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The town of New Hope in Bucks County, Pennsylva-
nia is steeped in culture. A quick Google search 
brings on a seemingly endless mass of results, 
describing the area’s history, art, notable residents, 
and an unbelievable amount of things to do. New 
Hope is quaint in an “old world” way, and this is 
especially apparent when you cross the bridge from 
New Hope into Lambertville New Jersey and realize 
that good things do in fact come in small packages. 
Suitably sketched as a tourist town, this little place 
contains no shortage of things to do, see, experience, 
and of course, eat. That’s where Martine’s Riverhouse 
comes into play. Situated just on the edge of the 
Delaware River in an adorable and homey barn-boat-
house, Martine’s is known for its scenic location, 
relaxed atmosphere, and obviously good New Ameri-
can specialties to keep you full.

Taking a step into Martine’s Riverhouse is like walking 
into someone’s open and welcoming home, hosted 
by Martine Landry herself who holds down the fort at 
the establishment. She has been keeping it cool on 
Ferry Street since 1980, saying she was attracted to 
New Hope’s charm, evolution, and colorful history. 
Her location dates back to 1752, and the old bones of 
Martine’s Riverhouse don’t creak like one would 
expect – she completely restored the property in 
2004. “New Hope has tremendous history, located 
here in beautiful Bucks County where I grew up on 
the Delaware River,” Martine says. “New Hope is on 
the map and it has been for many years – people 
come for an assortment of reasons whether it’s the 
theater, the art, the history, or the fun and experi-
ence. It’s beautiful in all the seasons!”

Martine is a bit of an outlier in the culinary world. She 
says that she fell into the industry and lo and behold, 
fell in love with it. “It’s a commitment, a relationship, 
and it’s a matter of making it fun,” she says. “It’s a life’s 
passion.” Martine didn’t attend culinary school, but 
the wonderful realm of food has always been attrac-
tive to her, saying it stems from her mother and her 
family growing up in Bucks County. Martine’s mother, 
a French Canadian, exposed Martine to the culinary 
arts at a young age. In her early 20’s Martine worked 
for a short time in a restaurant before taking on 

Martine’s Riverhouse when she was 25. “I’ve learned a 
lot over the years that’s for sure,” she says with a 
laugh.

When you stop by Martine’s Riverhouse for a bite, you 
can expect to enjoy your meal at your leisure in a 
relaxing, natural environment. Most importantly, the 
restaurant is focusing their efforts on true farm-to-ta-
ble concepts of food, satisfying the needs of the type 
of diner who isn’t in a hurry and just wants to sit back 
and have a drink and a good meal. Eating locally and 
organically grown food is of high importance to 
Martine’s and their customers. “It’s the best of the 
best,” Martine says. The menu is eclectic and seasonal, 
representing everything from chicken to beef and 
duck, and naturally, some incredibly fine seafood. 
“Fish is so healthy and I think that’s part of it,” says 
Martine. “You can also get a great strip or a great filet 
or a lamb ragout. But I’ve had the Mussels and the 
Clams on my menu forever and I just can’t take them 
off! We do serve a lot of fantastic seafood thanks to 
Samuels and Son.”

Easily one of the most popular items on the menu at 
Martine’s is the order of Thai Mussels, which come 
stacked with coconut, thai basil, ginger, curry, and 
lemongrass. The love for seafood doesn’t end there, 
however. The Seafood Linguini would leave anyone 
drooling and it is served complete with Scallops, 
Shrimp, Lobster, capers, and marinara sauce.

Martine’s has recruited a new chef into the building, 
Meagan Loos. She’ll be holding down the kitchen 
while Martine and the rest of her staff keep custom-
ers happy and carefree – the spot is known for 
hosting a plethora of birthdays, anniversaries, 
engagement parties, and other heartwarming 
events. Martine can’t seem to get enough of it. “My 
staff is so wonderful and friendly and accommodat-
ing,” Martine says. “I think when you walk through the 
door I have the same feeling in my home that I bring 
here and it’s a very friendly relaxing atmosphere. We 
want everyone to leave here with a happy experi-
ence.”

