January 18, 2021
Beef –
Rib Eye-There is still apparent weakness for the rib primal. Packers thought that a bottom would have
been found by now as discounts had eased a bit during the holidays, however, as trade continued
pressure remained evident. Ribs are still in higher demand but at much lower levels. Some packers have
even noted tighter supplies.
Striploins / Tenderloins: - The loin primal has held in there for the most part except for tenderloins.
However, weaker undertones have become evident as the week as progressed for top butts as well.
Strips are largely steady for the time being. With foodservice business being thin, retail chains have
stepped in to feature strips every couple week or so.
Briskets-Briskets: Briskets have started to reflect a stronger tone. In upcoming weeks as buyers look for
retail ad options these still show to be the best buy for the cost out in the market.
Chucks -The chuck primal has held in there for the most part with clods moving downward nominally and
rolls moving upward. Typically, this is the time of year where retailers begin to feature these, but it seems
like there is a lag on features up until this point. There has also been additional interest from export
business for the rolls.
Rounds- It not much of a surprise that rounds are the hot items this week. Most interest and trade that
has occurred over the last 5 days has been for these. Most packers have noted tighter supplies of spot
rounds as retailers gather these for future ads and beef counters. With the colder weather and winter
months still ahead, consumers usually look for roasts.
Dry Aged Room – Short loins 1x1 strips –Exports – BI Strips 28 days. Ask about Local Harvest Dry Aged.
Ground Beef – Ground Beef: Week-over-week there has been more interest in ground beef. As seasonal
demand increases for chilis and cold weather comfort meals, demand has slowly increased. Prices have
remained to lag though as pressure is still being felt for several quotations.
Pork –
Hogs - A combination of record forecasted slaughter numbers, paired with drought conditions in much of
the West have hog prices holding at steady/weak.
Bellies- Hams and bellies seem to be a bit toppy right now. Although, these markets aren’t likely to
continue the climb, they are expected to plateau and stay level for the next week. As for the trim market,
lean mean (boneless pics and 72’s) are remaining steady/firm.

Loins- Retail demand has strengthened the market on loin meat, both b/in and boneless. This demand
will continue to hold that market steady through the coming week.
Dry Aged Room – Looking for something new and exciting? Ask about our 14-day aged pork. Best Stuff!

Butts- The market on the butt complex has been holding steady over last week. Retail demand seems to
be holding things together and pricing is staying steady/firm. Again, this could soften as we head into
February, but for now we can expect it to hold in the mid to low 70’s on b/in product.

Ribs - It has been seen that there is a bit of availability across back ribs in the recent weeks; however,
that price point is still very strong due to both high demand and the fact that packers continue to struggle
with getting labor back to a sufficient level. St Louis ribs and spareribs are incredibly tight across the
industry. We can anticipate the pricing on all ribs to remain steady/firm.
Chicken/Poultry –

Market Trends:
Turkey - demand is expected to remain high as UB is anticipating a strong holiday season. Small birds
are very, very tight.
Whole Birds – Whole birds were slightly up but he market is mostly in balance.
Jumbo Breast – Jumbo and medium breasts are way up this week as fast food has entered a full-scale
chicken sandwich war.
Tenders - Jumbo tenders are up as demand starts to return. Small tender is up with more supply
becoming tight.
Dark Meat- The back half of the bird saw an increase as demand has picked up internationally.
Wings- Wings are up and continue to have strong demand and there will be shorter supplies available as
the everyone gets ready for playoff football. Jumbo and
Lamb/Veal –
Domestic- The Colorado Lamb market remains steady for next week as well. We expect pricing to stay at these
levels through the month of January 2021. Please note pricing should increase on Lamb legs and boneless
Lamb legs early February to prepare for the Easter Holiday demand.

Australian/New Zealand – The Australian Lamb market has an increase on Lamb hind shanks, all other products
remain steady. Boneless Lamb legs, (BRN’S Lamb loins, Lamb racks frenched, Lamb chucks and shanks are in
high demand through the winter season, we do anticipate increases on some these products over the next few
weeks. Please stay ahead of your inventories especially on BRN legs of Lamb and all sizes of Frenched Lamb
racks both of these products will have pricing increases! Imported Lamb leg kabobs, stew meats and ground
products will remain steady through the January 2021.

Seafood Market Update
Rockfish: Price are moving upward as VA season has not opened and Maryland has been limited on harvesting. .
Halibut: Plenty of halibut in house. Prices are beginning to steady.
Sword: We have sword in house from Sri Lanka. South American prices are high, so Pacific/Indian Ocean fish are
becoming more available and slightly cheaper. Same fish, just different waters and different way of getting into
the US.
Tuna: We have plenty of Tuna in house. Both #1 and #2 tuna. Currently all fish are from Ecuador.
Oysters: we have plenty of oysters in house for tomorrow’s delivery! Try some VA VA Vooms!
Chilean Salmon: Chilean Salmon prices are on the rise, and do not look like they will be coming down within a
month or so. Low production at the plants and flights are very expensive.
Bronzini: We have fresh whole bronzini in house. (400-600G WHOLE FISH)
Cod: We have primo product in house! All-natural processing aid used, no STP!
Haddock Fillet: 12+oz fillets that are b/s from Norway/ All-natural processing aid used, no STP.
Fresh Scallops: We have plenty of fresh scallops in house. Local boats are mainly catching 10/20’s, which has
caused a large price gap between 10/20’s and u/10’s. All our scallops come from local boats off the coast of New
Jersey.
Salmon – Faroe, Canadian, Chilean anyway you would like it.

