FEATURES

July 1-5,2019

FRESH ATLANTIC RED SNAPPER (skin-on, boneless, hand cut fillets)

We are partnering with the South American country of Suriname Fishermen’s Co-op this
week for our Atlantic Red Snapper. Located on the Northern coast of South America, this
Co-op fleet makes daily trips into the North Atlantic. The Red Snapper are landed, cleaned,
and air freighted over night to us. The fillets will weigh 8 to 10 oz.

FRESH BUTTERFLIED BRONZINO (7/90z each, head-off, skin-on, boneless)

This European Sea Bass is the first non-salmon fish to be cultivated commercially. It is the
most popular restaurant fish in the countries surrounding the Mediterranean. Our
Butterfly Bronzino are raised by Pinar Aquaculture of Turkey, a leader in sustainable,
eco-responsible farming on the Aegean Sea. These Bronzino have a mild, sweet flavor; are
food cost friendly; and are the perfect portion size.

FRESH ROCK SHRIMP (Fresh, P&D, 8Ib tub/gallon)

After several lean years, Rock Shrimp are appearing in big numbers. The Gulf of Mexico
population is especially abundant, and we are featuring peeled and deveined large Rock
Shrimp.

EAST COAST DAY BOAT HALIBUT FILLET (boneless, skinless)

Sailing from Woods Harbor, Nova Scotia, on their F/V Vicious Fisher, the Mood brothers
are landing 50-85 Ib Halibut, which produce large, thick fillets. Atlantic Halibut, because of
their high fat content, are the best eating of the halibut family.
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PASTURED GRASS-FED FRENCH-BONE VEAL RACK CHOPS (12 & 1402)

These bull calves are allowed to open graze naturally on grasses — as opposed to being
formula fed like traditional veal calves — resulting in a meat protein that is lighter than
traditional beef, but darker than formula fed “white” veal. The flavor is fuller — more along
the lines of beef — but the muscle still has the unique tenderness associated with veal. This
niche item is a true winner, especially at the price point which makes it a great value
compared to traditional veal and beef rib chops. Available in 2 portion sizes: 12/13ounce
and 14/15ounce.

BONELESS BEEF RIB STEAK NAV

These boneless rib “Delmonico” steaks are cut from grain-finished cattle that are over 33
months of age — therefore they cannot be graded USDA Choice (bcause of USDA age
requirements, graded cattle must be under 32 months). Keep in mind, the cattle are
“inspected," they are just not “graded” for a marbling score. This stipulation puts the
ribeyes in the “No Roll” category reducing their price substantially. Many of our customers
have found good value in utilizing this product in price sensitive situations. The steaks are
fresh cut and packaged by our expert team here at IRP.

BERKS ALL BEEF 6/1 HOT DOGS

Locally sourced and made from 100% fresh domestic beef, these delicious hot dogs are
made without any fillers or extenders and are seasoned with Berks' proprietary spice
blend for the best tasting hot dogs around. Perfect for any summertime event, these hot
dogs will begin to attract bystanders as soon as you put them on the grill. Try a case for
your next golf outing, cookout, or holiday celebration and taste why Berks claims to have
the best hot dogs around!

DOMESTIC PORK BABY BACK RIBS

Shorter and typically meatier than spare ribs, baby back ribs are the perfect way to kick off
your summer grilling season or long holiday weekend. There are plenty of methods for
preparing baby back ribs but we would suggest baking them in a beer marinade until
tender and finishing them on the grill with a bourbon BBQ sauce, which is sure to bring
your guests back for more.
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