For more information, visit MartinesRiverhouse.com.
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Congratulations to Diga 
Arsamanggala and Chef 
Anne Coll for achieving 
March Employees of the 
Month!

Diga Arsamanggala, a 
seafood buyer at our 
Florida location, embodies 
the Samuels work ethic. 
He managed purchasing 
this month and has gone 
above and beyond his 
usual responsibilities. Diga 
works long shifts, deter-
mined to complete any 
and all tasks that are 
needed. Thank you, Diga! 

Chef Anne Coll, Samuels’ 
corporate chef, was the 
definition of a superstar 
this month, especially 
while we were at Seafood 
Expo North America in 
Boston. She led the 
culinary team in serving 
hundreds of people at the 
big show and she was 
cool, calm, and collected 
throughout the whole 
event. Congrats, Chef!

Employees of Employees of 
the Monththe Month

Employees of 
the Month

SamuelsandSonSeafood.com Follow us online @SamuelsSeafood



By: Catherine Dempsey

Open Blue Cobia – Freshness & A New Taste for Your Summer Menu

In The News... 
By: Catherine Dempsey

Eataly Fish Auction Excites New Yorkers

These days, it’s hard not to be health conscious. Eating healthy is 
now more convenient and inexpensive than ever, and not to 
mention, often adventurous. For those just taking the plunge into 
the healthy route of food, there could be some hesitancy to try new 
things. This is especially true when you’re trying to break the habit 
of eating red meat, or at least consuming less of it. Sure, red meat is 
insanely delicious (who can refuse a perfectly cooked filet mignon?), 
but it’s been linked to a host of health problems. Good news: There 
are a number of awesome-tasting and healthy alternatives to red 
meat, such as one of the best kept secrets of seafood: Open Blue 
Cobia from Panama, the superior, health conscious fish with virtual-
ly endless possibilities. It may just be the best thing you’ve never 
had... yet.

Open Blue Cobia recently conducted a series of focus groups across 

the country to find out what people really thought about this 
wonderful and largely unknown fish. Its flavor is fresh, clean, and 
buttery. The company found that Cobia’s versatility in the kitchen 
was the biggest selling feature. No kidding! It’s a fish that can do just 
about anything when you get your hands on it. Whether it’s sushi, 
sashimi, crudo, or ceviche, Open Blue Cobia rules in the realm of 
uncooked applications. We’ve seen chefs work a ton of magic on the 
fish, creating dishes that wow guests with flavor and beauty. Got a 
hankering to break out that grill this summer? In the vein of Open 
Blue’s blind tastings, they also discovered that Cobia was rated one 
of the absolute best fish for grilling. Grill on, friends! Consumers 
couldn’t get enough of the crispy texture of the grilled fish – it was 
still very moist in the center too!

Let’s be honest: healthy eating can get pretty boring sometimes. 
Don’t get stuck in the rut of munching on veggies all day, wishing 
for some excitement in your diet. Open Blue Cobia is something 
that’s relatively unknown, making it a brand-spanking new fish that 
will open your eyes to a landscape of possibilities for good-for-you 
meals. It’s truly a healthy, meaty, white fish alternative to red meat. 
To begin with, seafood in general is low in carbohydrates and high 
in potassium, selenium, and B vitamins. Cobia has all this and more 
– it’s been found that a diet rich in fish can prevent diseases and 
improve mental health, so keep those brain functions up and do 
your body some good.

According to the American Heart Association, healthy adults should 
be eating fish at least two times a week. Open Blue Cobia is chock 
full of vitamins, minerals, and Omega 3 fats, so you’ll never feel 
guilty after eating it (unlike that fried chicken you’ve been craving.) 
Did you know your body doesn’t actually produce Omega 3 fats? We 
have to get them from our diet, and Open Blue Cobia is a phenome-
nal way to get those fats on a weekly basis. Open Blue has made it 
easier than ever to get what we need in our diet: from fresh fish 
(whole or filleted), to a ring of frozen alternatives in the form of 
portions, strips, and buffet cuts, there’s an endless variety of Cobia 
to work with, whether you’re a consumer in the seafood aisle or a 
chef working late in the kitchen. 

