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            Don't sleep on Columbia River sturgeon, also known
            
	                
	            	                    [image: Don't sleep on Columbia River sturgeon, also known as "white sturgeon." Its season is remarkably short, lasting only about two months (from January 1 to February 29 or until the quota is met).   Columbia River sturgeon is wild-caught by a native/tribal commercial river fishery and is native to several large North American rivers that drain into the Pacific Ocean. Primarily inhabiting estuaries of large rivers, this sturgeon migrates to freshwater for spawning and covers extensive distances between river systems. Reproducing populations have been observed along the West Coast, spanning from northern Mexico to the Aleutian Islands in Alaska (refer to the map).  White sturgeons are characterized by their flaky texture and firm, white flesh, reminiscent of halibut but with a very mild flavor. Some describe its taste as similar to chicken. It is well-suited for grilling and various other preparations. Cooking methods can be similar to those used for large halibut or Mahi fillets.  Talk to your Sales Agent today before the season comes to an end!   #columbiariversturgeon #pacificnorthwest #whitesturgeon #seafood #inseason #wildcaught #pnw]
        
    



    
        
            These Glacier Point oysters are grown for 3-4 year
            
	                
	            	                    [image: These Glacier Point oysters are grown for 3-4 years by @alaska_shellfish_farms in the pristine waters of Kachemak Bay, Alaska, before being harvested. As one of the most northern farms in the world, it takes a little longer to harvest, but it’s well worth the wait. Millions of acres of untouched wilderness surround the growing area which is fed by glaciers that merge with the North Pacific Ocean to create perfect environment for cold water oysters and other marine life.  Glacier Points have a dynamic, briny flavor with a medium texture and a vegetal finish.  See what all the hype is about and talk to your rep about ordering them now when they’re in season.   #seafood #oysters #shellfish #alaskaseafood #alaskashellfish #askforalaska]
        
    



    
        
            Dive into a world of flavor with our latest catch 
            	                    [image: Dive into a world of flavor with our latest catch - fresh Maine dayboat scallops. Sushi grade and ready to be enjoyed raw. Your taste buds will thank you! #mainescallops #SamuelsSeafood #freshseafood #sushigradescallops]
        
    



    
        
            Megan Cook, Sales Support in our Philly office, is
            	                    [image: Megan Cook, Sales Support in our Philly office, is the glue that holds the Onyx team there together. Megan knows every one of the team’s customers by first name, and half of them call in just to talk to her. When someone on her team is out of the office, she picks up the slack without hesitation. And you should hear her on the phone! Megan learns something in the morning and by afternoon is on the phone selling it flawlessly.   When she was hired a little over two years ago, she wasn’t sure if she’d like sales but it’s very clear she is a future top salesperson in the making!   Congratulations, Megan, on being named one of two Employees of the Month this month!   #employeeofthemonth #fishtales #SamuelsSeafood #employeeappreciation #congrats]
        
    



    
        
            Berkwood Farms, like Samuels, is a company that st
            	                    [image: Berkwood Farms, like Samuels, is a company that strives for excellence by never sacrificing quality. This coalition of over 60 independent, mid-west American family farmers takes pride in its product. They work hard to ensure their animals are raised in a healthy, humane, and environmentally friendly approach. All the farmers adhere to a strict code of responsible and humane animal husbandry. Many farmers are the 2nd, 3rd, 4th, and even 5th generation of their family to raise Kurobuta pork, otherwise known as Berkshire pork.  “Kurobuta” translates to “black pig” in Japanese, and is known as the Wagyu of the pork world due to its extremely high quality. Its high marbling score results in an irresistibly juicy flavored pork, known for having a rich, ruby color, supreme tenderness, and depth of flavor. Not only that, but Kurobuta pork is unique because of the structure of the meat fibers. With finer and more constricted fibers, the meat holds more moisture and is tender to the bite, making for an enjoyable eating experience.   Speak to your Sales Agent for more info about the numerous cuts we carry.   #samuelsseafood #morethanjustseafood #berkwoodfarm #kurobuta #pork #heritagebreed #berkshirepork #sponsor]
        
    



    
        
            A couple of stunners for this weekend. 

