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Italian food is one of the most distinctive (and 
delicious) types of food – but each region in Italy has 
its own long, rich history of food. For example, most 
of the foods that Americans view as Italian, such as 
spaghetti and pizza, originate from Central Italy.  
Northern Italian dishes however, have a different 
influence from other European countries such as 
France. They use a lot of pork, along with potatoes, 
polenta, rice, or risotto and various cheeses. South-
ern Italy is where the warmer climate inspires the use 
of capers and olives along with olive oil and other 
summer vegetables. Additionally, seafood, due to the 
proximity of the sea, is very well utilized. The one 
thing all regions of Italy share however, is that their 
food doesn’t exist solely to satisfy hunger - perfectly 
handcrafting and really experiencing food is part of 
the overall Italian tradition. It was this vast complexi-
ty, passion, and history of traditional Italian cuisine 
that Jimmy Daku, owner of Bellini Grill, fell in love 
with. 

Growing up right across the Adriatic Sea, in Albania, 
Jimmy Daku, became obsessed with the culture and 
cuisine of Italy. Because of the short distance 
between Italy and Albania, the food is somewhat 
similar, but preparing food in the Italian style was 
very popular in Jimmy’s upbringing. While watching 
his grandparents cook Italian food, grow vegetables 
in the garden, and even prepare homemade wine, he 
was inspired to study Italian cuisine in Milan. Soon 
after completing this dream and moving to the U.S., 
he opened Bellini Grill where he now uses his grand-
parent’s original recipes and authentic decor to make 
his guests fall in love with Italy the way he did. 

Walking into Bellini Grill is almost like floating on a 
gondola to a rustic Italian patio. Covered in artfully 
crawling vines and vivid murals, you may lose 
yourself. Jimmy says the restaurant is an expression 
of his favorite things “Art, Food, Love, and Wine.” 
Jimmy, a bit of an artist himself, believes food and art 
are deeply connected - especially at Bellini. Located 
in Center City between the Kimmel Center and the 
oldest opera house in Philadelphia, The Academy of 
Music, Bellini is a hub for art. The name “Bellini,” after 
renaissance painter Giovanni Bellini, ties this all 
together.  Giovanni Bellini, revolutionized art with 

vivid uses of color and detailed shading. When the 
“Bellini” drink was invented, hundreds of years later, 
Giovanni Bellini’s paintings, and the sunset pink color 
of the saint’s robe, inspired the name. Today, if you go 
to the Bellini Grill and look up, you’ll find this painting 
on the ceiling still inspiring great food and drink. 

“I’ve always been fascinated by the history of food 
and drink and the processes in which new recipes are 
developed.” says Jimmy. He often refers to a quote 
written by Brillat-Savain in 1838, “The discovery of a 
new dish does more for the happiness of mankind 
than the discovery of a star.” Although, Bellini’s menu 
focuses on traditional fare with fresh ingredients, 
Jimmy doesn’t “like to be boring,” he, and Italian born, 
executive chef, Franchesco Parmisciano, strive for 
innovation and discovery. They work together creat-
ing exciting daily specials and seasonal dishes that 
offer something unique.  For instance, Bellini’s signa-
ture pork dishes, like the Maialino All Albicocca with 
apricot jam and chili pepper, use Kurobuta Pork. 
Using this Japanese Pork, strategically bred for its 
superior taste and quality, ensures an extremely 
flavorful meal. Their dishes also include a plethora of 
traditional Italian seafood like Shellfish, Cod, Floun-
der, and Bronzino, but Franchesco and Jimmy have 
often experimented with other seafood like Hidden 
Palms Barramundi. Franchesco prepared this buttery 
and mildly sweet, large flake fish with grape toma-
toes and asparagus in a white wine sauce. The 
modern ingredients with traditional preparations 
make for an unexpected and delightful treat.  

Franchesco’s and Jimmy’s innovation and passion has 
gained Bellini Grill massive praise. Bellini Grill was 
voted one of the "1000 Best Italian Restaurants in the 
USA" and "Best Choice for Italian Food in Center City 
Philadelphia" for eight years consecutively. The 
success Bellini has had over the past sixteen years has 
been immense. Jimmy even boasts helping some, 
now very successful, chefs get their own start in the 
industry. Chef Jimmy again refers to his four favorite 
things by saying he owes this success to the Art that 
inspires him, the Food created with his amazing chef 
Franchesco, the Love of his family, and a bit of wine.  

