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Happy Chinese New Year—Year of the Monkey 

Now in Stock!  Red Boat Fish 

Sauce—cold pressed, extra virgin! 

We did a cutting of Red Boat, Garum, (the 
real Italian fish sauce also known as Colatura) 
and  another “popular” Thai fish sauce.  The 
Red Boat and Garum were almost equal in 
color, flavor and mild saltiness.  Red Boat is 
under $7.50 each for a 500 ml bottle, versus 
Garum is about $50 for the same size!!  (So 

for those of you using Garum, you might want to try 
Red Boat).  There was a significant difference with the 
“popular” fish sauce, which contained fructose, water 
and hydrolysed vegetable protein.  The cost of the Red 
Boat versus the regular fish sauce is about $1 more per 
bottle—that’s nothing considering you only use a small 
amount per portion.  No wonder Red Boat has been 
voted #1 on Our Daily Brine and other blogs. 

What does the 40N mean on the label?  It relates to 
the number of grams of nitrogen per liter of fish sauce, 
which relates directly to the protein level.  The highest 
levels of fish sauce are greater than 30N, with the flavor 
becoming more rich and complex with the larger N 
designation. 

A national treasure of Vietnam, Red Boat is made us-
ing traditional chemical-free fermentation methods, a 
unique two hundred year-old artisanal process using 
only the freshest cá cơm (black anchovy), salted 
minutes after leaving the sea then aged for over a year 
in traditional wooden barrels.  Red Boat anchovies are 
sourced exclusively from the crystal clear waters off the 
Phu Quoc island archipelago.  Red Boat is pure, 100% 
all natural first press “extra virgin” Vietnamese fish 
sauce.  Made from only two ingredients, it is free from 
added water, MSG, and preservatives. The quality of 
fish sauce is determined by protein levels.  No other 
fish sauce has a natural protein content higher than Red 
Boat 40°N.  Packed with B vitamins and minerals, the 
extra-rich protein content gives Red Boat a unique 
character and savory flavor that is healthy and delicious.  
Red Boat fish sauce gives all of your favorite recipes 
that elusive fifth flavor - umami. Try it with all things 
Asian, Caesar salad, pasta, braised dishes, or any sea-
food based recipe. 

Certified Gluten Free—BiRite #209997 12/500 ml, 

sold by piece or case. 

Want to save some 
money AND upgrade 
your sauté oil at the 
same time? 

If you are using Pure Olive or 
Pomace or even Blend oil for 
sauté & dressings, you will want to check out 
Corto Olive Oilõs new òLa Padellaó cooking oil.  
This proprietary Non -GMO blend contains their 
award winning California Extra Virgin Olive Oil 

and select heat -stable oils including expeller 
pressed canola.  

La Padella Cooking Oil offers you the high smoke 
point of other oil blends along with the quality 
and credibility you expect from Corto.  

Side by side, the color, aroma and viscosity of the 
La Paella is noticeably better and the price is too!  
You can save a t least 20 -40% , depending on 
what brand and type you are buying now.  Con-
tact your rep for a sample or to schedule a cut-
ting!   

BiRite #368518, convenient 10 liter bag -in -a-

box.  

How about another ex-

cellent, local, plant -

based artisanal cheese 

option?  

Miyoko’s Kitchen from Fairfax 

has been getting rave reviews for her cultured             
VeganButter and her Creamy Fresh VeganMozz.  
Both made with cashew milk, these products are creamy, 
smooth, and can be easily subbed for their dairy version 
in most applications.  Come taste them at our Specialty 
Food Faire on March 23rd along with the Kite Hill Al-
mond Milk cheeses!  See page 2 for item numbers (eta 2/20). 

WednesdayñMarch 23rd  
9 amñ2 pm 
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New Products Now In Stock! 