Open Blue Cobia won the Seafood Excellence Award for most 
convenient product at the Brussels Seafood Show this month, 
speaking to the fish’s versatility and applicability.

For more information, visit www.OpenBlue.com.

Auctioneering is a tough job and the shouts 
were in full swing at the Eataly Fish Auction on 
March 30 at Eataly Downtown, World Trade 
Center NYC. In celebration of Good Friday, when 
many traditionally eat seafood instead of meat, 
Eataly held a vivacious seafood auction right in 
the heart of their market. Patrons brought their 
game face, prepared to out-bid for the freshest 
fish around. 

Just a few of the fish included local favorites like 
Fluke and Black Sea Bass, along with higher end 
items like #1 Yellowfin Tuna, U/10 Sea Scallops 
and Japanese Uni trays. Specialties were 
brought in as well, such as Purple Snapper and 
Baby Pulpo from Italy.

Samuels Seafood was incredibly proud to 

supply the high quality seafood for the auction. 
Samuels fishmonger Joe Buonadonna was a 
natural entertainer and fish expert, explaining 
the type of fish on auction, where they were 
caught or raised, and the names of the vessels 
that caught them. He also shared a handful of 
cooking preparations for each fish. Joe was 
joined with Erin Ward from Star Benefit 
Auctions, a professional auctioneer who rattled 
off prices that began at the wholesale level. 

John Minch, a sales agent for Samuels Seafood, 
answered a plethora of questions about the fish 
and Samuels for the large crowd that had 
gathered. The auction was the perfect opportu-
nity for NYC shoppers to get dayboat-caught 
fresh fish at wholesale prices – exactly what a 
fish auction is supposed to be.
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The Mysterious Sargasso Sea and the Life of the Eel
By: Catherine Dempsey

Ever heard of a sea without a shore or a coastline? The Sargasso Sea 
is the only sea in the world without either (you read that right). 
Instead, this mass of water in the Atlantic Ocean is bordered by a 
handful of powerful currents – the Gulf Stream on the west, the 
North Atlantic Current in the north, the Canary Current on the east 
and the North Atlantic Equatorial Current on the south. While it’s 
surrounded by these strong currents, its waters are actually largely 
immobile. Further on, the Sargasso Sea is strangely warm in its 
center when compared to what exists around it. The sea is quite 
calm and its links and proximity to the Bermuda Triangle and other 
odd phenomenon make it one of the most mysterious places on 
earth. Today, scientists are discovering more about this exceptional 
body of water, especially when it comes to the fascinating spawn-
ing of the American Eel. 

Danish biologist Johannes Schmidt found the Eel’s spawning 
grounds in the Sargasso Sea in 1922. Prior to this, no one knew 
where the Eel spawned. Aristotle made the assumption that Eels 
were born from the mud of river bottoms and just spontaneously 
became Eels, and not a single person was able to prove him wrong 
until this last century. Ridiculous, but true. In more recent times, 
scientists have improved tracking of the American Eel and they’ve 
discovered that this strange slippery creature travels thousands of 
miles to the Sargasso Sea to spawn every spring before inevitably 
dying. Many die before they can make it to the Sargasso (typically 
they’re attacked by predators before they can get there) – those 
who do lay an insane amount of eggs and this is what carries on the 
population of the Eel as we know it. After spawning, some travel 
back to the U.S. and some travel back to Europe.

Eel is often served at the annual Feast of the Seven Fishes meal 
around Christmas time, so it’s a popular staple among those who 
abstain from red meat during that time of the year. It’s also a big 
favorite in Asian cuisine, especially in Japan where it is called 
“unagi”. When the Eel is settled back into its river habitat, it is 
typically caught locally in traps and pots. 

