a 
comprehensive interview with Chef Mark Todd, new product introduction “Liguria 
51,” as well as Liguria’s marketing tips via Facebook, its website as the go-to 
spot for pepperoni information, Liguria blog and information the company.

Liguria Family of Flavors Flyer
A 4-color, one-page “quick-read” flyer offers operators a brief history of Liguria Foods and list of 
six flavor profiles: Liguria Rosso, Grafica, Bravo Gusto, Prima Qualita and Rustico. It ends with a 
traditional call to action for operators: “For more information…” We also created a personalized 
version for each sales rep designed to connect with customers in their region.

LIGURIA FOODS NEWSLETTER: CRISIS MANAGEMENT, NIMA’S, ITALIAN SANDWICHES, MARKET UPDATESPEPPERONI TIMESThe Pizzaiolo’s Pepperoni - July 2017
MORE THAN PIZZAQ&A - BILL MAIN LIGURIA 1974BRIEFS AND BLOGS

LIGURIAFOODS.COM   800-765-1452

(Continued on next page)

(Continued on next page)

PEPPERONI TO PIZZA AND BEYOND …AMERICA’S FAVORITE IS MORE THAN A PIZZA TOPPING
Pepperoni has enjoyed an enviable position in the hearts and palates of American consumers since the early 1900’s when Italian butcher shops and pizzerias began to flourish on the streets of a bur-geoning Italian-American society. Today it is the no. 1 pizza topping, with Ameri-cans consuming some 252 million pounds of peppero-ni representing 36 percent of all toppings.Liguria Foods offers a wide variety of pepperoni prod-ucts providing the founda-tion to build creative menu selections. The following are suggestions for food-

service operators to give their patrons other ways besides pizza to enjoy their 

favorite spicy, cured meat:The obvious starting point for operators is America’s beloved sandwich – a 

highly adaptable, grab-and-go food suitable for sit-down lunches as well as 

picnics, parties and upscale gathering. Our first idea is the “antipasto” grilled 

cheese sandwich, which is loaded with pepperoni and traditional Italian ele-

ments such as provolone cheese, artichokes, olives, roasted red peppers, and 

more. The result is a fun and delicious twist on a regular grilled cheese sand-

wich.
Chefs can also create an Italian spin on the ever-popular hoagie – start with 

the meats consisting of pepperoni, salami and ham, and toss on mozzarella 

and Italian seasoning. Heat the sandwich to melt the cheese and you have an 

obvious hero for the lunch crowd.A variation of the popular tapas menu selection is the Italian slider sandwich: 

Take mini dinner rolls and stuff them with pepperoni and salami, provolone, 

DEFINING YOUR CORE VALUESBY BILL MAIN, FOODSERVICE CONSULTANT - 

What are core values?Every society has a set of principles by 
which it functions. They are usually a 
combination of philosophical and reli-
gious values that define how we work, 
play, love, buy, and sell. They define 
right and wrong, and form the basis of 
our laws and governmental policy. In 
short, these principles are our culture.

Why are core values important to a 
foodservice operator?Businesses also have a culture, wheth-

er it has been formally defined by 
members of the organization, or it has 
defined itself. Too often, a foodservice 
operator despairs because “what it is” 
doesn’t match up with “how it should 
be.” Typically, this is because no one sat 
down to define the current reality or 
the ideals that describe who they are, 
where they are going, or how they will 

MEMORABLE TAGLINES CREATED 
BY THE FOOD CONNECTOR INSPIRE 
THOUGHTS ABOUT FLAVOR, 
PASSION AND FAMILY:

l If Pizza is Your Passion, Liguria is 
Your Pepperoni

l Liguria Family of Flavors

“The Liguria Foods sales team 
participated in The Food Connector’s 
Social Media training class. It was 
very well organized and my team 
learned many new tools and ideas 
of how to use LinkedIn and Twitter 
to research prospects and build 
business. It was a great use of our 
time and a very good investment.”
– Joe Henry, Senior Vice President 
Sales and Marketing, Liguria Foods

SALAMI & DELI MEATS

Using old world traditions and 

consistent, superior cuts of meat, 

Liguria’s deli line-up offers extraordinary 

taste and full mouth-feel.

