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TEATULIA 12/12 Oz ORGANIC
Ready To Use Canned Iced Tea
Cold Brew, No Sugar

BLACK SHEEP

4 FOODS IMPOSSIBLE Signature Black | #304418 (ETA: 4/5)
: Plant-Based FU”y '(:OOked 10z Easy Green | #304420 (ETA: 4/5)

. Lamb Chub Veggie Meatball Watermelon Black | #304425
E#34608O 6/2 Lb #346017 1/10 Lb Hibiscus Fusion | #304423

BELGIOIOSO

BELGIOIOSO CHEF’S TABLE GRANDE
Ricotta Con Latte Bone-In Angus Beef Sliced (1 Oz) Mozzarella
Whole Milk Cheese Short Rib, Choice Cheese, Whole Milk
#95405 2/5Lb #314619 8/5.5# Avg Low Moisture

#93857 6/2.5 Lb

(CERTIFIED

MEAT PRODUCTS

CERTIFIED MEAT COPPER CREEK ROSA GRANDE
80/20 Fresh Ground Angus, Peeled Outside Pork/Beef Cup & Char
Beef Patty, 2-1 Skirt Steak, Upper Choice Pepperoni Slices, 1.25”
#313475 24/8 Oz #311166 15/2# Avg 20-24 Pieces Per Oz

#318725 2/12.5 Lb

CONTACT YOUR DSR TO ORDER 123 South Hill Drive | Brisbane, CA 94005 | www.birite.com | 415-656- 0187
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SCOTCH BRITE : GOLD MEDAL 'Non A.O.P 82% : XPRESSNAP
Kitchen Degreaser : Neapolitan Hearth : pastry Sheet : Black Xpressnap
Wipe Pack . Style Untreated ‘ Unsalted Butter Tabletop Dispenser
#861021 6/30 Ea : Pizza Flour ' (France) . #752715 1/4 Ea

. #25250 1/50 Lb 1 #71004 10/2.2 Lb

. | S
STERNO SOFTLIGHT l
Clear Liquid Wax Candles
8 Hour | #698030 | 180 Ea i HOLLOWICK 4/72 Ct
12 Hour | #698042 | 144 Ea | #699008 | 10 Hour, Wax Votive Candle, White
15 Hour | #698043 | 96 Ea : #699016 | 5 Hour, Wax Tealight Candle, Metal Cup

NEXT IN-PERSON SERVSAFE CLASS:
Monday, May 23, 2022 - 9AM - 4PM

ServSafe

ServSafe® Food Protection | Manager Certification National Restaurant Association

BiRite has a partnership with the California Restaurant Association to offer ServSafe
Managerial Training courses, including the certification exam. We hold trainings several
times a year, and offer competitive pricing, as well as discounts for all of our valued BiRite
customers.

During the course of the training, we include sessions about basic food safety practices for
handling, preparing, and serving food; preventing foodborne illnesses; employee food
sanitation training; and essential practices for responsible alcohol service.

Register at birite.com/resources/servsafe-training
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