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Employees of 
the Month

Congratulations to 
Shane Dougherty and 
George Leonard as July 
Employees of the Month!
Shane is an exceptional 
employee. He can do it all 
– from loading and 
checking trucks, to work-
ing the freezer, and he 
thinks critically and 
efficiently to trouble-
shoot problems. We are 
so lucky to have him!

George works hard every 
day, whether he’s 
handling inventory or 
doing postings. He’s 
known to jump at the 
chance to help a fellow 
co-worker and he has a 
get-it-done attitude. We 
love having him here to 
work with us!

The Hard Rock Café is legendary. The rock n The Hard 
Rock Café is legendary. The rock n roll-themed 
restaurant and occasional music venue is known to 
many for its exclusive collection of music memora-
bilia, but until recently, it’s becoming more 
renowned for its incredible, locally-sourced, and 
sustainable seafood. The chain is re-vamping their 
menu to reinforce the idea that our food can and 
should come from home, and we should support 
local businesses for all the good they do for our 
economy. The Hard Rock Café’s new initiative is 
kicking off now, and the menu is getting a facelift 
courtesy of Chef Darryl Mickler and his wealth of 
experience in the culinary arts. 

Chef got his start cooking when he was growing up 
in the South on Florida’s Gulf Coast. He always 
looked forward to Sunday dinners at his 
grandmother’s home with his family by his side. “One 
thing about the South is it can be a very food-centric 
environment,” he says. “That’s where I got interested 
and curious about cooking. I come from a big family 
so everyone was trying to out-do themselves and 
out-do each other with what they created.” 

Chef Darryl later won a scholarship to study food 
and beverage management at Pensacola Junior 
College, where he graduated first in his class in 1986. 
He completed a prestigious internship with Chef 
Roger Vergé and Chef Paul Bocuse at Les Chef’s de 
France at EPCOT’s Walt Disney World during one 
summer, and discovered that cooking was truly his 
calling. He returned to Les Chef’s de France to further 
his culinary education following his graduation from 
college. “I saw this connection between food and 
culture, which I found intellectually interesting,” he 
says. “Just having an interest in food from a creativity, 
tactile, and craftsman standpoint, and those things 
came together well for me to become a chef.”

Chef then landed a job at Walt Disney World as a 
specialty chef, and then later graduated to chef de 

cuisine. Chef Darryl left the Disney Corporation in 
2006 to be the Executive Chef for Red Lobster. After a 
year there, he was promoted to Director of Product 
Development until 2010; this is when he became the 
Senior Director of Culinary Innovation at Brinker 
International in Dallas. In 2014, Chef Darryl became 
the Associate Vice President of Culinary Develop-
ment for Aramark in Philadelphia and a year later, he 
joined the forces at Hard Rock International as Senior 
Director of Research and Development in 2015. With 
a background as strong as this, Chef Darryl’s skills 
and expertise have lead him to the evolution of the 
Hard Rock Café’s menu. 

The reworked menu is impressive. A highlight is the 
grilled Salmon – an 8-ounce Salmon fillet, grilled and 
drizzled with sweet and tangy, house-made barbe-
cue sauce. It's then finished with herb garlic butter 
and served with Yukon Gold mashed potatoes and 
seasonal vegetables. Another tasty staple is the 
Fresh Catch of the Day. The local fresh catch is served 
with a seasonal side and vegetables, and offerings 
include Flounder or Summer Flounder for the Phila-
delphia Hard Rock Café. Other café locations have 
their own custom offerings. “We’re focusing on 
finding seafood that’s running at the right time, 
that’s seasonal, that’s a good choice for us,” he says. 
“The seafood area of the menu is an area that I’ve 
tried to leave open and let the chefs at different cafés 
have the opportunity to engage and come up with 
their own dish rather than running a strict corporate 
menu.”

When asked about his favorite seafood to work with, 
Chef Darryl says his is Red Snapper. “I grew up on the 
Gulf Coast and I love the fish out there, and I’ve 
fished most of them,” he says. “I also love Gulf Shrimp 
– it’s always a big thing, and it has a bigger flavor 
than most anything else you would see.”

