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Chestnuts—you either love them or 

hate them.  For me, nothing is better 

than chestnut stuffing on Thanksgiving.  

They are sweet, starchy and somewhat 

crunchy.  My best childhood food mem-

ories are filled with aromas and flavors 

of chestnut stuffing.  The night before 

Thanksgiving, most of my family (6 sib-

lings) would sit down at the table and 

peel the just roasted chestnuts, eating 

half of them along with way.  Our 

hands would be stained by the tannins 

and our fingernails torn.  It was really 

hard work and made me appreciate 

the finished product even more.  If you 

have never peeled chestnuts, it is labo-

rious—like pitting Nicoise olives. (Thank 

goodness for raw, peeled, IQF!) 

Different from water chestnuts, which 

are a grass-like plant, these chestnuts 

can be candied, boiled, steamed, 

grilled, deep-fried or roasted.  They 

can be used in sweet or savory dishes 

ranging from cakes and pastries (the 

most famous are Castagnaccio 

and Mont Blanc), to stuffing vegetables, 

poultry or other fowl.  Chestnuts are 

also used in beer making!  You can buy 

them fresh, frozen, dried, ground or 

canned.  

Continued on page 3... 

The “nut” his hidden inside its prickly shell. 

Get your tart shell on!Get your tart shell on!Get your tart shell on!Get your tart shell on!    

Don’t forget, we stock a really nice line of modern 

looking tart shells called Moda.  These tart shells are made with 100% 

butter and lined with cocoa butter to prevent sogginess.  GREAT for holi‐

day parties!  We stock a variety of plain and chocolate doughs and a sa‐

vory one (salted) which can be used for your more sweet desserts too.  

Nice looking, great tasting and a good value.  Let me know if you need 

samples.  Note, the manufacturer just changed the pack size and now 

the trays are individually sealed for freshness too! 

Sweet Dough Mini Round 1.3”  #16329 288 ct (6 trays/48 pcs) 

Sweet Dough Small Round 1.9”  #16345 144 ct (6 trays/24 pcs) 

Sweet Dough Large Round 3.2”  #16344 72 ct (6 trays/12 pcs) 

Savory Dough Mini Round 1.3”  #16347 288 ct (6 trays/48 pcs) 

Chocolate Sweet Dough Mini Round 1.3” #16346 288 ct (6 trays/48 pcs) 

Chocolate Sweet Dough Small Round 1.9” #16348 144 ct (6 trays/24 pcs) 

There are basically three different ap‐
plications for bulk oil—deep fry, sauté 
and salad dressings.  Picking the right oil for 
the job is key.   

There are “commodity” or conventional oils which are the cheapest 
in price and quality.  Typically they last 3-5 days in the fryer.  Then 
there are “performance” oils which are typically blends using hi-
oleic oils.  These can last as much as 7-12 days in the fryer.  Lastly 
there are “natural” oils, meaning NON-GMO and ORGANIC (all or-
ganic are non-gmo). 

Then you need to consider the process.  On trend are expeller 
pressed oils which are a  very healthy, mechanical method for ex-
tracting oil from raw materials.  The raw materials are squeezed un-
der high pressure in a single step.  No additives like hexane (a petro-
leum based solvent) are used in processing.  All ORGANIC and extra 
virgin oils are expeller pressed.   

BiRite has partnered with Oregon based Bridgewell Naturals.  All 
Bridgewell Natural oils are NON-GMO and/or ORGANIC and most 
are expeller pressed.  We are pleased to offer 4 new bulk oils from 
Bridgewell Naturals that are VERY competitively priced.  Samples 

are available and the broker is available to do cuttings.  See page 2 for 
more information. 
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New items now in stock!  