For more information, visit bellinigrill.com
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Congratulations to...
Salvador Robles who has 
a 7-year track record of 
exceptional service on 
the road and with his 
customers. With his 
positive attitude and 
punctual deliveries, he is 
truly an example of how 
to represent our company 
and keep our customers 
happy!

Steve Brown has been 
freezer manager for 10 
years and he is  a Jack of 
all trades. He is a 
hard-worker who comes 
early, stays late, get his 
work done, and is always 
positive and available to 
help others too.  What a 
dynamo!

Employees of Employees of 
the Monththe Month

Employees of 
the Month

SamuelsandSonSeafood.com Follow us online @SamuelsSeafood
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Skye Steelhead Gets the Gold for Natural and Sustainable Aquaculture

In The News... Samuels and Local Chefs Celebrate FINdustry Night 

From left: Samuels Agent  Laurie 
Townsend Rapp and Chef Andrew 
Petruzelli – Front Street Cafe

Nothing says summer like craft beer and outdoor 
games! FINdustry kicked off again July 23rd at 
Independence Beer Garden (IBG,) a perfect venue for 
a fun summer night.  Samuels wants to thank the 
attendees, IBG, and everyone who made FINdustry 
fantastic.

 Samuels loves to connect with our Philly customers. 
Although Philly’s restaurant industry seems so big, 
once we get face-to-face with the people we do 
business with daily, it feels smaller and friendlier. 
That’s why we decided to hang up our aprons and 
have fun. 

With giant outdoor games like Jenga and Connect 
Four, the fun never stopped. To top it off, the rain 
held up for a breezy summer day that we all needed! 
We had a turnout of over 150 center city chefs and 
restaurateurs with amazing energy. 

Our guests couldn’t help but have some light indus-
try talk, including shellfish tips with, food safety and 
quality expert, Samantha Justice, but the rest of the 
night was dedicated to eating gourmet treats, drink-
ing craft beer and laughing with friends while enjoy-
ing the impressive view of the city and inspiring 
atmosphere of trendy lights and city gardens. 

The view was highlighted by the impressive fish 
display, including a beautiful Mahi, and a bottomless 
Oyster bar, featuring Elder Point and Capital Oysters.  
The swanky menu, orchestrated by Shulson Corpo-
rate Chef Leo Forneas, included Hidden Palms Barra-
mundi rillettes, Atlantic Capes Scallops in spicy Asian 
mustard, and Texas Gold Shrimp gazpacho. 

Look out for more FINdustry events in your neck of 
the woods.

by: Jessica Jewel Tyler 

Switch up your menu with Syke Steelhead Ocean Trout! This Salmon 
sibling is a similar but fattier fish than most Salmon, with a distinct, 
buttery flavor and delicate, melt-in-your mouth texture. It’s loved by 
chefs for its versatility in applications from pan-searing, to smoking, 
or sashimi and other raw applications. Being rich in protein, 
vitamins, and omega-3 fatty acids, it’s one of the healthiest fish you 
can eat. If that wasn’t good enough, Purefish is bringing it to us 
responsibly harvested and naturally delicious. 

PureFish has made huge advantages in bringing aquaculture Steel-
head Trout the closest you can get to wild caught! Through uses of 
open pens, low stock density and high quality feed, Skye Steelhead 
Trout are living in ideal natural conditions needed for health, 
sustainability, and perfect flavor. 

Skye Steelhead Trout start their lives in pristine Scottish spring 
water to ensure quality and health. Once the fish have matured, 
they are introduced to the salty sea. This process mimics the lifecy-
cle of the wild anadromous Steelhead Trout, which is born in fresh-
water, migrates to the ocean, and returns to freshwater to spawn. 
This is important because it affects the meat quality. In fact, without 
this transition to saltwater, this Trout could not be considered a 

Steelhead and would not have its distinctive taste. Another impor-
tant factor here is sustainability - Trout population in the wild can be 
sparse, less than 20 Steelheads return for every hundred that 
migrate because they are prey to a plethora of mammals from sea, 
land, and sky. 

The ocean pens are located in the beautiful open waters off the 
picturesque Isle of Skye, Scotland.  This makes the perfect location 
for overall health of the fish and environment. The powerful 
currents of the North Atlantic are constantly surging nutrient rich 
water through the farms, allowing the Trout to naturally swim 
against them. These strong currents not only create stronger and 
healthier fish, but keep a clean sea bed.  

PureFish’s philosophy is putting sustainability and quality first to 
produce fish that are better tasting and better for the environment. 
This fishery is even certified with both UK’s RSPCA (Royal Society for 
the Prevention of Cruelty to Animals) and The Global G.A.P. (Good 
Agricultural Practices.)