For more information visit: 
http://www.hardrock.com/cafes/philadelphia

Philadelphia, Pennsylvania

The Hard Rock CafeThe Hard Rock Cafe

Chef Darryl Mickler 



There’s something really special about charities that put good 
thoughts into good deeds. Verlasso Salmon is teaming up with the 
Taste of the NFL (TNFL) for the Kick Hunger Challenge throughout 
the football season this year. For every pound of Verlasso Salmon 
you buy, you will be positively impacting your local food bank by 
providing up to two meals to those in need. This is such an impor-
tant cause which will inevitably benefit thousands of families across 
the country. Verlasso’s goal? End hunger. Period. They’re also work-
ing closely with the TNFL, which seeks to raise money in support of 
food banks throughout the United States by rallying the country's 
top chefs and the NFL's greatest players on Super Bowl Eve. You can 
donate in the name of your favorite team and raise money with 
other fans to benefit this wonderful program by going to 
support.tasteofthenfl.com.

Verlasso Salmon is delectably clean tasting, and there’s a reason why 
so many chefs choose it in the first place. The buttery, 
melt-in-your-mouth feeling one gets from a wonderful Salmon is 
what Verlasso strives for. It’s this feeling that has chefs coming back 
time after time. This Salmon is truly something that needs to be 
experienced first-hand. The flavor profile is crisp, clean, and bright. 
Salmon from Verlasso is super versatile. Feel free to bake it, grill it, 
broil it, pan-sear it, or get creative. There’s nothing stopping you 
from showing off your culinary skills with this Verlasso Salmon.

Tradition: meet harmonious aquaculture. Verlasso Salmon are raised 
on the western shore of Chilean Patagonia. Here, they are living, 
breathing, and swimming within cool and clean waters where the 
motto is always “fish in, fish out.” This means a 1:1 ratio is kept in 
order to insure that the Salmon raised here are truly happy and 
healthy. Sustainability is a high priority, and Verlasso is well-versed 
in what it means to be environmentally friendly. They were the first 
ocean-raised Atlantic Salmon rated yellow “Good Alternative” by the 
Monterey Bay Aquarium Seafood Watch program. Verlasso is 
pioneering new traditions and taking sustainability to a grander 
scale, with a taste that you, the chef, can trust.

Your Salmon from Verlasso is traceable. You’ll know the journey of 
your Salmon from the ocean to your plate, step by step. Verlasso 
Salmon are from Cascada Farm in the 11th region of Chile (the least 
populous of Chile’s regions), where they thrive in the pristine, 
filtered waters and are fully able to grow, prosper, and become the 
strong, tasty Salmon we love to eat.

Salmon is good for the soul (and the body too). It’s an excellent 
source of protein and it contains 75% less saturated fat than a steak. 
The USDA has recommended that women who are pregnant or 
breast feeding should consume up to 12 ounces of seafood every 
week to increase the intake of omega-3 fatty acids, so Salmon is 
great for you and your babies’ health. According to both observa-
tional studies and controlled trials, the omega-3 fats in fish are 
important for the development of a baby’s brain, as well as their 
nervous system. In fact, the children of women who consume lower 
amounts of omega-3’s during pregnancy and breastfeeding have 
evidence of delayed brain development. According to the USDA’s 
Dietary Guidelines, we should be eating at the very least 8 ounces of 
seafood every week to increase our overall wellness and improve 
our heart health. Verlasso Salmon is a great way to get this intake up.

Verlasso knows their Salmon, and they know what it means to 
provide the best of the best from their farm. Exceptional quality, 
delectable taste, and health benefits to match – what a catch!

For more information and recipes, visit verlasso.com.

By: Catherine Dempsey

Sweet for the Soul, Perfect for the Palate: Verlasso Salmon

In The News... 
By: Catherine Dempsey

Thousands had a great time at this year’s 
RAMMY Awards Gala, where Washington 
D.C.’s most talented culinary experts 
descended on the Walter E. Washington 

Convention Center. Guests enjoyed some 
truly awesome Oysters on the Half Shell at 
several raw bars during the cocktail hour, 
and danced well into the night during the 
reception. Guests at the celebratory dinner 
and reception enjoyed various dishes, 
including plenty of delicious seafood. 

The highlight of the evening was the award 
ceremony, where many extraordinary 
individuals and their culinary teams were 
recognized for their hard work, commit-
ment, and outstanding service. Samuels 
was proud to attend the event and 
celebrate with our many customers who 
were nominated and the several who won, 
including Hazel (New Restaurant of the 

Year) and Pearl Dive Oyster Palace (Favorite 
Gathering Place of the Year), just to name a 
few. Restaurateur Ashok Bajaj took home 
the Duke Zeibert Capital Achievement 
Award as well.