#275613  Beans Heirloom Black Eyed Peas  Elegant Beans  1/5 lb  Case LocalñLodi 

#93431       Cheese Cow Barley Buzzed 1/4 Wheel Beehive  8/5 lb CW Each Utah 

#93430  Cheese Cow Seahive 1/4 Wheel  Beehive  8/5 lb CW Each Utah 

#94442  Cheese Goat Fresh òMs. Naturaló  Cypress Grove 6/4 oz  Case California 

#93851  Cheese Sheep Ossay Iraty Wheel  Capitoul  1/10 lb CW Case Pyrennes 

#93676  Cheese Vegan Butter Cultured Style Miyokoõs 6/8 oz  Each LocalñFairfax 

#93675  Cheese Vegan Mozzarella Style  Miyokoõs 6/8 oz  Each LocalñFairfax 

#209997  Fish Sauce     Red Boat 12/500 ml Each Thailand 

#571640  Lentils Green French òdu Puyó AOC Roland  12/17.6 oz  Case France 

#386206  Noodles Ramen Black Forbidden Rice Org Lotus Foods 6/48 ct  Each Local  - new pack size 

#368518  Oil Blend òLa Padellaó w/EVOO  Corto  1/5 gal BIB Case California 

#587211  Tomatoes Red Roasted Frozen  Divina  6/64 oz   Each USA 

#587212  Tomatoes Yellow Roasted Frozen  Divina  6/64 oz  Each USA 

 

 

Hand -rubbed, artisan cheese made in 

Northern Utah ðNow in Stock!  

 

BARELY BUZZED #93431, 1/4 WheelñThis unique cheese is hand-rubbed with espresso and lavender.  
It has wonderful subtle notes of butterscotch and caramel.  Made from local Jersey milk.  This is Beehiveõs 

most popular cheese.  Awardsñ 

¶ Bronze Award at the World Cheese Awards in 2012 & 2014 

¶ 1st Place at the American Cheese Society competition in 2007, 2008, 2009, 2011, 2015 

¶ 3rd Place American Cheese Society competition in 2012 

SEAHIVE #93430, 1/4 WheelñHand-rubbed with local honey and Redmond SealSalt®, SeaHive is a delicious, balanced treat.  
Full bodied, with a smooth, creamy texture.  Made from local Jersey milk.  Awardsñ 

¶ 3rd Place, 2011 American Cheese  Society 

Beehive Cheese Company has a great story.  Tim and Pat (brothers-in-law) left the corporate world to become cheese makers!  
They had a dreamñ to bring back the local creamery to northern Utah, and they did just that. With help from the Western Dairy 
Center at Utah State University, they opened their doors in 2005.  Beehive Cheese is proud to be among a handful of artisan 
cheese makers in Utah.  

The Beehive Cheese Company creamery sits at the mouth of Weber Canyon in a valley between the forested Wasatch Mountains 
in Northern Utah.  These mountains are home to world-class powder skiing in the winter and meadows of heavenly wildflowers 
in the summer.  They consider the creamery a modern cheese operation where old-world craftsmanship is embraced. 

The creamery is within walking distance from both Pat and Timõs homes.  Talk about a short commute!  As a family-owned and 

operated business, their children make the trek to help their dads make cheese.  This involves hopping over a fence and safely 

crossing a set of train tracks.  The cousins work happily side-by-side learning about hard work and even microbiology while stir-

ring milk, flipping cheese slabs, packaging curds, and rubbing cheese wheels. 

These are awesome cheeses for platters and even better on burgers!  

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjf1ujAqe7KAhVU3GMKHS07CmsQjRwIBw&url=http%3A%2F%2Fwine.woot.com%2Foffers%2Fbeehive-barely-buzzed-and-sea-hive-2&psig=AFQjCNG8_rF_P7lK_CzPdNujtRF_FdQbVA&ust=1455232
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Thatõs how the cookie crumbles.  Feuilletine (pronounced fwee -a-teen) is bro-

ken crepe cookies.  Legend has it that a pallet of the cookies were dropped and became broken.  
Instead of tossing them out, they were repurposed as a pastry ingredient!!  (The cookie is the 
French Gavottes wrapped cookie pictured below).  The word òfeuileó means sheets (as in paper).  
These are super thin and crisp and hold their texture when they are enrobed with chocolate, pra-
line, or Gianduja (hazelnut chocolate).  They will become soggy in pastry cream, butter cream or 
mousse.  Cacao Barry is the original maker of Paillete Feuilletine.  If you have never used these in 
your desserts, ask me for a sample!  