They accomplished this environmental acclaim through ultra-low 
stock densities where the concentration is 99% water to 1% fish. The 
low density reduces stress, improves health, and allows a higher 
amount of muscle to develop which affects texture and taste. The 
pens are also put on rotation or fallowing – one pen is used and 
then moved to avoid negative environmental effects such as deplet-
ing nutrients or overloading waste in one area. 

The fish come first here! They are given the highest quality feed and 
24-hour vet monitoring. This fancy fish diet is composed of natural 
fish protein from other sustainable fisheries with 15% higher than 
average omega-3 fish oils added for additional health benefits for 
the fish and consumer. Even the antioxidants, carotenoids, needed 
for the health and enticing color of the trout, are responsibly 
sourced from natural microorganisms. Most importantly, the feed is 
free of land based animal protein, which contributes to the clean 
taste and high quality that’s unmistakable, especially when enjoyed 
raw.  

Steelhead Trout is available year-round, whole or fillet, ask your 
agent for more information. 

by: Jessica Jewel Tyler 



Your Ticket to the “Jiro, 
Dreams of Sushi,” Fish 

Paradise - the Tsukiji and 
Fukuoka Markets.

Ever wonder how we bring you the freshest Japanese fish?  Japa-
nese seafood buyer, Shinobu Habauchi, shops the Tsukiji and Fuku-
oka markets to help us unlock “a whole ‘nother ocean of fish.” These 
markets are esteemed by famous sushi chefs like Jiro Ono from the 
critically acclaimed documentary “Jiro, Dreams of Sushi.” Jiro charg-
es $300 a course for the quality and experience of his dishes. This all 
starts with the quality of the fish, and thusly with Tsujiki. 

Tsukiji is the oldest and biggest fish market in the world. This 
impressive market brings in vendors, buyers, and tourists from all 
over the world because they sell the widest variety of fresh fish. 
Tsukiji boasts 480 types of seafood and 270 types of produce. This 
includes everything from the most inexpensive seaweed, to the 
most expensive caviar and the tiniest Sardine, to the most massive 
Tuna. It’s a fishmonger’s paradise! This astounding market is where 
we get some of the most exotic and amazing seafood, including 
some unique sea creatures that are seldom seen whole. 

Tsukiji Market, located in Central Tokyo, is the linchpin of the global 
fishing industry, especially for sushi. This wholesale market holds 
over 900 licensed mongers including the infamous billion dollar 
Tuna auctions and remains a phenomenon and a major tourist 
attraction -  but it’s hard to get a ticket. To secure a spot, you must 
wait in line as early as 3am and only 120 total visitors are allowed 
per day. The Fukuoka market in Fukuoka City, Japan, a smaller but 
equally important market, is another attraction where we buy 
Japanese fish. But, if you arrived at 3am to the Fukuoka market, you 
might just miss half of the action. Instead, here’s our very own 
Samuels inside look. 

We order twice a week and the products are sent fresh and direct 
from Japan. Shinobu zealously explains this process by saying, “we 
pre-order, if we order Friday and it arrives Tuesday, and if we order 
Monday it arrives Friday. It’s usually caught the same day!” She went 
on to say that “some products can even be sent alive, like Sawaga 
Crab.” Shinobu, and Samuels, are extremely proud to be able to 
provide high-quality fish from Japan just a few days after it’s caught. 
The Tsukiji and Fukuoka markets have given our customers the 
option to put Japanese fish on their menu and Shinobu says, “It’s 
fresh and fast. It’s amazing!”

It’s no secret that Japanese fish is prized for its quality. Japanese 
born Samuels buyer, Shinobu, explains this by saying “We grew up 
eating seafood everyday -  we take special care in how the fish is 
caught, cut, packaged, and shipped. There are no dents. It’s straight 
like a board. It’s just better.” Shinobu shows the importance of 
having respect for your craft. Something Samuels Fishmongers 
continue to uphold from the time the fish is shipped to us, until it is 
delivered to you.  

This market has grown exponential in Philadelphia. Our Japanese 
product line has at least doubled. Shinbou stated “we used to 
supply mostly sushi restaurants, and now a lot of American compa-
nies are using Japanese fish for the quality and the culture behind 
it.”  Even the produce market has grown, for things like Shishito 
peppers and Jidori Eggs (from strategically bred, vegetarian fed 
chickens.)  It’s not just sushi anymore! Ceviche restaurants and 
some more upscale, white table restaurants are experimenting with 
bringing the Tsukiji Market to their menus. 