#275640 Bean Heirloom Calypso (there’re back.!!!)  5 lb  Elegant Beans  Lodi 

#92414  Cheese Feta Domestic in Brine   30 lb pail Rumiano  California 

#91838  Cheese Vegan Cream Cheese Chive   3/2 lb tub Kite Hill   Local 

#91837  Cheese Vegan Cream Cheese Plain   3/2 lb tub Kite Hill   Local 

#95422  Cheese Vegan Ricotta    2/5 lb tub Kite Hill   Local 

#292020 Honey Raw Chestnut, Monoflora   6/250 gr jar Mieli Thun  Italy 

#292021 Honey Raw Coriander, Monoflora   6/250 gr jar Mieli Thun  Italy  

#361000 Oil Rice Bran Expeller Pressed, Non GMO  35 lb jug  Bridgewell   Oregon 

#361010 Oil Soy ORG Expeller Pressed, Non GMO  35 lb jug  Bridgewell  Oregon 

#368510 Oil Sunflower ORG Expeller Pressed, Non GMO  35 lb jug  Bridgewell  Oregon 

#466001 Oil Canola Expeller Pressed, Non GMO  35 lb jug  Bridgewell  Oregon 

#312492 Pate, Country Style w/Black Pepper Traditional 2/3.5 lb avg Fabrique Delices  4th Qtr Item 

#312493 Pate, Duck Mousse w/ Port Wine   2/3.5 lb avg Fabrique Delices  4th Qrt Item 

 

 

Continued from page 1...Bridgewell Natural Oils: 

 

 

 

 

 

 Easy Cheese Pairing (approx. 35 ppl x 1 oz)  
Prosecco or Champagne paired with Marin French Brie Pe
t Creme 

Sauvignon Blanc paired with French Goat Cheese 

Pinot Noir paired with Pe
t Basque Sheep’s Milk Cheese 

Cabernet Sauvignon paired with Tillamook Extra Sharp Cheddar 

Port paired with Sha� 2 yr Vintage Ellie’s Blue 

Brie Cow– Marin French Classic Pe�ts #90823 (6/8 oz) :  A so� cow's milk cheese named 

a�er Brie, the French region from which it originated.  This brie is produced at the oldest 

cheese factory in the United States, Marin French!  White velvety exterior and cream-

colored, bu/ery-so� interior – perfect with sparkling wines.   

Fresh French Goat – President Log #93925 (3/2.2 lb):  France is the home of goat cheese.  

There are over 3,000 goat cheese producers in France.  Fresh chevre pairs well with Sauvi-

gnon Blanc. 

Semi-Hard Sheep – Istara P’�t Basque Wheel #93849 (6/1.3 lb):  P’3t Basque boasts the 

drama3c heritage of the Basque region, a land of deep valleys and steep mountains be-

tween France and Spain.  Made with 100% pure sheep’s milk, P’3t Basque is aged for a 

minimum of 70 days. The Spanish influence on this cheese is noted by its resemblance to 

Manchego, but its flavor is milder and more delicate.  Smooth and sweet with a nu/y 

finish. Its creaminess is unique for a semi-hard cheese.  This cheese perfectly matches 

with a classic Spanish wine such as Ribera del Duero, or a richer California Pinot. 

Extra Sharp Cheddar Cow – Tillamook Extra Sharp Vintage White Loaf #91609 (2/5 lb) :  

Excellent value, great cheddar—that’s because they start with three simple, natural ingre-

dients and make each batch two years in advance, giving it 3me to age into a creamy, 

crumbly texture with complex flavor.  Judges at the 2013 United States Championship 

Cheese Contest® agree, naming it “America’s Best.”  Sturdy enough for Cabernet Sauvi-

gnon.  

Blue Cow – Sha: Ellie's Vintage 2 Year Reserve ½ Wheel #90608 (3 lb): A classic, elegant 

bleu vein cheese aged for a minimum of 24 months in California gold mines. The addi3on-

al aging process creates a rare and unique cheese that has a smooth, creamy taste.  With 

its sweet finish, Ellie’s Vintage makes for a bleu cheese that is about as close to a perfect 

bleu cheese as one can get. Wonderful with a classic Port. 

Rice Bran Oil #361000—35 lb 
Product of USA or India 

Smoke Point 490F 

Ideal all purpose oil.  Excels at frying 
but also for baking and salad dress‐
ing.  Kosher and non-GMO. 

Canola Oil #466011—35 lb 

Product of Canada, USA or Australia 

Smoke Point 475F 

Heart healthy omega 3 and 6 fatty 
acid.  #1 Seller!  Verified non-GMO 
and Expeller Pressed.. 

Soybean Oil #361010—35 lb 

Product of USA 

Smoke Point 350F 

Perfect for low heat pan frying.  High 
in vitamin K.  Kosher, Organic and 
Expeller Pressed. 

