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Cheese of the Month

Pasta of the Month

Roquefort Blue Cheese 
#19002   4/3 lb.  

An award-winning Roquefort from the Auvergne region of France, 
Papillon has been producing their delicious cheeses for over 100 
years. Meaning “butterfly” in French, this cheese will certainly 
send your taste buds fluttering! An all-natural ewe’s milk cheese, 
Papillon Black Label Roquefort is bright white in color, with a gen-
erous amount of tasty blueish-green molding throughout the paste.

French Brie Cheese 
#19146   2/2 lb. 

 
This brie features an edible signature white rind and a cream-
colored, buttery, soft interior that oozes when at the peak of 
ripeness and temperature. Mild and versatile, with this brie, 
the possibilities in your kitchen are truly endless!

NEW! NEW!

Cheese Tortelloni   #188103   2/3 lb. 
 
Ricotta, fontina, mozzarella, mascarpone & romano 
cheese wrapped in our signature thin egg pasta.

Tortelloni with Creamy Roquefort Blue Cheese Sauce, Crispy Sage & Walnuts 
 
INGREDIENTS 
1/2 cup walnut halves, coarsely chopped 
1 tablespoon olive oil 
32 fresh sage leaves 
1 teaspoon olive oil, extra 
1 garlic clove, crushed 
1 cup heavy cream 
1/4 cup Roquefort blue cheese, crumbled 
Salt & freshly ground black pepper 
24 oz Cheese tortelloni 
  
METHOD 
- Place the walnuts in a frying pan over medium heat and cook, stirring, for 2 
minutes or until toasted. Transfer to a plate. 
- Heat the oil in a medium frying pan over medium heat. Add the sage leaves and cook for 1-2 minutes or until golden and crisp. Use a 
slotted spoon to transfer sage leaves to a plate lined with paper towel. Discard oil. 
- Heat the extra oil in a large frying pan over medium heat. Add the garlic and cook, stirring, for 30 seconds or until aromatic. Add the 
cream and reduce heat to low. Simmer, stirring occasionally, for 5 minutes or until heated through. Remove from heat. Add the cheese 
and stir until cheese melts. Taste and season with salt and pepper. 
- Meanwhile, cook the tortellini in a large saucepan of boiling water following packet directions or until al dente.  Drain well. Add the 
tortellini to the cream mixture and gently toss to coat. 
- Spoon the tortellini among serving bowls. Sprinkle with walnuts and top with sage leaves. Serve immediately 



What’s NEW at DiCarlo...

Choice Beef Filet Medallions 4 oz. 
#135719   15/4 pk.  frozen 

 
Cut from our tenderloin, these 4 ounce beef filet medallions have all 
of the melt-in-your-mouth tenderness as our traditional filets.  These 
are great for entrees, sandwiches, tacos, stir-fry and much more!  

Compostable Bowl 32 oz. & Lid 
 

Bowl #525305   300/32 oz. 
Lid #525307   1/300 ct. 

 
Be Green's bowls are the perfect solution for take-
out or in house dining.  They are microwave, oven 
and freezer safe.  This product is compostable 
and recyclable. 

Foil Bag BBQ Design 
 
Quart   #536126   1/1000 ct. 
Half Gallon   #536128   1/500 ct. 

 
When it comes to serving savory and smoky BBQ at 
your establishment this bag provides endless opportu-
nities. Use it for anything from fried chicken, burgers, 
cheesesteak and ribs to popular accompaniments like 
corn on the cob.  Keep foods warm without the worry 
that they'll get soggy with the protective foil material 
lining the inside of the bag. 

00 Pizza Flour Verde 
#90100   1/55 lb. 

 
Approved by the AVPN, this 00 pizza 
flour will yield a true Neapolitan pizza 
experience for your customers. 



Hand Sanitizer 
#558674   4/1 gal. 

 
Contains 80% alcohol.  Kills germs!

Hand Sanitizer 
#558655   12/16 oz. 

 
Contains 80% alcohol.  Kills germs!  
Bottle has a flip top cap.

Hand Sanitizers & Dispensers

Non-Alcohol 
Foaming Hand Sanitizer 

#558650   2/1 gal. 
 

VelvaSan is a healthcare grade, skin-conditioning, 
non-alcohol foaming hand sanitizer based on the 
active ingredient Benzalkonium Chloride. 