Some of our most popular products include Madai and Hamachi, 
which are the sushi staples. But Hiramasa, and Shinobu’s favorite - 
Shima Aji, are strong contenders for our plates too.  Shinobu 
exclaims that Shima Aji “tastes so good that you can’t go wrong.” 
With the high quality, freshness, and taste, it’s very hard to go 
wrong with Japanese fish. A fun way to get a taste is the Omakase 
Fish box.  Omakase, a Japanese word meaning “I’ll leave it to you,” is 
a small, medium, or large box filled with the freshest catches of the 
day. If you are unsure how to add Japanese fish to your menu, or if 
you want to optimize cost and quality give this a try.  It’s a great way 
to get a taste of Tsukiji. 

by: Jessica Jewel Tyler 
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Available Exclusively at Samuels Seafood
For More Information Your Samuels 

Agent Will be Happy to Assist. 

Flounder, Tuna, Tilapia and Swai!



Chefs            

Chef Anne Coll

Corner
Corner

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

by Chef Anne Coll

The summer months are gaining momentum and this is a great 
time to either utilize our grill or to make cold dishes with seafood.  
Two applications that I really enjoy are curing and smoking.  A fish 
that works really well with these applications is Skye Steelhead 
Trout.  This ruby red Trout comes from the clean and pristine waters 
off the coast of Scotland. The deep beautiful waters allow the Trout 
to develop a beautiful color, texture, and taste.  The flavor of this 
Trout is very clean, mild, and slightly herbaceous which lends itself 
to many different cooking applications. Whether the cooking appli-
cation is simple, moderate, or more laborious, Skye Steelhead Trout 
will not disappoint.  The fat content is great for creating a delicate, 
moist, and flavorful dish that everyone can enjoy. It also pairs very 
well with summer wines such as rose or a vinho verde.

A favorite cooking application of mine is smoking.  Skye Steelhead 
Trout lends itself beautifully to this process because of the nice fat 
content and beautiful color with smoked.  For this application I like 
to use a hot smoke with Jasmine tea.  I first brine the Trout in a 
Sichuan peppercorn brine, with thyme, bay leaf, a pinch of sugar, 
and two slices of ginger. The Trout will brine overnight before I 
smoke it. To smoke the Trout, I use a perforated hotel pan and a 
regular hotel pan. I line the bottom of the pan with foil, place a cup 
of Jasmine rice, ½ cup of Jasmine tea, and ½ cup of rice flour.  I place 
the fish on the perforated hotel pan skin down and cover it with foil. 

I will use medium heat and smoke the Trout for about 15 minutes.  I 
will let the fish rest covered for another 15 minutes.  This can be 
served either hot or cold. It’s great with a summer salad, on a sand-
wich, or even with eggs.

For a cold application, I love to cure the Trout with beets, salt, dill, 
lemon zest, and fresh horseradish.  This really makes for a great dish 
for brunch, lunch, and dinner. For the cure, I mix salt, a little bit of 
sugar, grated beet, freshly grated horseradish, fresh dill, and lemon 
zest.  I will cover the fish on the skin and flesh side and then wrap it 
tightly in plastic wrap and refrigerate. The Trout will then be ready 
to serve in about 48 hours depending on the size of the filet.  When 
I serve this I slice it very thin on a bias.  A nice summer green salad 
with shaved local red beets and radish really highlight the Trout. I 
also like to make a lemony, dill, horseradish cream to serve along-
side the cured Trout.  The beets give this Trout a pinkish hue which 
makes it a showstopper for any course.

Skye Steelhead Trout is a wonderful fish to sear, roast, smoke or 
cure.  Its delicate flesh lends itself to many different cooking appli-
cations and flavor combinations. If you are looking for a salmon 
substitute or just a great tasting sustainable fish this Trout is a great 
choice.  It’s versatile, its sustainable, tasty and can be enjoyed in very 
simple or complex cooking applications.