We have p
            
	                
	            	                    [image: A couple of stunners for this weekend.   We have plenty of black sea bass and golden tilefish in stock. Mangia!   📸: @gabonghi   #seafood #samuelsseafood #blackbass #tilefish #seabass #eatmoreseafood]
        
    



    
        
            Welcome to Alaskan striped rock shrimp season! 

S
            
	                
	            	                    [image: Welcome to Alaskan striped rock shrimp season!   Sidestriped shrimp are slender, pinkish orange in color, with white stripes running lengthwise on the body. They can reach about 8 inches in length and have extremely long antennae (1.5 times body length!) compared to other Alaska shrimp species.  This week, Philly’s @kinmesushi created this rock shrimp carpaccio with finger lime caviar and ponzu, a beautifully balanced combination of sweet and sour.   #seafood #shrimp #shellfish #alaskaseafood #alaskashellfish #askforalaska]
        
    



    
        
            Happy New Year and happy new Fish Tales day! 

Our
            
	                
	            	                    [image: Happy New Year and happy new Fish Tales day!   Our January 2024 Mid-Atlantic and Florida issues are out. Inside, you'll find profiles of Dougherty Restaurant Group's Atlantic City favorites @docksoysterbar, @knifeandforkinn, @doughertyssteak, as well as Jacksonville's @nori_kase, respectively.   Thanks to our sponsor @berkwood.farms whose delicious Kurobuta pork is on special this month. Check them out - and the rest of the monthly specials - at the links in our bio or the Fish Tales tab on our website.   #seafood #samuelsseafood #familyowned #fishtales #atlanticcitynj #jacksonvilleflorida #kurobotapork #omakase #oyster]
        
    



    
        
            Fukuoka and Toyosu, two Japanese markets we work w
            	                    [image: Fukuoka and Toyosu, two Japanese markets we work with regularly, send us monthly updates with beautiful, seasonal products. Here’s a sampling of some of that eye candy – and possible new additions for your menus in early 2024.  Reach out to your Sales Agent with questions or for more info.  #seafood #japan #japanesefish #sushi #japanesefood #japaneserestaurant]
        
    



    
        
            Steelhead trout are a unique species. Individuals 
            	                    [image: Steelhead trout are a unique species. Individuals develop differently depending on their environment. All wild steelhead trout hatch in gravel-bottomed, fast-flowing, well-oxygenated rivers and streams. Steelhead trout that migrate to the ocean typically grow larger than the ones that stay in freshwater.  At Samuels, our steelhead trout are ocean-raised off the coast of Newfoundland. And though this delicate and versatile fish comes from the same family as salmon, they have distinct features that separate them from their popular cousin.   Steelhead trout is lean, tender, and perfectly delicious. It’s also a smaller fish than salmon, ideal for shortening cooking times, and its flesh is a beautiful, bold red. We love the leanness of steelhead trout with its firm flesh and mild flavor, it makes a great addition to any menu.   #steelhead #steelheadtrout #seafood #salmonscousin]
        
    



    
        
            John Dory is a delicious, and very unusual looking
            	                    [image: John Dory is a delicious, and very unusual looking, bony fish with delicate white flesh and a firm, flaky texture. A saltwater fish, it has a mild, slightly sweet flavor, and can be served sautéed, baked, steamed, poached, or even coated in breadcrumbs and fried. It’s comparable to turbot, sole, and brill. If you’ve heard it’s the same as tilapia, you’ve heard wrong.   The John Dory’s flat, discus-shaped body is considered a delicacy and often commands a high price in fine-dining restaurants. Because of its mild, buttery flavor, it benefits from gentle seasoning. John Dory is very popular in the UK, Australia, and New Zealand.   Just make sure you remove the spines before cooking.  #johndory #eatmoreseafood #seafood #fish]
        
    



    
        
            Nothing screams ‘It’s the holidays!’ quite l
            
	                
	            	                    [image: Nothing screams ‘It’s the holidays!’ quite like a 93-pound grouper 😜   The Pittsburgh Field Club put on quite the holiday spectacular with this supersized grouper last week. Chef Bernie even carved it to order!   We really love seeing all the incredible things our customers do with our products so please keep ‘em coming!   #pittsburgh #pittsburghfoodie #seafood #grouper #holidayseason #holidayrecipes]
        