Sunflower Oil #368510—35 lb 

Product of USA, Argentina or Italy 

Smoke Point 450F 

Great for frying.  Heart healthy ome‐
ga 6 fatty acids.   Kosher, Organic 
and Expeller Pressed. 

Remember to contact your rep for samples!! 
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Chestnuts—continued from page 1 

It used to be that chestnut trees dominated the eastern United 

States.  Around 1904, chestnut blight was accidentally intro-

duced by an Asian chestnut varietal and within 40 years over 4 

billion (yes billion) trees were killed.   For those of you who 

watch Antiques Roadshow, you know that chestnut wood (a 

member of the oak family) was commonly used in a variety of 

ways before the blight.  Most of the chestnut wood today is 

actually left over from those very same decaying trees. 

Chestnuts are somewhat different than most nuts because they 

contain very little fat and protein.   They are a great source of 

carbohydrate (50%) and water (45%).  In fact, of all the nuts, 

chestnuts are the only ones that contain Vitamin C—one ounce 

of boiled or steamed chestnuts delivers between 9.5 mg and 

26.7 mg of the vitamin!  They also contain zinc and other miner-

als like potassium, iron, magnesium, sodium, phosphorus and 

calcium. 

At one time even, chestnuts were considered as a possible sugar 

source for the French, but Napoleon preferred to make sugar 

from beets instead. 

The largest and oldest known chestnut tree in the world is called 

Hundred Horse and is located in Sant'Alfio, on the eastern slope 

of Mount Etna, in Sicily.  It had a 

circumference of 190 feet when 

measured in 1780—way bigger 

than our Redwood trees! Since 

then, the above-ground tree has  

split into multiple large trunks, but 

below-ground, these trunks still 

share the same roots.  It is generally believed to be 2,000-

4,000 years old!  The tree's name originated from a legend—

the Queen of Aragon and her company of one hundred knights 

were caught in a severe thunderstorm during a trip to Mount 

Etna. The entire company is said to have found shelter under the 

tree. 

We stock the two most popular chestnut items—IQF raw peeled 

frozen and honey (see pack page for details).  The IQF product 

is a great labor saver plus allows you to steam or braise a lot 

more flavor into them.  Both are sold only by the case to pro-

tect the integrity of the packaging and product. 

     #234661  Ravifruit    Chestnuts Raw Peeled IQF    5/1 kg (2.2 lb) 

     #292020  Mieli Thun  Chestnut Honey Raw Italy    6/250 gr (8.9 oz) 

 

  

Can cheese be called cheese without dairy milk?   
Kite Hill has done something amazing with house-made 
almond milk and natural fruit enzymes to coagulate the 
milk, along with traditional time honored techniques 
and real French cheesemakers.  The result is notewor-
thy.  You might need to call it vegan or plant-based on 
your menu, but at first bite you will probably just call it 
cheese.  It is that good. 

Located just down the road in Hayward, Kite Hill has 
been selling exclusively into Whole Foods for the last 
year.  Now they are expanding to the foodservice mar-
ket and BiRite is the first to carry their bulk line of 
cream cheese and ricotta!  

You will be surprised by the soft texture of the ricotta 
and the smooth spreadable consistency of the cream 
cheeses. 

Kite Hill makes their own almond milk so their prod-
ucts are clean tasting, and higher in fat and protein 
than what you find on store shelves.  They also use 
farmers that employ a mix of water saving techniques 
like micro-sprinklers and recycled water. 

Your vegan options will now taste even better.  Ask 
your rep for samples!  Kite Hill—revolutionary plant-
based food.  See page 2 for item numbers and pack sizes. 

Good Question!  Are Boquerones 

(white anchovies) a different species than Italian 
anchovies?  No. 

Boquerones are a tapas/dish, not the fish.  They are the 
same Mediterranean anchovy that comes salted, whole or 
in pieces.   

The anchovy fillets are marinated in vin-
egar or a combination of oil/vinegar, 
then seasoned with garlic and parsley. 

