Meat Specials
July 10 through July 14

Indian Ridge Provisions Exclusive PA Proud Seth Hershey Angus Beef

Have you been searching for a true source-verified “farm-to-table” beef offering?
Your search is officially over. We have partnered our PA Proud label with

Hershey Lancaster Angus Beef in Lancaster County, PA. This 4th generation family
owned farm raises corn, wheat, barley and of course...BEEF. Black Angus USDA
Choice cattle is certified under the Beef Quality Assurance Program. Finally, a local
beef program that is transparent and bursts with flavor to compliment your menu or

feature board?

Serve more flavor, know your food source, support local family farms.........

(1PA109EH) BF RIB BONE-IN EXPORT, PA HERSHEY 17 Ib average
(1PA109EHC) BF RIB BONE-IN EXPORT, PA HERSHEY, C-T-O gross weight

(1PA181H) BF STRIPLOIN BNLS,0X1, PA HERSHEY 14 |b average
(1PA181HC) BF STRIPLOIN BNLS,0X1, PA HERSHEY, C-T-O gross weight

(1PA168H) BF TOP ROUND, PA, HERSHEY, 20 Ib average
(1PA171H) BF EYE ROUND, PA, HERSHEY, 5 Ib average

(1PA118H) BF BRISKET WHOLE, PA, HERSHEY, 10 Ib average
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Seafood Specials
July 10th - July 14

Organic Sable Fillet - Skin on PBO: Sablefish is prized by chefs around
the world (particularly in Japan) for its mild and gentle flavor, contrasting
black skin which crisps up beautifully when pan seared, and soft moist
texture. Lean, with a large flake, black cod fillets are a very faint pink
when raw and opaque while once cooked. They are often paired with
Asian-style flavors high in unami, ginger, and citrus, but because of this
fish’s excellent eating qualities do not need much embellishment.
SPBCFO

Farm Raised Hamachi Fillets - Skin on Collar PBO

@ The Hamachi is farm raised in the Kagoshima prefecture of Southern Japan.

~ This area is well suited for aquaculture with an average mean water
temperature of 66 degrees, fast flowing currents and a tidal flow that reaches
3.5 meters a second, insuring a self cleansing environment. The supplier

.| Azumo-cho is a vertically integrated operation and was the first plant in Japan to
~ be HACCP accredited. Their commitment to sustainability and producing a
healthy and wholesome product has made them the number one Hamachi
brand in Japan.

SFRHF

Atlantic Snapper Fillets - Skin on PBO: These snapper will average 2- 4#
each and will produce fillets in the 8-12 0z range. This size fish is perfect for
single serving size fillets. The flesh is very light in color with bright red
bloodlines.

SRSF

Wellfleet Oysters - Packed 100ct: From the Wellfleet Harbor, Cape Cod Bay,
Massachusetts. Wellfleet Oysters have plump meats with a mild, sweet flavor,
high brininess and a crisp, clean finish.
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