Push-In Manual Foam Dispenser 
#701230  1 count 

 
Use this to dispense foaming hand sanitizers. 
Keep your customers safe and germ-free when 
they visit your establishment with this easy-to-
hang dispenser.  Push in to release foam.

Automatic Foam Dispenser 
Without Stand  #701231  1 count 
With Stand       #701232   1 count 

 
Use this to dispense foaming hand sanitizers. 
Keep your customers safe and germ-free when 
they visit your establishment with this automatic 
dispenser.  Place hand unde sensor to release 
foam.  Available with stand or without.

Available Mid-August!



Table Turner Surface Wipes 
#558700   12/80 ct. 

 
Clear and clean tables/surfaces in one easy step.  Recom-
mended for all types of hard, non-porous surfaces, includ-
ing glass, mirrors, stainless steel, plastic, tile, sealed stone 
or wood, and more. Environmentally friendly.

Sanitizing and Cleaning Products

Ready to Use 
Sanitizer Surface Spray 

for Food Contact 
#558516   6/32 oz. 

 
Kills 99.999% of germs in 60 seconds.  Great 
for restaurants, bars, cafeterias, institutional 
kitchens, fast food operations and food storage 
areas.  Spray and leave, no rinsing required.

Bleach 
#547952   6/1 gal. 

 
Disinfects, sanitizes and deodorizes.

Glass Cleaner with Ammonia 
#548112   4/1 gal. 

 
Your front door is the first impression you 
make on customers.  Keep your glass 
sparkling and looking good!

Pink Liquid Hand Soap 
#548169   4/1 gal. 

 
Your customers are counting on a clean 
experience in your restrooms.  Make sure 
your hand soap is full at all times.

All Purpose Citrus 
Cleaner & Degreaser 

#548460   4/1 gal. 
 
Use on walls, floors, counter tops and 
kitchen surfaces.  Removes dirt and grime 
from hard surfaces including ceramic tile, 
marble, linoleum, vinyl, plastic and metals.

All Purpose Lavender Cleaner 
#548508   4/1 gal. 

 
Heavy duty deodorizer and all purpose 
cleaner. With a fresh lavender scent.  
This product cleans and deodorizes in 
one easy step. Save time and labor with 
this dual action cleaner.

Arrex-100 Disinfectant 
 

#580200   6/1 qt. spray bottle 
#580204   4/1 gal. concentrate 

 
- EPA registered, quaternary disinfectant/sanitizer 
 
- Kills 99.999% of Viral Bacteria in under 60   
  seconds including SARS & COVID.     
 
- Recommended by NYS & CDC for proper  
  COVID-19 Disinfection. 
 
-  Food safe formulation.  Safe on ALL hard and   
   soft surfaces including wood, leather and laundry.



Black Cattle Ranch

Black Cattle Ranch is a premium fresh 
meat program sourced from only the 
finest quality meats. Our variety of cuts 
are certified traceback, cut and pack-
aged locally. With over 50 years expe-
rience in the Foodservice industry, we 
truly understand the importance of 
consistency and quality for both you 
and your customers.  

This month’s 
featured item...

28 Day Dry-Aged 
Choice Angus Beef 

Cowboy Steaks Split Bone 
#141178   9/22 oz. 

 
These 28 day dry-aged angus beef steaks will 
exceed your taste expectations!  The marbling 
adds incredible flavor and tenderness.  This 
steak makes an incredible plate presentation 
with all the WOW factor you are looking for. 

 
 

It’s Lobster Roll season! 
Cooked Dry Lobster Meat 

Claw & Knuckle  #246064   6/2 lb. 
Claw, Knuckle & Leg  #246067   6/2 lb. 
Broken Claw & Knuckle  #246069   6/2 lb. 
Tail, Claw & Knuckle  #246071   6/2 lb.

Sweet Italian Sausage Rope 
#110725  1/10 lb.  frozen 

 
Parsley & Cheese Sausage 

#111385   1/6 lb.  frozen 
 

Sweet Italian Sausage Link 4-1 
#147782   1/10 lb.  frozen 

 
Sweet Italian Sausage Meat 

#111675   1/10 lb.  frozen 
 

Hot Italian Sausage Link 4-1 
#147788   1/10 lb.  frozen 



Oysters on Half Shell IQF 
#246265   12/1 doz. 

 
 

Clams in Shell 17-22 ct. 
#261832   10/1 lb. Vac-Pac 

 
 

Baby Clam Meat 300-500 ct. 
#261845  10/1 lb. 