Not all brands are created equal!  We stock Scalia brand 
Boquerones (#227065, 4/1 kg) which are in a vinaigrette 
and delish!  Customer favorite!! 
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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 month—Jennifer Wilder-Smith, Director of Marketing & Julianna Roth, Marketing Coordinator  

Honey—aren’t you sweet!   

Mieli Thun—raw, monofloral 

honeys from the Italian Alps 

Andrea Paternoster Andrea Paternoster Andrea Paternoster Andrea Paternoster is a nomadic beekeeper and a rock star of sorts in Europe for his honeys.  

He took his grandfather’s good local honey business started in the 1920’s and has made it into 

one of the most revered in the world today.  Exceptional honey is his passion.   

He concentrates on raw monofloral (single flower) honeys, like the unexpected flavors of corian-

der & dandelion.  Every year the hives are moved to the different blooms in the area, gather-

ing monofloral honeys & honeydews, following Mother Nature’s rhythms and ways.  Depending 

on the varietal, the honey may stay clear longer; however, the real delight is enjoying a natu-the real delight is enjoying a natu-the real delight is enjoying a natu-the real delight is enjoying a natu-

rally crystalized honey whether it be with cheese, on grilled meats, with grilled vegetables or rally crystalized honey whether it be with cheese, on grilled meats, with grilled vegetables or rally crystalized honey whether it be with cheese, on grilled meats, with grilled vegetables or rally crystalized honey whether it be with cheese, on grilled meats, with grilled vegetables or 

even in cooking or bakingeven in cooking or bakingeven in cooking or bakingeven in cooking or baking.   

Enjoy the unique perfumes, flavors, colors and textures of Mieli Thun Mieli Thun Mieli Thun Mieli Thun honeys.  Organic by na-

ture, NON-GMO.  Alps, Italy.   

 

Chestnut Raw Italy #292020 6/250 grChestnut Raw Italy #292020 6/250 grChestnut Raw Italy #292020 6/250 grChestnut Raw Italy #292020 6/250 gr    - Aroma of dried chamomile 

fragrance, tea-like & woody, earthy tones.  Taste is bitter, slightly tangy, 

woody and smoky with slight notes of cocoa beans.  Harvested from the 

end of June and the first half of July from wild mountain chestnut flow-

ers, this honey is extraordinarily versatile and is the richest in minerals. Magnificent mixed with  

fresh ricotta or in a persimmon mousse.  Wonderful with smoked food or the filling of pumpkin 

ravioli.  Region:  Novaledo, Borgo Valsugana, Trento.  

    

Coriander Raw Italy #292021 6/250 grCoriander Raw Italy #292021 6/250 grCoriander Raw Italy #292021 6/250 grCoriander Raw Italy #292021 6/250 gr    - Scents of pain d’epices, cori-

ander, gommashio, light smoke & citron peel.  Balanced taste between 

sweet & salty with a fresh and lingering taste of citrus.  Crystalized, yet 

very smooth and creamy.  Exceptional as an ingredient with spicy 

grilled meats, in chimichurri marinade and chopped with fresh thyme in cooking of red meat 

and game.  Region:   Vallata del Misa, Senigallia. 
 

Trending...Trending...Trending: 
Spanish Octopus 
The Food and Agriculture Organiza3on 

(FAO) of the United Na3ons is responsible 

for designa3ng major interna3onal fishing 

areas for sta3s3cal purposes.  FAO 34 is 

the area prized for fishing Spanish Octo-
pus (see map.)  Spanish Octopus is so ver-
sa3le.  It can be sliced, grilled, sautéed, 
stewed, fried...you name it.  Ideal for tap-
as, as a salad or even a main coarse.   
 
We stock the 6-7 lb 
size, 1 each per unit/
tray.  Product is fro-
zen, raw and tender-
ized.  (They tenderize them in large wash-
ing-like machines with golf balls!).   
 
Fun facts—all octopuses have a head, 8 
arms and 3 hearts.  The dark ink they eject 
to escape predators is poisonous to them 
as well.   They can regrow tentacles.   And, 
both male and female octopuses die 
shortly a�er ma3ng (not so fun).  Ask your 
sales rep for pricing. 
 
    #9565 Spanish Octopus FAO 34
  6-7 lb cw 
 
Remember that all fresh protein orders have an earlier cut-off, ask 
your sales rep for information. 