BiRite #20996  Feuillletine Pailette (Cookie Crumbs), Cacao Barry  4/2.5 kg box  

 

Random Chinese New Year Trivia! 

§ The dates vary every year.  It always falls between January 21st and February 20th, determined 

by the Chinese lunar calendar. 

§ When KFC [Kentucky Fried Chicken] first translated its advertising slogan "finger lickin' good" 

into Chinese, it came out as "eat your fingers off". 

§ Ketchup [Catsup] originated in China as a pickled fish sauce called ke-tsiap. 

§ According to tales and legends, the beginning of the Chinese New Year started with a mythical 

beast called the Nian .  Nian would eat villagers, especially children.  To protect themselves, the 

villagers would put food in front of their doors at the beginning of every year.  It was believed 

that after the Nian ate the food they prepared, it wouldn't attack any more people.  One day, a 

villager decided to get revenge on the Nian.  A god visited him and told him to put red paper on 

his house.  The villagers then understood that the Nian was afraid of the color red.  When the 

New Year was about to come, the villagers would wear red clothes and hang red lanterns along 

with red spring scrolls on windows and doors.  People also used firecrackers to frighten away 

the Nian.  From then on, Nian never came to the 

village again.  The Nian was eventually captured 

by Hongjun Laozu , an ancient Taoist monk. The 

Nian became Hongjun Laozu's mount.  

§ The San Francisco Chinese New Year Festival 

and Parade is the oldest and largest event of its 

kind outside of Asia, and the largest Asian cul-

tural event in North America.  

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjJtc7a9OPKAhVQ3GMKHYXWDTgQjRwIBw&url=http%3A%2F%2Fwww.gavottes.fr%2F&psig=AFQjCNE08720K73GWJKHdzmm6D_KFN9O_w&ust=1454874548695284
https://en.wikipedia.org/wiki/Nian
https://en.wikipedia.org/wiki/Hongjun_Laozu
https://en.wikipedia.org/wiki/San_Francisco_Chinese_New_Year_Festival_and_Parade
https://en.wikipedia.org/wiki/San_Francisco_Chinese_New_Year_Festival_and_Parade
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Suggestions & Comments?   
Cecily Costa, Gourmet Brand Specialist at ccosta@birite.com or  (415) 656-0187 x428 

NOTE:  Any prices quoted in this newsletter are for NEW purchases (outside of 90 days) and not available to contract customers, which may or may not 
have a lower price.  Ask your rep for details. 

Thanks to my Editors this monthñJennifer Wilder-Smith, Director of Marketing & Julianna Roth, Marketing Coordinator  

 

 

 

 

March Is 

Black Forbidden Rice Ramen, Organic #386209 Lotus  6/48 ct (2.5 oz) each/case 

These gluten-free noodles are sexy!  Their dark black color is an excellent contrast on a white plate as 

well as in soup.  This ramen has a rich, slightly nutty taste and is a natural resource of antioxidants.  

Can be fried and used as garnish or in a salad!  Now in a more convenient BULK case of 48 ct!  Rice 

is grown in China from small family farms, in limited quantities. 

Buckwheat Soba Noodles, Organic #208500 Roland  30/12.8 oz case only 

These ògood valueó soba noodles cook quickly in about 3 minutes.  Noodle is round and has a good 

dark color.  Made in China. 

Buckwheat Soba Noodles #208505  Kanesa  30/10.5 oz case only 

These òbest qualityó soba noodles are from Maiko, Japan.  Noodle is square and cooks up beautiful-

lyñnot sticky and has an excellent buckwheat flavor.   Made in Japan. 

Chuka Soba Noodles (Ramen) #208503  Shirakiku 50/8 oz  case only 

Similar to ramen noodles, these are the Japanese.  (Chuka is the Japanese word for Chinese!).  Cooks 

up nice and curly!  Made in China. 