GENOA SALAMI 

PEPPERY SPICE

HARD SALAMI

SMOKY & SPICY

DELI PEPPERONI

BIG & BETTER

CAPICOLA
OLD-WORLD FAVORITE

Liguria Foods, Inc. provides premium 

quality meat toppings, including what many 

consider the market’s best-tasting pepperoni. 

We painstakingly follow our old-world 

recipes, providing our customers (and your 

customers) with the same performance and 

flavor each and every day.

We specialize in foodservice, creating quality 

product for quality-minded pizzerias and 

sandwich shops (and their customers) that 

appreciate the authentic Italian taste of 

pepperoni and Italian-specialty meats from 

Liguria.

The dedicated production process merges 

modern technology with traditional touches, 

like a redwood drying room, enabling Liguria 

to create consistently delicious products. 

What results are premier toppings with 

dependable kitchen performance, for a 

difference consumers can see and taste.

WESTERN REGION REPRESENTATIVE

Lloyd Oshiro

916-539-6327

loshiro@liguriafoods.com

1515 North 15th St, 

Humboldt IA  50548

800-765-1
452

www.liguriafoo
ds.com

WE PRODUCE 
HIGH-QUALITY 

PEPPERONI 
THAT MAKES EVERY PIZZA 

TASTE BETTER!

TRADE 
ADVERTISING
The Food Connector manages all aspects of the trade 
advertising campaign. We re-designed the ads, buy the media, 
negotiate rates, etc. Unlike traditional advertising agencies, we 
don’t negotiate for a net rate, charge the client gross and pocket 
the margin. 

SOCIAL MEDIA MANAGEMENT
Twitter: https://twitter.com/LiguriaFoods 
Liguria has operated a Twitter account @LiguriaFoodsInc 
since February 2015, chalking up over 1,250 tweets, 1,250 
Following, 1,150 Followers, and 34 Likes. 

Facebook: https://www.facebook.com/LiguriaFoodsInc/ 
Details everything about Liguria and pizzas with 
appropriate pointers to the Liguria’s website. The Facebook 
page touts over 2,300 followers – good for a B2B company. 
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The Food Connector – 
Your Marketing Partner

We are food industry 
executives with extensive 
marketing expertise. We work 
with food brands to generate 
leads, enhance their message, 
improve their visibility and 
extend their reach throughout 
the industry. 

WEBSITE 
Launched September 2015 
http://www.liguriafoods.com/

The comprehensive Liguria website consists of 6 pages about its 
product line and other industry-related topics. The navigation bar on 
the opening page includes Our Difference, followed by Products, Food 
Safety, News, Where to Buy and Contact. The website also features a 
Distributor locator by state, which helps operators find nearby sources 
of Liguria products. The opening page tagline assures operators that 
using Liguria pepperoni will create a pizza that is Perfect Every Time. 
The opening page also features an easy to spot “Order Samples.”

A library of information on the website keeps pizzeria owners abreast of industry 
developments with News and Press Releases such as Liguria Foods Introduces 
All-Natural Pepperoni; Great Pepperoni Giveaway; New Hires; and other topics.

Liguria’s Blogs expand operators’ knowledge about Liguria, pizzas, the industry 
and other relevant topics such as:

l Safety First for Restaurant Delivery Drivers
l Plan for Pizza Expo Success
l Pizza for Breakfast Reinvented

For operators seeking their colleagues’ views about Liguria, the website landing 
page offers a useful Operator Testimonials section on a rotating carousel.

LIGURIA SEES 
THE FOOD 
CONNECTOR AS 
PART OF THEIR 
TEAM. We attend 
sales meetings, 
create individual 
marketing tools for 
key customers and 
do social media 
training for reps. 
We have managed 
three photo shoots 
and all national 
trade shows.
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