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We're not another chocolate covered fundraiser. ¥ L {x /

.. OLD FASHIONED HARDWOOD

For clqse to 18. years, we’vg been helping keep active, hungry famllles across e t “SMO KIE” S
Ontario fed with high quality meat & seafood that would typically be sold . o

exclusively to restaurants, and in the process assisting essential fundraising ' '
efforts for teams, schools and organizations. Supporting your local community e PRODUCT #96012

can not only feel good, but taste good too! We hope our products not only keep your Box Wt: 8.70lbs (28 X5 0z)
family fueled, but also inspire your inner chef, grill master, or “foodie” alter ego to Y. 2
some very memorable meals.

tually hardwood smoked and fully

sure to be the star of your next

grill them on your BBQ or use

te sausage and peppers recipe for
e whole family will love. \

These traditional
cooked saus

All our products are Federally Inspected by the Canadian Food Inspection Agency
(CFIA) and put through the most rigorous quality control processes in the
business, so that when you open a box of North Country Meat & Seafood
products, you can rest assured in our quality.

To LEARN MORE ABOUT CFIA PLEASE VISIT: WWW.INSPECTION.GC.CA WY
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Angus is everywhere these days. Over the last couple of
decades, it’s even become a bit of a buzzword. It’s true.
Angus beef is good. But the Certified Angus Beef® brand?
It’s on an entirely different level.

It defines the standard by which all beef is measured. No
¥ shortcuts and with a virtual obsession with flavour and
T8 juiciness.

Certified Angus Beef ®set the standards that have become

§ the true mark of quality of the Angus breed — in fact, only 3

W& in 10 Angus cattle meet these standards, making it the very

gsd best Angus beef available. For the true beef connoisseur,
only Certified Angus Beef® will do!

e 1L, 0 ...f‘l

CERTIFIED ANGUS BEEF®:.
TOP SIRLOIN STEAK &

'} PRODUCT #14662
BoxWt. 6 1bs (16 x 6 0z)

L ................................................... : / ? . J_. 7

This versatile steak is cut from the top sirloin. Lean, juic¢ _ //"
and tender, its boasts great flavour. We cut these “thick™

'nl.f x g ’f i f . '
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- CERTIFIED ANGUS BEEF®

4., ' STRIPLOIN STEAK

& PRODUCT #ﬂ438
& r‘?l .-L.xq; Both 628Ibs (10x1o;>z)

I‘\_L*- . LW .._.: ............... _1'.,.._.- ...... 1.. .a,i ......

Thls ﬁremlu-l?\steak’ls a;steakhohse é:.lnassm known
For lts-:mar ing, tenderness an\d ﬂa,vour
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Niman Ranch® and its network of family farmers and ranchers raise livestock
using traditional, humane husbandry methods and given wholesome all-natural
feeds.

All Natural means that these animals are NEVER given antibiotics or artificial
hormones. Ever. Plus they are fed a 100% vegetarian diet and are all Certified
Humane®.

Raised with traditional, sustainable farming methods
Raised outside on pasture or in deeply bedded pens
Only fed 100% vegetarian diet

Never given hormones or antibiotics-EVER
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SLOW COOKED. BEEF POT ROAST

, PROD@92042 e
Box Wt. 10:141bs (8 roasts x 575gr) % ®
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You can’t take shortcdts when making this tender,
delicious pot roast. \We per sedson Certifled

Angus Beef® Chuék'Roast theh*Cook it for a

long, long, I@g time for the perfect comfort meal.
-» - r -
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PRODUCT #40002
Box Wt. 8.99 Ibs (24 x 602z)

PRODUCT #46342
Box Wt. 9.96 Ibs (40x402z)

Guilty pleasure? Eating something you enjoy should
iever make you feel guilty. It’s time to remove food from

s like our Steakhouse Burgers should most
enjoyed forall they’re worth, in all their

delicious glory.
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ITALIAN STYLE COO1KED

-MEATBALLS -~ e i ﬁr
P 3 gt AU e
PRODUCT #90052 ;;f_;

. BoxWt. 992Ibs (450x.35 oz) -4 : o

s a tFEk@VQ‘ ' ntlﬁcally |mp055|ble based’ én the
latest reséarc rom theJournaI of Cocktail Foods &
€elele Tlmes you can’t just eat one!

N

meat & seafood
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' 'ELESS SKI u:ss ICKEN
" BREAST
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‘? erhjustonexlhgnedlent chic
~let your inner culiﬂary adventur
.'-.-u_nknown Un old; recipes await!




rAIOUS

N}

-

-
+" BREADED CHICKEN

PRODUCT #71025
2x4.41b case

Hugely popular for a reason.
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SALMON

_- 4

Salmon is sustalnablﬁalsed in the cold, clear
"the orthtIantlc With a delicate flavor a
p e, ¢ is considered some of the fifg
© quality Atlantlc salmon In n’c'Jgia.

Aguff‘dlnable source of quality and freshness.
st U ceablefrom egg to plate

raded and hand inspected for consistent qu
rocessé'él'ﬂﬁ"!ls little as 48 hours from harvest for

SMOKEY MAPLE & PEPPER g
BACON WRAPPED SALMON -i‘.* 5

PRODUCT #38602 . B ,...':' '
Box Wt. 313Ibs (10x56z)& 4

JAIL ISLAND® ATL - sland® Salmon with
il rub, then expertly,yv ap it i

PRODU ( -":LF} o)
; Box Wt. 6.26 Ibs (

alala ar2lde
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PORK BACK RIBS
D SAUCE '

ODUCT #92862 23]
/ Ibs (6x210z full racks)

all day andal night Io-ng' . 1
Jg he mostest when you serve
oked Pork Back Rﬁbs in BBQ Sau'_,.

pre /
VoY,
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L | 1A Box W, 61Ibs( X9 gr) |
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Classic baII -park stylejpmbo hot do % Whet
yg)#‘ re the ketchup and mustard kind, or guac mole

atoes and jalapenos is your thing, this is the dog
—-ﬁ@M



north*country

meat@aseafood
e = " ‘,- " Fa

ey e
THICK CUT

PEAMEAL BACON

PRODUCT; #6006
Box Wt. 6.61 Ibs (60 gr
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CED BACON

PRODL
W6 Packs x500C
‘-‘?"‘-\ __ .......
BACON is great. Bacorris-best. Baconmakes
— . - A- WiSe'Cp -- of ONEEC aid:
Tying ofitbacon sounds like an applause
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THAT EVERYONE WANTS A PIEGE OF.

Diitribater of ﬁi:Ils”ElD |
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To learn more about ﬁs go to
NorthCountryMeatandSeafood.com
or give us a call at 1-800-268-5953 ext. 261.