Rice Stick Maifun Noodles #208515  Dynasty  12/6.75 oz case only 

Semi-transparent noodle that cooks white.  Made with rice starch and cornstarch.  This thin angle-hair 

noodle can be deep fried for a crunchy salad.  Great in stir fry and soup!  Made in Taiwan. 

Rice Stick Medium 3MM Noodles #208507  1000 Elephants 30/14 oz case only 

Made of rice flour.  Preferred noodle for Pad Thai dish.  Made in Thailand 

Rice Stick Thin Cello Noodles #208508   Silver Spring 30/16 oz each or case 

Made of rice flour, thinner than 3MM from Thailand.  Made in China.   

Udon Futonaga 11ó Noodles #208504  Nanka  30/12 oz case only 

Authentic Japanese thick wheat noodle.  Most often used in soups or stews.  Made in USA. 

Yaki-soba NoodlesñFrozen #208501  Fortune  4/5 lb  case only 

These are pre-cooked Japanese noodles that are ready for stir-fry.  Made in USA. 

 

 

Noodle   ΣɊ ! ÓÔÕÐÉÄ ÏÒ ÓÉÌÌÙ ÐÅÒÓÏÎȟ Á ÓÉÍÐÌÅÔÏÎȟ Á 
ÆÏÏÌȟ ÁÎ ÉÄÉÏÔȟ Á ÌÕÎÁÔÉÃ ɉÕÓÅÄ ÃÏÌÌÏÑÕÉÁÌÌÙ ÓÉÎÃÅ ÅÁÒÌÙ 
ΣΪÔÈ ÃÅÎÔÕÒÙɊȢ  ΤɊ ÔÏ ÆÏÏÌ ÏÒ ÄÕÐÅ ɉΣΩΨΫɊȟ ȬÎÏÏÄÌÅ ÏÕÔ 
ÏÆȭɀ ÎÏ× ÏÂÓÏÌÅÔÅȢ  ΥɊ ÔÏ ÔÈÉÎËȟ ÔÏ ÂÒÁÉÎÓÔÏÒÍȠ ÔÏ ÍÕÌÌ 
ÓÏÍÅÔÈÉÎÇ ÏÖÅÒȟ ×ÏÒË ÓÏÍÅÔÈÉÎÇ ÏÕÔ ÁÓ ÉÎ ȬÎÏÏÄÌÅ ÕÐȾ
ÏÕÔȭȠ ÔÏ ÔÈÉÎËȟ ÅÓÐÅÃÉÁÌÌÙȢ  ΦɊ ÔÏ ÒÅǨÅÃÔ ÏÒ ÍÕÓÅ ÉÎ ÁÎ 
ÕÎÐÒÏÄÕÃÔÉÖÅ ÏÒ ÕÎÄÉÒÅÃÔÅÄ ×ÁÙȠ ÔÏ ÁÃÔ ÌÉÇÈÔÈÅÁÒÔÅÄÌÙ 
ɉÁÌÓÏ ×ÉÔÈ ȬÁÂÏÕÔȟȭ ȬÁÒÏÕÎÄȭɊȠ ɉÁÌÓÏɊ ÔÏ ÅØÐÅÒÉÍÅÎÔ ÉÎ ÁÎ 
ÉÎÆÏÒÍÁÌȟ ÔÅÎÔÁÔÉÖÅ ÍÁÎÎÅÒ ɉΣΫΦΡÓ ÁÎÄ ÓÔÉÌÌ ÉÎ ÕÓÅɊȣȢΧɊ 
! ÓÔÒÉÐȟ ÒÉÎÇȟ ÏÒ ÔÕÂÅ ÏÆ ÐÁÓÔÁ ÏÒ ÓÉÍÉÌÁÒ ÄÏÕÇÈȟ ÔÙÐÉÃÁÌÌÙ 
ÍÁÄÅ ×ÉÔÈ ÅÇÇ ÁÎÄ ÕÓÕÁÌÌÙ ÅÁÔÅÎ ×ÉÔÈ Á ÓÁÕÃÅ ÏÒ ÉÎ Á 
ÓÏÕÐȢ 


