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by: Catherine Dempsey

Congratulations to 
Marikate Cook, Nick 
Anastasi, and Eric 
Venable for achieving 
December Employees of 
the Month!

Marikate Cook made 
everything run smoothly 
this December due to her 
ability to stay so power-
fully organized and on 
top of her tasks. 

Nick Anastasi’s positive 
attitude makes him so 
important to the way 
Samuels operates and 
he’s a great example of 
the friendly, knowledge-
able service we provide 
to our family of custom-
ers. 

Eric Venable has proved 
himself to be a hard 
worker, a highly 
dedicated individual, and 
a levelheaded team 
player in the purchasing 
department. 

There are only about 70 Certified Master Chefs who 
call the United States home. One of the most 
renowned is Master Chef Fritz Gitschner, the 
Austrian-born chef who cooked around the globe 
before finding himself in Philadelphia as the execu-
tive chef of the Philadelphia Country Club.

 In 2005, Chef Fritz was in the highly-acclaimed 
International Bocuse d’Or competition in Lyon, 
France, representing the USA, widely thought to be 
the true test of culinary skill in the industry. After 17 
great years, Chef Fritz moved on from the Houston 
Country Club and opened his restaurant 60 Degrees 
Mastercrafted in Houston in November 2013, 
pioneering ranch-to-table cuisine while working 
with local ranchers and farmers to create dishes 
encompassing his vast knowledge of global cuisine 
and seasonal products. Chef Fritz has helped train 
hundreds of chefs, and today he stands as the execu-
tive chef at the prestigious Philadelphia Country 
Club which dates back to the 1890s. 

“What got me into the culinary industry was my 
upbringing back in Austria, I remember when I was 
10 years old watching my grandmother in the 
kitchen preparing food,” says Chef Fritz. He remem-
bers growing vegetables in the family garden, 
making his own jams, and slaughtering pigs – just a 
few of the things that Master Chef Fritz was exposed 
to as he grew up. “That stuck with me throughout my 
career and I remember those flavors, smells and the 
taste of freshly cooked food.  I made the decision to 
become a chef and to see the world.” 

Chef Fritz traveled for 24 years, all over Europe, the 
Middle East, the Caribbean and the United States. He 
developed a strong palate and understanding of 
various cuisines, techniques and cultures during his 
travels. While working in the Middle East he had the 
opportunity to have as many as 18 nationalities 
working in his kitchen.  “It’s pretty amazing to work 
with cooks from all over the world, experience their 
food, the ingredients, and understating their 
culture.”

Chef Fritz followed his calling to take the 10-day 
Certified Master Chef exam. “It was a lifelong prepa-
ration and you don’t realize it until you take the test,” 
says Chef Fritz. “I studied, practiced, read and 
prepared myself for about two years and questioned 
everything and anything I ever did.” Chef Fritz was 

working in Aruba during his prep time for the test 
and just about to take a job in Houston. “A lot of 
preparation went into that test, not just skill set, but 
also physical and mental preparation. I remember 
telling myself ‘I’m going to take it and pass it and 
then I’m going to Houston,’” he says. “Failing was 
never really an option.” 

At the Philadelphia Country Club, Chef Fritz can be 
found updating the menu weekly, planning themed 
dining, and finding new ways to feature the freshest 
local food. Master Chef Fritz has also hosted farmers’ 
markets on the property of the club, exposing mem-
bers to fresh local produce, meats, and seafood, 
while also showcasing their fresh flavor by running a 
special for the week with dishes created from ingre-
dients from the market.

Chef Fritz has one firm belief about his ingredients: 
you cannot cook a great dish without having a great 
product. “A lot of people ask me about seafood and 
they wonder what I’m doing to the fish – what I’m 
doing is cooking it properly and letting the product 
speak for itself,” he says. “If it’s fresh, you can’t get 
anything better than that.” One of his best is the 
Blackened Chilean Sea Bass, including ragout of 
cannellini beans, barley, mushroom, red bell 
peppers, and shaved parmesan cheese. Are you in 
the mood for a tasty cold appetizer? His Gulf Shrimp 
and Lump Crabmeat Cocktail includes grilled melon, 
fresh mint, and zesty marinade, perfectly bright and 
fresh with all the right flavorings. What about trying 
something warm? Try Chef Fritz’s Mini Crab Cakes 
with Tampico sauce, black bean relish and cilantro 
sour cream.