The Sargasso Sea is covered with Sargassum, a floating seaweed 
with a yellowish-brown color, and this is where the vast body of 
water gets its name. Some say that it is the incredibly long seaweed 
that is to blame for missing ships that seemingly disappear out of 
thin air. The dark rumors surrounding the Sargasso come with its 

proximity to the Bermuda Triangle, which is believed to be located 
at its vertices of Miami, San Juan, Puerto Rico, and Bermuda. The 
two regions slightly overlap, leading to the idea that there is “some-
thing fishy” going on in more ways than one. You be the judge of 
what’s afoot (personally, we blame the aliens). 

There are a couple of threats to the population of the American Eel. 
The biggest, and perhaps the most surprising, is the construction of 
dams. As the Eels make their way to and from the Sargasso Sea, they 
experience blockages to the rivers they call home. These slithery 
little creatures also find themselves caught in the turbines of dams, 
and this causes the slaughter of thousands of Eels every year. In fact, 
scientists have discovered a direct correlation between the decon-
struction of dams and an increase in the American Eel population. 
There are some who are vouching for many unnecessary dams to 
be removed, as well as concepts for ways around this problem such 
as the construction of Eel ladders which would allow the Eels to 
better navigate the dam system. 

Regardless of all of this, the Sargasso Sea plays a hugely important 
role in the life of the Eel – we may never know exactly why they 
travel so far to this exact spot to reproduce, but maybe one day we 
will. Until then, we can cheer them on as they make their journey to 
the Sargasso against all odds.

Sargasso Sea



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

Welcome the Warmth 
with Open Blue Cobia

As the weather really starts to warm up it is time to dust off the grill 
and fire it up and grill some fish! It is one of my favorite ways to 
prepare fish during the summer or even year round. It’s a healthy 
choice and lets you really enjoy the time outdoors with family and 
friends. Open Blue Cobia is a great fish to grill due to the sweet 
meaty flesh that is very versatile with different flavor profiles. 
Whether you are using a charcoal grill, a gas grill, or even a smoker, 
Open Blue Cobia is a great choice of fish for this cooking applica-
tion. The health benefits of this fish are very beneficial to a well-bal-
anced diet. Plus, Open Cobia is very sustainable, making it an even 
better choice. The pristine clean water that the fish is farmed in 
really enhances the Cobia’s flavor and it has a very high Omega 3 
content, which is another bonus. Open Blue is also a company that 
really gives back to the community, offering local scholarships, 
community transportation, a food bank for the community, and 
beach cleanup.  

Since the Cobia can really stand up to bold flavors, I like to make an 
Asian style marinade with a little spice. The flavors of Korean chili 
paste and sesame are fun to BBQ with. I mix a little chili paste with 
sesame, soy, ginger, lemon zest and a little local honey to coat the 
fish with. I marinate the Cobia for an hour or two before grilling so 
that it absorbs the flavor of my sauce. Cobia doesn’t take very long 
to grill so a few minutes on each side will get you the desired done-

ness. I like to serve this with charred scallions or ramps, a little 
kimchi, and whatever green vegetables I have growing in my 
garden. It really pairs nicely with many different seasonal vegeta-
bles you can find at your local farmer’s market during the summer.

When I am not grilling Cobia, I really enjoy it in raw applications. It’s 
great in a poke bowl, sashimi style, and as carpaccio. I like to do thin 
slices of the Cobia seasoned with a little sea salt or sometimes a 
lightly smoked salt and a drizzle of Santa Ines Olive Oil. Then I like to 
pair raw fish with a spicy pickled fruit chutney to give it that sweet-
ness and crunch of the fruit. Shaved radish and a few greens round 
out the dish and make it a great lite dinner, appetizer, or lunch. 
Cobia is such a versatile fish that really anyone can enjoy cooked or 
raw. In a raw application, Cobia is really visually appealing as well as 
palate pleasing.

If you want to enjoy a great backyard BBQ-ing experience, Open 
Blue Cobia is a great fish with many health and environmental 
benefits. It can be prepared so many different ways grilled, roasted, 
steamed, baked, and raw, making it a great fish to serve at any 
occasion. But nothing says summer like a great night of grilling and 
chilling while enjoying the summer evenings with family and 
friends and Open Blue Cobia.