Presented by the Restaurant Association of 
Metropolitan Washington (RAMW), the 
RAMMY Awards honor and acknowledge 
the many talented and exceptional individ-
uals who make the restaurant scene in D.C. 
so vibrant. Winning a RAMMY has become 
the most prestigious award given to 
restaurant food and beverage experts in 
the D.C. area. The event is the largest 
fundraiser for RAMW. 

The RAMMYS 2017 - Shining Culinary Stars Win Big



S a m u e l s ’ S u s t a i n a b l e  S e r i e s By William Bradford

Available Only at 
Samuels and Son Seafood

We all love Salmon.  Especially sustainable Salmon.  Our demand for 
responsibly sourced seafood has driven a very positive change in 
the farm raised Atlantic Salmon market. We’re constantly adding on 
to the growing list of certifcations

The summer of 2017 marked welcome improvements in Salmon 
farming as Monterey Bay Aquarium’s Seafood Watch program is 
now embracing all Aquaculture Stewardship Council (ASC) certified 
Salmon.  The final result of an equivalence assessment for ASC 
Salmon is a yellow “Good Alternative” rating.  While Seafood Watch 
has a separate category for eco-certified Seafood including ASC 
and MSC (Marine Stewardship Council) rated products, you can be 
sure that all ASC certified farm raised Atlantic Salmon meets “Good 
Alternative” standards.  To attain this, Seafood Watch carefully 
assessed all farms with the ASC labels and made sure they all meet 
at least the “Good Alternative” rating standards.

The ASC is a non profit organization much like the MSC, except it is 
for aquaculture raised seafood.  They use third party auditors to 
assess and measure fish farms against both environmental and 
social requirements including biodiversity, feed, pollution, disease 
and labor. Over the past several years, Tilapia, Pangasius, Shrimp 
and Shellfish farms across the world are just a few that are increas-
ingly becoming certified.  There are now over 9,000 products with 
over 1,200 suppliers, including Samuels & Son Seafood who are 
now certified as well.  ASC is a hot ticket.  For years now, Seafood 
Watch has been the sustainable seafood guide and mobile app for 
chefs.  Seafood Watch defines sustainable seafood as “Seafood from 
sources, whether wild or farmed that can maintain or increase 
production without jeopardizing the structure and function of 
affected ecosystems.”  

The recent news about farm raised Salmon is very encouraging 
because for years, the Salmon industry worked to overcome the 
hurdles of an increasingly environmentally conscious consumer 
base.  With the help of ASC and Seafood Watch, a lot has been 

accomplished.  “The market place has noted that Seafood Watch 
now recognizes the ASC certification and demand has picked up,” 
says Brian Albaum, Business Engagement Manager of Monterey Bay 
Aquarium.  With a recent increase of demand from chefs, shoppers 
and large food service providers, supply is sure to follow.  The 
interest and applications for assessment are increasing amongst 
large scale Salmon producers in Chile, Canada and Europe.  “We’re 
working with farmers on reducing environmental impact.  We work 
with them to identify why they may be in a Red ‘Avoid’ category,” 
Brian says.  

The process began after some talks regarding forage fish efficiency 
ratio, or how many pounds of feeder fish it takes to grow one pound 
of the farm raised fish.  Seafood Watch working with ASC has led to 
positive changes within this forage fish efficiency ratio.  Now this 
partnership has Seafood Watch, ASC and farms everywhere work-
ing closer with each other and forward into overall improvements. 
There is still plenty of work to do, as many Salmon producers are still 
moving toward assessment.  Furthermore, it’s important to remem-
ber specific farms are certified.  For example, Company “A” may have 
one farm site that is certified and another farm site that is not.  So 
the exciting work continues.  However, ASC certifications are 
increasing and there’s also other suppliers with a Best Aquaculture 
Practices (BAP) certification as well. Premium Salmon suppliers, 
Verlasso Salmon, were the very first farm raised Atlantic Salmon 
company to earn the “Good Alternative” rating.  So here’s to the 
bright future of aquaculture raised Atlantic Salmon.
 