Skye Steelhead Trout 
Versatility and Simplicity

Photo by: Jessica Jewel Tyler 



*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

SamuelsandSonSeafood.com

Sale Dates: August 1st - 31st  2018

 

(Z) = Frozen

MOONRISE OYSTERS - Raised in 
Massachusetts. Firm and Plump Meat. 
Mix of Sweet and Salty.  100 Count Box.  
.89¢ ea

CHILEAN SEA BASS -  Wild Deep Sea 
Caught. 2-4 oz Skin on Portions
10 lb Case. 89.00 cs (Z)  

SOGELCO BRAND LOBSTER MEAT - 
2 lb Units. 100% Dry Pack. Knuckle, 
Claw, and Leg Meat. 39.95 ea (Z) 

SEAFOOD MIXTO - Mix of 
Mussels, Shrimp, Scallops, and 
Calamari.  10 oz Retail Packs. 
10 per Case. 25.00 cs (Z)

PACU FISH RIBS -  Amazonian 
Fish Ribs. Mouthwatering 
When Grilled. 15 lb IQF Case. 
10.75 lb (Z) 

WILD WHITING - 3-6 oz Fillets
IQF, 30 lb Units. Flaky and Lean 
White Meat. 
1.99  lb (Z)

AHI TUNA  - 10 oz Ahi Tuna 
Steaks. Juicy and Firm  Steaks 
for the Grill. 10 lb Units. 
5.75 lb (Z)

TEXAS GOLD SHRIMP   - Wild 
USA Gold Shrimp. Premium 
Shrimp with Great Flavor.
51/60 Count.  5 lb Unit. 
3.99 lb (Z)

GULF PRINCESS WHITE 
SHRIMP -  Wild Caught Blue 
Shrimp. U15 Count. 5 lb Box
All Natural with Great Flavor.  
8.99 lb (Z)

GOLDEN NECK CLAMS - 
“Mahogany Sea Clams”
Mid Neck Size with Briny 
Flavor. 50 Count Bag. 9.99 bg 

SEA SCALLOP SHELLS - 
Beautiful, White Shells for 
Dishes & Decoration. Sold by 
the Each. .49¢ ea

GULF PRINCESS WHITE 

SHRIMP, SHRIMP, SHRIMP SHRIMP, SHRIMP, SHRIMP 

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



MARYLAND STYLE CRAB 
SEASONING - For Authentic 
Steamed Crabs. 50 lb Unit. 
42.99 ea

SPICY KIMCHEE BASE  - Hot 
and Tangy Chili Sauce. Great 
with Fish or Your Own Kimchi
Momoya Brand. 1.2 Liter Units. 
19.99 ea

SOY WRAPPERS  - For the Best 
Summer Rolls! 20 Sheets per 
Pack, 10 Packs per Case. The 
Original Style Wrappers. 
86.99 cs

FINGER LIMES - “Citrus Caviar”
Filled with Little Tasty Beads of 
Citrus. 1/2 Pint Unit. 
22.99 ea 

AUNT CONNIE’S FAMOUS,  
RED BLISS POTATO SALAD
So Much Flavor, So Much 
Potato! 5 lb Fresh Units.  
Homemade. 17.50 ea 

RAFOLS BACCALA 
FRITTER MIX - You Can’t Eat 
Just One Baccala Fritter!   1 Kilo 
Tub. 19.50 cs (Z)

WILD ALASKA SALMON ROE  
Wild Coho Salmon Roe, Large 
Shiny Beads with Flavorful 
Brine.  2 oz Unit. 14.99  ea

KUROBUTA BACON  -
Berkshire Pork Bacon. Bulk 
Center Cut, Thick 5/7 Sliced. 15 
lb Case. 5.95 lb

SHIMA AJI - “Striped Jack” 
Imported from Japan. Firm,  
Fatty with Pleasant Flavor
Whole Sashimi Quality Fish.
12.99  lb

NORWEGIAN HALIBUT   - 
Sustainably Sea Raised. Firm, 
Juicy Texture. Snow White 
Meat. Skin on Fillets. 
14.75 lb  

LOCAL DOGFISH  - Caught off 
Massachusetts. The Best for 
Fish n’ Chips, Tacos, More
16-22 oz Fillet.  13.2 lb Case.
 51.99  cs (Z)

MEDITERRANEAN  BRONZI-
NO - 5-7 oz, Skin on, PBO 
Fillets. Enjoyable Mild Flavor 
with a Rock Harbor Product. 
8.99 lb  (Z)

Raised in the Northwest Isles of Scotland
Sashimi Quality with Perfect Fat Content.

Whole, Gutted Fish  6.99 lb
Skin on Fillets 10.00 lb

SKYE 
STEELHEAD TROUT

MARYLAND STYLE

CRAB 
SEASONING
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Skye Steelhead Trout is Loved by Chefs for its Superior Flavor & Texture When Cooked, and for its Versatility for Diverse 
Dishes, Such as Sashimi, Crudo, Raw Applications, and for Cold and Hot Smoking. Try Steelhead Trout Today!