At the end of the day, Chef Fritz believes that what 
counts is your skill and your knowledge. “Everyone 
wants to be the next TV chef and that’s not reality. 
Reality is hard work, long hours, persistence and 
repetition,” he says. Chef Fritz says he’s lucky to work 
with people who are inspired by food and enjoy 
keeping things interesting for the club members. 
“Our goal is to serve seasonal, fresh products and 
have the memberships look forward to dining at the 
club,” he says. “We have accomplished this when the 
member walks into the club and the first thing they 
say is, ‘What has Chef created today?’”

For more information, visit www.philadelphiacc.net.

Gladwyne, PA

Chef Fritz Gitschner Chef Fritz Gitschner 

Philadelphia Country Club
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By: Catherine Dempsey
Welcome to the Future of Frozen Shrimp with Gulf Princess

In The News... 
By: Catherine Dempsey In  Memoriam:  Chef  Davis  D enick

It is with heavy hearts that we announce the 
passing of Chef Davis Denick. Chef Davis was a 
beloved former member of our Samuels family 
and a constant source of clever and amazing 
dishes. We will miss him dearly and our minds 
are focused on his family, friends, and all the 
colleagues he worked with at this time.

Chef Davis was a creative thinker, a big-idea 
philosopher, and an impressively astounding 
chef. He had an approach to cooking that was 
completely unique to him and he joined the 
Samuels Seafood family in January 2012, even-
tually moving to New York City and working at a 
restaurant in Midtown this past September. Chef 
Davis had a love for seafood and his passion 
came through with each creative dish.

Some of our fondest memories with Chef Davis 
include his passion for the culinary arts, his 
quick wit, and his ability to transform any 
seafood into a masterful dish. We always looked 
forward to tasting what Chef Davis was cooking 
up. He had a determined work ethic, he was a 
constant contributor to this publication, and he 
created specialty meals for our Samuels team, 
creating recipes for our weekly sales meeting, 
and planning big, imaginative ideas for the 
annual Boston Seafood Show and other special 
events.

Prior to joining Samuels, Chef Davis also worked 
in Key West, FL and for the Garces Group, Chifa 
Restaurant here in Philadelphia. 

me to 

Shrimp has been the most popular seafood in the United States for 
as long as we can remember (of course, along with all the Oysters, 
Lobsters, and Clams we love so much). Americans can’t get enough 
of them. Shrimp in general represents more than 25% of the 
seafood eaten in the nation – that’s a lot. It's also one of those sea 
critters with a ton of variations: You can find a vast array of different 
species of Shrimp, each bragging about many names and cooking 
preparations. You can buy them with the head on or off, the shell on 
or off, the vein removed or intact, tail-on or tail-off – you name it, it’s 
there. Some are available pre-cooked; others are frozen, fresh, or 
previously frozen. 

What’s really different about all these kinds of Shrimp? And how 
does one wrap their head around the idea of picking just one to 
prepare and serve to their guests? There is one pristine, highly 
versatile farm-raised Shrimp that will truly knock your socks off: Gulf 
Princess Shrimp. A truly great tasting Pacific White Shrimp, it’s farm 
frozen delicious – don’t believe us? It needs to be tasted to be 
believed. With a clean, sweet taste and crisp, firm snap, Gulf Princess 
Shrimp are ideal for boiling, broiling, grilling, poaching, sautéing, 
and steaming. Think big with these delicious little guys because the 
possibilities are endless. They’re astounding in a ceviche too!

White Pacific Shrimp are warm water Shrimp, typically found 

between California and Peru, and they’re among the most widely 
cultivated of their kind in the world. What’s special about the 
particular species is that they are extraordinary in a huge variety of 
cooking preparations because they soak up every flavor of the dish 
while keeping that crisp bite we love so much.

Gulf Princess uses the latest IQF (individually quick frozen) and rapid 
freezing technology with their Shrimp, providing morsels that taste 
like they were plucked directly from the water, just for you. Freezing 
technology advances over the years have essentially eliminated the 
negative effects of freezing seafood in general, so don’t be afraid of 
the fresh vs. frozen argument here. Modern techniques have 
evolved to the point where the skin and the interior meat will freeze 
at almost exactly the same time. 