Visit the ASC online at asc-aqua.org and Seafood Watch at 
seafoodwatch.org

Stacking Up Salmon Certifications

Pictured Above and Below: Verlasso Salmon Farmer in Patagonia 
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Chefs            

Chef Davis Denick

Corner
Corner

Questions or Comments? 
Chef Davis will be happy to assist. 
800-580-5810 x6555
davis@SamuelsandSonSeafood.com

by Chef Davis Denick

Photo by: Tina Toal

Photo by: Josiah Andrews

Due to the popularity, affordability and high quality of farm raised 
Atlantic Salmon, I tend to work with it quite often.  I also have to 
admit that the longer I work in a facility that continuously has such 
beautiful fish going through it all the time, the less I actually want to 
put any heat to it. Verlasso Salmon in particular is one of those prod-
ucts that I really enjoy just as it is, with maybe a touch of salt.  In this 
recipe I’ve made a very North American play on maki rolls stuffing 
some rice with Salmon ceviche from my trim and topping my 
Verlasso Salmon loin with some seasoned rice to add depth of flavor 
and an additional Maillard reaction on my sear.

The sides were removed from a beautiful Verlasso Salmon; pinned, 
skinned and trimmed clean.  The belly section was squared so that 
there runs an even belly flap along the top fletch. Then starting at 
the center line of the fillet cut down and even out the thickness of 
the belly flap to about an ½” flat.  Reserve this trim for a ceviche.  At 
this thickness it should easily fold over the top fletch with a gap to 
stuff the rice but before doing this, the belly flap was seasoned with 
togarashi powder, ancho chili dust, powdered garlic, black pepper 
and a touch of salt (watch the salt levels in the togarashi.) That was 
allowed to cure for a couple hours on the belly flap only and then 
brush off any excess seasoning when done. In the meantime, the 
sushi rice and ceviche can be prepared.

Using a short grain sushi rice that is well rinsed cook with a 1:1 ratio, 
transfer to a bowl and let it steam off for a couple minutes.  Season 
well with rice wine vinegar and mirin to taste. It will probably take 
more than you think and it must be done while the rice is still quite 

hot so it absorbs evenly.  When the seasoned rice has cooled to just 
slightly warm (≈110F) but not so cool the starch firms up, top the 
Verlasso Salmon loin with rice and fold the belly flap over top.  Tie 
the whole thing up like a roast and if you want it nice and even, 
wrap it with plastic and cinch it down until you have an even tube.  
Let rest under pressure for a while to help it keep its shape.
 
Chop the Verlasso belly trim in the same fashion as a tartare and 
season with salt, pepper, sriracha, onion, garlic, celery seed, a little 
olive oil and lots of lime juice.  Mix and let cure for a bit. Using green 
soy paper, press some of the rice on a half sheet leaving an edge 
clean to secure the roll. Clean and lay down a couple slices of 
avocado then a small line of the Verlasso Salmon ceviche. Using a 
bamboo mat, roll and secure the ceviche roll just like you would a 
maki roll. Let rest on the sealed side for a min and cut down into six 
pieces yielding two orders. During a busy service, I would have a 
couple rolls ready to go and held at room temp knowing they’re 
getting served within about an hour or so.

Remove the Verlasso loin from the plastic, oil and sear the top half of 
the roulade with a torch or preferably a nice hot flattop burner. Let 
cool to an even temp and slice a few pieces to order. Cut with a very 
sharp knife cooked side down to get clean even slices of the 
roulade. Shingle on a plate with a few pieces of the ceviche roll. The 
plate was finished with some additional sriracha, a drizzle of ginger 
infused oil and a few drops of lightly reduced soy sauce (watch your 
salt). Enjoy the rich flavor and amazing texture of this Verlasso 
Salmon preparation with a nice Pinot Noir or dry Gewürztraminer.

Sushi Rice Topped Verlasso Tataki with a Ceviche Roll



*Prices and Availability Subject to Change! 
Must be Current Samuels Customer for Special Pricing!