    



    
        
            Employee of the Month, Kelly Ralls, wears many hat
            	                    [image: Employee of the Month, Kelly Ralls, wears many hats for Samuels Seafood Company’s West Coast operation in Las Vegas.   Having joined the company three years ago, he is now serving as our Logistics and Facility/Building/Fleet Maintenance Manager.  Kelly also works as Assistant Operations Manager and assists in Purchasing. He is always there to lend a helping hand – no matter the task – and he’s willing to come to work early or stay late as needed.   Kelly is a great addition to the Samuels team and exhibits real leadership to his coworkers and teammates. Congrats, Kelly!   #EmployeeOfTheMonth #samuelsseafood]
        
    



    
        
            Lobster isn’t the only amazing fishery in Stonin
            	                    [image: Lobster isn’t the only amazing fishery in Stonington, Maine. Maine’s day boat scallop season runs from December through March, and Greenhead Lobster buys the catch from local boats. The cold water gives these sea scallops an extra sweet flavor! 😋 📷: @nicole_wolf_photography  👩🍳: @aragosta.maine  . . . . . #greenheadlobster #scallops #mainescallops #seascallops #dayboatscallops #winterfishery #maine #stonington #deerisle #winterfare #holidaymenu #delicious #wildcaught #fresh #thewaylobstershouldbe #scallopstoo #sponsor]
        
    



    
        
            Please note that Samuels will be closed on Monday,
            	                    [image: Please note that Samuels will be closed on Monday, January 1, 2024. Contact your Sales Agent to plan for the holiday weekend.   #HappyNewYear]
        
    



    
        
            It’s the holiday season, make something extra sp
            	                    [image: It’s the holiday season, make something extra special. 🦞 @greenheadlobster’s HPP Raw Shucked Lobster gives you amazing flavor and flexibility in cooking method. Get creative!  📷: @nicole_wolf_photography  👩🍳: @aragosta.maine  . . . . . #greenheadlobster #mainelobster #lobster #maine #stonington #deerisle #holidayfare #holidaymenu #delicious #fresh #thewaylobstershouldbe #sponsor]
        
    



    
        
            PSA from Samuels: PLAN AHEAD! 

Weather is having 
            	                    [image: PSA from Samuels: PLAN AHEAD!   Weather is having a big impact on the seafood industry so please DON'T WAIT to place your holiday orders, especially if your spread includes LIVE LOBSTER, HALIBUT, and/or SWORDFISH (to name a few).  Call your Sales Agent or stop into @giuseppesmarket sooner rather than later just so you're well stocked for the holiday week.   Photo: @gabonghi   #PSA #seafood #holidaymenu #holidayrecipes #7fishes #phillyfood #samuelsseafood]
        
    



    
        
            Please plan ahead for our upcoming holiday closure
            	                    [image: Please plan ahead for our upcoming holiday closures ☃️🎄🎆]
        
    



    
        
            Looking to take holiday brunch to another level? W
            	                    [image: Looking to take holiday brunch to another level? We’re sure there are many ways, but adding @greenheadlobster tails is certainly one! 🦞 📷: @nicole_wolf_photography  👩🍳: @aragosta.maine  . . . . . #greenheadlobster #mainelobster #lobster #maine #stonington #deerisle #lobstertails #whynot #brunchvibes #delicious #fresh #celebratory  #thewaylobstershouldbe #sponsor]
        
    



    
        
            Wild Graveling Point Oysters are coming to Samuels
            
	                
	            	                    [image: Wild Graveling Point Oysters are coming to Samuels Seafood in January.   These local oysters are harvested in Great Bay, NJ, and have a fresh, light taste with a thick and hearty shell. This variety is grown in a reef bed of oyster shells and is generally very plump, given its exposure to the rich and dynamic flavors offered in these marine environments.   Samples are limited. Contact your sales rep today before they run out!   #samuelsseafood #familyowned #oyster #oysters #local #wildcaught #comingsoon #newproduct #seafood #shellfish #newjersey #newyear #phillyfood #gravelingpoint]
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