Through this method, there is almost no damage to the Shrimp on a 
cellular level by ice crystals that form through the freezing process. 
It was this ice crystal damage that caused taste and color loss in the 
past. This is what separates Gulf Princess from the rest of the pack – 
in fact, the damage caused by ice crystals has been mitigated to 
where freshness is preserved with virtually zero noticeable differ-
ence in taste. 

Gulf Princess draws inspiration from the passion and dedication of 
the legendary fishing community they reside in and by combining 
the values of their ancestors with innovative ideas and 
state-of-the-art technology, they have adopted a safer and healthier 
Shrimp farming method through an environmentally friendly 
farming approach. Even while bringing truly farm fresh quality to 
chefs and restauranteurs, they live up to their constant vision of 
revitalizing the environment and have ensured this by implement-
ing a purely eco-friendly farming method. Their efforts have led 
them to be a 4 Star Best Aquaculture Practices (BAP) certified.



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
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With a coastline of 6,640 miles, Alaska fishermen provide our coun-
try with 60 percent of our domestic wild caught seafood.  Among 
seafood staples such as Wild Salmon, King Crabs, and Halibut, 
Pacific Cod is one of the most popular fish to be pulled from icy 
Alaska waters.

In fact, Alaska alone accounts for 16 percent of the world’s Cod.  
From families picking up Cod at the supermarket to white table-
cloth restaurants looking for a delicious, lean white meat, Cod 
means a lot to us all.  It’s very easy to see how this groundfish is so 
treasured by the people of Alaska who depend on it for their 
livelihood.  That is why Alaska fishermen are working with the North 
Pacific Fishery Management Council to proactively keep Pacific Cod 
stocks healthy by decreasing 2018’s quota by 80 percent.  

This proactive measure is being taken as a precautionary means to 
preserve the current population and promote the growth of the 
species. The announcement was made after a survey by National 
Oceanic and Atmospheric Administration (NOAA) found younger 
Cod stock populations to be diminishing.  With Alaska sustainability 
initiatives already in place (and part of the state’s constitution), 
overfishing is not the believed cause of the decline.   Research 
points to a large mass of relatively warm water referred to as “the 
blob” that had a negative impact in the North Pacific for the past 
several years.   This blob effected nutrients in the water, increased 
the metabolism of Cod and reduced available food.  All of these 
factors add up to increased fish mortality along with poor egg 
production and larval survival.  

While we’re all responsible for the changes in the ecosystem, Alaska 
is doing a great job by sharply decreasing catch in order to promote 
growth of the species and overall Cod stocks.   This science-based, 
precautionary approach has and will continue to ensure the ongo-
ing sustainability of Alaska’s great fisheries.  For generations, 
commercial fishing has been the backbone of Alaska’s economy.  At 
the same time, no species of commercially caught Alaska seafood 
has ever been listed as threatened or endangered under the Endan-
gered Species Act.  The Alaska Cod fishery is dual certified under 
both the Marine Stewardship Council (MSC) and Alaska Responsi-
ble Fisheries Management (RFM); two heavy hitters in the responsi-
ble seafood movement. 

The quota reductions are just the latest chapter in a long book of 

sustainability for Alaska.  For example, commercial Salmon fishing 
has been occurring for over 100 years.  It wasn’t until after becom-
ing a state in 1959 when Alaska instituted its program of “limited 
entry” which limited the number of harvesters in each fishery.  After 
this initiative, Salmon harvests increased well beyond historical 
levels. 

Alaska serves as a source of many resources and another industry 
has also made headlines lately with The Pebble Mine Project.  For 
over a decade, the Pebble Mine Partnership has been working 
toward mining for natural resources such as copper, molybd-
nenumm  and gold in Southwest Alaska.  The project may have 
been a bit smoother if it wasn’t located near the Bristol Bay, the 
world’s largest Salmon fishery.  Environmentalists, fishermen and 
natives alike are concerned over pollution spilling into this 
wildlife-abundant body of water.  For three consecutive US presi-
dents now, extensive permitting precautions have been enforced 
to ensure all proper measures are taken.  Remember, this project 
could benefit another multibillion dollar industry in Alaska: the 
mining industry. 