E a s t  C o a s t
8 0 0 - 5 8 0 - 5 8 1 0  
2 1 5 - 3 3 6 - 7 8 1 0

M i d  We s t
8 8 8 - 5 1 2 - 3 6 3 6
4 1 2 - 2 4 4 - 0 1 3 6  

We s t  C o a s t
8 5 5 - 5 0 0 - 7 5 3 5
2 6 7 - 8 0 0 - 4 1 8 2

S o u t h  C o a s t
8 3 3 - 7 2 6 - 8 3 5 7
3 0 5 - 8 4 9 - 5 4 6 9
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NEW 

Item
Sale Dates: September 1st - 30th  2017

 

(Z) = Frozen

ROCKY SHORE OYSTERS - From Rocky 
Bay, PEI. Sweet & Salty Flavor. 100 
Count Box.  .79¢ ea

SOUTH AFRICAN LOBSTER TAILS  - 
“KZ” Cold Water Tails, 2-3 Oz. Average 
10 lb. Box. 24.99 lb (Z)

SNOW CRAB CLUSTERS - Canadian 
Snow Crabs, Size 4 and Up Count per 
lb. 30 lb. Case. 7.79  lb (Z)

SWORDFISH  BUFFET CUTS  - 
1-2 oz each. Buffet Cuts. Labor 
Day Grilling Favorite! 10 lb. 
Case. 3.99 lb (Z) 

MEDITERRANEAN SARDINES  
Wild Caught. Rich & Robust 
Flavor. Whole Fish. 
5.99 lb

BORDER SPRINGS FARM 
LAMB -  Lamb Stew Meat
2 lb. Packs, 8 per Case. Virginia 
Grass Fed Lamb. 9.29 lb (Z)

BLACK TOBIKO - Japanese 
Flying Fish Roe. Crunchy 
Texture, Slightly Sweet Taste
1.1 lb. Pack. 23.99 ea (Z)

MEXICAN WHITE SHRIMP  - 
26/30 Count, Add to Pasta or 
Make Skewers! 5 lb. Case. 
5.99 lb (Z)

INDONESIAN SHRIMP - 
Premium Quality U/8 Count
Raw, IQF, Tail On. 20 lb. Case. 
13.99 lb (Z)

BLU BRAND, PETITE JUMBO 
CRABMEAT - Pasteurized 
Chinese Crabmeat. Use to Make 
Tasty Crabcakes.  11.95 lb

SMOKED HALIBUT - Artisanal 
Smoked Wild Alaska Halibut.
1-2 lb Fillets.
19.00 lb (Z)

NEW 

Item
MONTHLY 
SPECIALS
Call your Sales Rep
to place an order today!
(800) 580 - 5810

SHRIMP, SHRIMP, SHRIMP SHRIMP, SHRIMP, SHRIMP 



Raised Off  Patagonia, Chile
Monterey Bay “Good Alternative”

8 lb and Up Whole Fish

VERLASSO SALMON

UDON NOODLES - Imported 
from Japan. Great for Soups or 
Salads 250g Pack, 40 per Unit.
27.99 ea (Z)

BLACK GARLIC  - Foraged 
from Northern California
Sweet & Savory Flavor. Great 
for Asian Cuisine!  21.99 lb

HUITLACOCHE MUSHROOMS
Wild “Corn Truffle” Ideal for 
Tacos! 2 lb. Unit. 
25.99 lb (Z)

ABALONE MUSHROOMS 
 Earthy, Buttery Flavor. Velvety 
Texture. 3 lb. Units.  
12.99 lb 

$5.99 lb

SANTA INES EXTRA VIRGIN 
OLIVE OIL  - Award Winning 
Spanish Olive Oil. 1 L  Bottle, 
12 per Case. 69.50 cs

KEWPIE MAYONNAISE   - 
Imported from Japan. 
American Style. 1 Gallon Unit. 
18.99 ea

AUNT CONNIES STUFFED 
CHERRY PEPPERS - with 
Prosciutto and Provolone
Packed in an 8 lb. Gallon. 
35.00 gal

AUNT CONNIES CHOPPED 
GARLIC IN OLIVE OIL - Sold 
by the Gallon. New Item! 
15.99 ea

VERLASSO SALMON 
Sustainable Menu Item

Buttery, Clean Flavor
Premium Cut Skin On Fillets

$8.99 lb

WHITE SEA OCTOPUS  - Spanish Pulpo
Extra Tender & Sweet. 2-4 lb. Each.
3.99 lb (Z)

PRODEMAR DOVER SOLE - Raised Off 
Spain. Cocktail Size 11-14 Oz. Fish
Versatile & Delicate Flavor. 10.99 lb

ANTARCTIC WHITE MACKEREL  - 
“Icefish” Skin On Fillets. Cut from 200g 
Fish. 7.99 lb 
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