*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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(Z) = Frozen

KING’S POINT OYSTERS - From 
Chesapeake Bay, Virginia. Medium 
Salinity with a Clean Finish. 100 Count 
Box.  .62¢ ea

INDONESIAN PULPA  - Wild Caught 
Off Indonesia, Whole 1-2 lb Octopus,
22 lb Case.   3.99 lb (Z) 

BLU BRAND CRAB COCKTAIL 
FINGERS  - Indonesian Crabmeat 
Pasteurized, 30/60 Count. 11.50 lb

BACON WRAPPED SCALLOPS  
14-18 Count per lb, 10 lb Unit
Ready to Cook. 
127.00  cs (Z)

CATFISH - IQF 5-7 oz. Fillets
15 lb Case. Excellent when 
Blackened or Broiled.
3.99 lb (Z)

SEVEN FISHES BRAND 
WHITING FILLETS - Imported, 
Ecuador. 3-6 oz IQF Fillets, 30 lb 
Case. 1.99 lb (Z) 

WILD DOMESTIC SHRIMP -
Peeled & Undeveined, 41-50 
Count per lb. Raw 50 lb Case 
3.99 lb (Z)

MEXICAN WHITE SHRIMP  - 
Wild Mexican Shrimp, U-15 
Count, 5 lb Box. Great for 
Shrimp Cocktail! 10.79 lb (Z)

PARADISE BLUE SHRIMP -  
Wild Mexican, Blue Shrimp 
26/30 Count, 5 lb Box. 
5.99 lb (Z)

GULF PRINCESS SHRIMP  - 
Indian White Shrimp, 31/40 
Count,  2 lb Bags, 5 per Box
Peeled & Deveined, Tail On.
4.99 lb (Z) 

MEXICAN ROCK SHRIMP - 
Peeled & Deveined, 70-90 
Count, 5 lb Box. Tasty with 
Pasta or Tempura Battered. 
9.50 lb (Z) 

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

SHRIMP, SHRIMP, SHRIMP SHRIMP, SHRIMP, SHRIMP 



BORDER SPRINGS FARM 
LAMB - Fresh Lamb Racks
Cap On, English Style Virginia 
Grass Fed Lamb.   19.49 lb

CANTERBURY CURE
SUN DRIED TOMATOES - 
Julienne Style, 5 lb Bag. 
2.95 lb

EDIBLE ORCHIDS - Beautiful 
Purple Flowers. 50 Count Pack
Perfect for Mother’s Day dish 
Presentations! 9.75  ea

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

ROASTED SPANISH 
LARGUETA ALMONDS  - 
Salted, 23-25 Count per oz. 12 
Units per Case. 39.99  cs

SANTA INES SPANISH 
DRIED PLUMS - Sweet 
“Ciruelas”  11 lb Case.  
19.99 cs

AUNT CONNIES FAMOUS 
TURTLE SOUP - Homemade 
with Snapper Turtle, 1 Gallon 
Unit. 39.00 gal

AUNT CONNIES FAMOUS
CRABCAKE MIX  -  Fresh Mix 
of Lump & Claw Meat. Home- 
made 5 lb Unit. 59.50  ea
 

RAFALOS SPANISH BACCA-
LA CARPACCIO  - Desalted, 
Thinly Sliced, Just Add Black 
Pepper & Olive Oil! 
13.99 lb (Z)

DOVER KING DOVER SOLE - 
Caught Off Holland, Whole 
14-16 oz Fish, 25 lb Case. 
7.99  lb (Z)

CHILEAN SEA BASS  - Wild 
Caught. Extremely Versatile! 
8-10 lb Sk/On Fillets, 50 lb 
Catch Weights. 13.99 lb  (Z)

LOCAL HADDOCK - Caught 
Off Massachusetts, Skin Off 
Fillets. Endless Preparations.
7.99 lb 

Raised Off the Panama Coast
Sashimi Quality

Whole 6-8 lb Fish: 7.99 lb 
Skin On Fillets: 12.49 lb

OPEN BLUE COBIA
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