Just like Pacific Cod itself, the Alaska seafood industry is a fast grow-
ing one that bounces back quickly.   After all, there’s a lot at stake. It’s 
clear the state of Alaska has both a sincere care for the livelihood of 
the people and deep respect for it’s beautiful resources.  So let’s 
look forward to many years of fish sandwiches, fish n’ chips and 
more with Wild Alaska Cod. 

Wild Alaska, 
State of 

Resources



Chefs            

Chef Anne Coll
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Questions or Comments? 
Chef Anne will be happy to assist. 
800-580-5810 x6555
AnneC@SamuelsandSonSeafood.com

by Chef Anne Coll

Photo by: 
Josiah Andrews

The days are getting longer and we are starting to sense that Spring 
is right around the corner… The trees are budding and the birds are 
chirping and the Valentine’s Day season is just beginning. This is the 
time that people are scrambling for that last minute Valentine’s Day 
reservation to impress that special person in their life. Not only is it 
Valentine’s Day in the month of February, it is also Mardi Gras. The 
last hurrah before the season of Lent begins.

Nothing says Valentine’s Day and Mardi Gras like a great Gulf 
Princess Shrimp dish. The texture and the sweet clean flavor of 
these Shrimp elevates any menu item to the next level. Gulf Princess 
Shrimp are a warm water farm raised Shrimp from the pristine 
waters from California all the way down to Peru.  These special 
crustaceans are a treat to cook due to their crisp and firm texture 
which lends to many different cooking methods. Whether you are 
grilling, steaming, sautéing, or broiling, the end result is going to 
wow your guests.

With Spring around the corner, I love lighter preparations of the Gulf 
Princess Shrimp. One of my favorite combinations with Shrimp is 
passion fruit (perfect for the Valentine’s Day theme). The tartness of 
the passion fruit blends so well with the sweetness of the Shrimp. I 
love sautéing the Shrimp with a little thyme, Meyer lemon and a 
touch of herb de Provence. These soft luscious flavors blend so well 
together. I like to serve these Shrimp with lightly dressed local 

greens, blood orange segments, pomegranate, shaved fennel and 
avocado. The colors are vivid and bright and perfect for the start to 
a romantic meal. If passion fruit isn’t your favorite flavor profile, you 
can always substitute mango or papaya which are readily available 
this time of year. To make the vinaigrette, I place the passion fruit 
puree or fresh pulp in a blender, and a little honey, fresh thyme, and 
puree with extra virgin olive oil. If using mango or papaya, you 
might want to add a little lime zest and juice to brighten the vinai-
grette.

As the Valentine’s Day season dies down, its time for Mardi Gras 
season. Le Bon Temps Rouler! A favorite place of mine to visit for the 
music, cuisine, and culture is New Orleans. New Orleans is a hub of 
fun festivities and food during Mardi Gras. It’s a time to overindulge 
before that season of Lent begins. Nothing says New Orleans like 
BBQ Shrimp and grits and the Gulf Princess are the perfect succu-
lent Shrimp to use for this dish. Cheesy grits and sweet Gulf Princess 
Shrimp – who can refuse? These Shrimp are lightly sautéed in a 
compound butter with Worcestershire, tabasco, lemon and garlic 
and served on a bed of cheesy grits studded with local smoked 
cheddar cheese. It’s definitely a decadent treat! Whether you are 
celebrating Valentine’s Day with your special someone or getting 
frisky during Mardi Gras, Gulf Princess Shrimp make a great menu 
item for either celebration.

