






t Certified Piedmontese, we 
believe great food starts 
long before it reaches the 
plate. It begins on 
pasture—where responsible 

ranching, thoughtful nutrition, and a 
commitment to quality come together 
to produce beef that is as nourishing 
as it is flavorful. As a proud partner of 
Samuels Seafood Co., we’re excited 
to bring that philosophy to more kitch-
ens through two versatile staples: our 
Grass-Fed, Grass-Finished Ground 
Beef and our premium Beef Tallow.
Our story is rooted in a simple idea: do 

things the right way, not the easy way. 
Inspired by the heritage of the Pied-
montese breed—known for its natural-
ly lean yet incredibly tender 
beef—we’ve built a vertically integrat-
ed program right here in the United 
States. From ranch to processing, we 
maintain full control over every step, 
ensuring our standards are never com-
promised. Our cattle are 
pasture-raised and grass-finished on 
Non-GMO Project Verified native 
grasses of the Midwest, with no antibi-
otics and no added hormones—deliv-
ering beef that reflects both integrity 
and consistency.

Ground beef is often seen as a basic 
ingredient, but we see it as a founda-
tion. Our Grass-Fed, Grass-Finished 
Ground Beef o�ers a clean, rich flavor 
from single-sourced productions, 
making it a go-to for everything from 
elevated burgers to refined 
bolognese. It’s the kind of ingredient 
chefs and home cooks alike can rely 
on—versatile enough for everyday 
meals, yet premium enough to stand 
on its own.
Equally essential, though often over-
looked, is beef tallow. Once a corner-
stone of traditional cooking, tallow is 

making a well-deserved comeback. Our Beef 
Tallow is crafted from the same high-quality cattle, 
rendered to create a clean, stable white cooking fat 
with a rich, subtle flavor. With a high smoke point 
and exceptional performance, it’s ideal for searing, 
roasting, and frying—bringing out the best in 
everything from proteins to vegetables. More 
importantly, it o�ers a return to simple, wholesome 
cooking without the need for highly processed oils.
Together, these products represent more than just 
ingredients—they reflect a commitment to better 
food. At Certified Piedmontese, we’re proud to part-
ner with distributors like Samuels Seafood Co. who 
share our dedication to quality and transparency. By 
combining thoughtfully raised beef with time-hon-
ored culinary staples, we aim to help chefs and 
consumers alike rediscover what great food can be.
Whether it’s a perfectly seared burger or vegeta-
bles crisped in golden tallow, the di�erence starts at 
the source. And at Certified Piedmontese, that 
source is something we stand behind every day.
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