Gulf Princess Shrimp Delivers on Valentine’s Day Sweetness



*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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Sale Dates: February 1st - 28th  2018

 

(Z) = Frozen

SAVAGE BLONDE OYSTERS - From 
Savage Harbor Bay, PEI. Strong Ocean 
Flavor. 100 Count Box.  
.79¢ ea

WARM WATER LOBSTER TAILS  - 
Caught in the Bahamas. Dry 5 oz. Tail, 
10 lb Case. The Ultimate Valentine’s 
Day Dinner. 16.95  lb (Z)

BORDER SPRINGS FARM LAMB  - 
Fresh Semi  Boneless Lamb Legs
Shank Off, 2 per Box. Virginia Grass Fed 
Lamb. 10.95  lb 

CHILEAN SEA BASS CHUNKS 
Caught Off New Zealand. 3-4 
oz Cuts, 5 lb Unit. For All Sea 
Bass Lovers! 13.99 lb (Z)

MEDITERRANEAN SARDINES
Wild Caught Off Spain.
Frozen at Sea. 2 lb. Packs . 
4.99 lb (Z)

MAHI MAHI PORTIONS - Wild 
Caught from Peru. Choice of 6 
oz or 8 oz Portions,10 lb. Box. 
7.95 lb (Z)

SPANISH TUNA IN SUNFLOW-
ER OIL  - Just Add to Salad or 
Pasta. 2.75 lb Can.
9.75 ea 

GULF PRINCESS SHRIMP  -  
Indian White Shrimp, 21/25 
Count,  2 lb Bag, 5 Bags per 
box. Peeled & Deveined, Tail 
On. 5.99 lb (Z)

DUCKTRAP RIVER OF MAINE 
SMOKED BAY SCALLOPS  - 
Lightly Smoked. 16 oz 
Container. 14.99 ea

EDIBLE BELL ROSES - Import-
ed from Japan. Perfect For 
Your Valentine’s Day Dish! 20 
Count Pack. 
19.99 ea

EDIBLE ORCHIDS - Vibrant 
Purple Flowers. 50 Count Pack
Makes a Beautiful Presenta-
tion to Any Dish or Dessert. 
8.50 ea 

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



PICKLED PINK GINGER - Pink 
“Gari” Best Served with Sushi
5 Gallon Unit. 22.99  ea 

PINK SOY WRAPPE- “Mam
-enori” 20 Count per Pack, 10 
Packs per Case. Useful for Spring 
Rolls or Desserts. 84.99  cs

PLUGRA CLARIFIED BUTTER
High Quality 5 lb Unit, 4 per 
Case. Great as Dipping Sauce 
or Use to Grill. 79.00 cs

WHITE SHIMEJI MUSHROOMS
 White Beech Mushrooms
Mildly Sweet, Nutty Flavor, 3 lb 
Unit. 9.99  lb

CANTERBURY CURE 
ITALIAN OSETRA CAVIAR  - 
1 oz Unit. Exclusively at 
Samuels! 49.99 ea

AUNT CONNIES SHRIMP 
BURGERS - 4 oz Burger, 15 per 
Case. Tasty when Grilled or 
Fried.  51.99 cs (Z)

AUNT CONNIES FAMOUS 
TARTAR SAUCE - Creamy, 
Tangy Flavor. 1 Gallon Unit. 
19.95 ea

AUNT CONNIES HOMEMADE 
COLE SLAW - Made Fresh 
Daily. Fresh 5 lb Unit. 14.99 ea

FRESH KANPACHI - Raised in 
the Pacific Ocean. Sashimi 
Quality. Collar On Fillets.
11.99 lb

JUMBO STRIPED BASS - 
Raised in Texas. 12-16 oz Skin 
On, PBO Fillets. Perfect for 
Any Application! 12.95 lb

PRODEMAR TURBOT   - 
Raised Off the Coast of Spain
6-8 oz Skin On Fillets. 
Delicate, Mild Flavor. 12.99 lb 

FRESH CUTTLEFISH -  Wild 
Spanish Sepia. Perfect for 
Grilling, Stuffing and Paella. 
Baby: 6.99 lb / Large: 7.99 lb

Indian White Shrimp,
4 lb Box. Endless Preparations! 

16/20 Count: $5.99 lb (Z)
26/30  Count: $4.99 lb (Z)

GULF PRINCESS
SHRIMP



Samuels and Son Seafood 
FISH TALES Magazine
February 2018bruary 2018

GULF PRINCESS GULF PRINCESS 
SHRIMPSHRIMPNEW!

NEW!

Great Tasting Great Tasting 
White ShrimpWhite Shrimp

Only Available at Samuels

NEW!
NEW! GULF PRINCESS 

SHRIMP

Try Some Try Some 

Today! Today! 

Great Tasting 
White Shrimp

Try Some 

Today! 