Item #325077   6/17 oz.Item #325010   6/17 oz.



Company Culture Check During COVID-19 

 
This health crisis likely changed the way your restaurant does 
business but has it changed who you are as a business? As 
you settle into yet another new normal, now is the perfect time 
to  
conduct a “culture audit.” 
 
The culture of your company is more than just your vision and 
mission – it’s your values, too. While a time of crisis may leave 
you feeling overwhelmed with challenges beyond your control, 
it’s also a good time to conduct a quick “culture audit.” It’s im-
portant to ensure that your crisis response is aligned with your 
company culture. 
 
Let’s look at an example of how 10 popular elements of company culture can be impacted when you’re facing a crisis. 
 
1. Service:  A crisis may change the expectations your customers have of you, but if providing exceptional service was a core 
value for you before the crisis, you must find ways to exceed expectations now. 
 
2. Teamwork:  Responding and adapting to a crisis requires a unified team effort. Make sure you manage your team like a 
coach, not a boss. 
 
3. Trust:  Every company’s culture must be built on trust that goes both ways. To see your way through a crisis, your employees 
have to know they can count on you, and you on them. 
 
4. Community:  Everyone wants to feel like they’re part of something bigger than themselves. When serving your community is 
part of your culture, there’s nothing like a crisis to present you with ample opportunities to help others. 
 
5. Training:  When your team is faced with unprecedented change, they need direction and training more than ever. You must 
train on new guidelines for sure, but don’t forget about compliance-related topics as well. 
 
6. Respect:  The adage “You get what you give” is amplified during a crisis. Your workplace environment must be built on a 
foundation of mutual respect that can handle the stress of a crisis. 
 
7. Recognition:  You may have to ask for more from your staff during a crisis. Showing gratitude for extra efforts can provide 
ongoing motivation as you continue to adapt. 
 
8. Employer-of-Choice:  Most companies want their company culture to set them apart from other employers. A crisis may re-
quire you to think outside the box in terms of what you can offer employees. Flexibility in scheduling or working from home may 
be just what your employees need during a crisis and beyond. 
 
9. Connection:  When your company, your neighborhood, or your world faces a crisis, people crave and need personal connec-
tion. Your company leaders must make an extra effort to maintain connections to employees, between employees, and with cus-
tomers. 
 
10. Leadership:  As a leader of your company, you are the personification of your company culture. Your team is looking to you 
for reassurance, focus, and guidance. Lead by example. 
 
The values that helped define your company culture before the crisis should still be your values during and after the crisis. 
That’s not to say a crisis can’t bring about lasting changes to your culture – in fact, it may very well bring out the best in who 
you are. Your ongoing evaluation of your company culture must be a priority now and when the crisis is behind you.



Blended Oils 
 

90% Canola / 10% Olive Oil 
#321120   6/1 gal. 

 
80% Canola / 20% Olive Oil 

#321127   6/1 gal. 
 

50% Canola / 50% Olive Oil 
#321130   6/1 gal. 

 
75% Soya / 25% Olive Oil 

#321200   6/1 gal. 
 

90% Soya / 10% Olive Oil 
#321113   6/1 gal. 

P/C Salad Dressings 
Pouches: 
Fat-Free French   #401286   60/1.5 oz. 
Fat-Free Italian   #401362   60/1.5 oz. 
Fat-Free Honey Dijon   #401384   60/1.5 oz. 
Fat-Free French   #401286   60/1.5 oz. 
Fat-Free Ranch   #460716   60/1.5 oz. 
Fat-Free Rasp Vinaigrette   #460706   60/1.5 oz. 
Lite Italian   #460700   60/1.5 oz. 
Lite Buttermilk Ranch   #460713   60/1.5 oz. 
Buttermilk Ranch   #460702   60/1.5 oz. 
Honey Mustard   #460015   100/1 oz. 
French   #460704   60/1.5 oz. 
Balsamic Vinaigrette   #460705   60/1.5 oz. 
Thousand Island   #460708   60/1.5 oz. 
Golden Italian   #460711   60/1.5 oz.  
Cups: 
Caesar   #460717   60/1.5 oz. 
Creamy Italian   #460718   60/1.5 oz. 
Blue Cheese   #460703   60/1.5 oz. 

Save TIME and LABOR with Portion Control Packs

P/C Condiments 
Packets: 
Heinz Ketchup   #470510   1000/ 1.3 oz. 
Hunt’s Ketchup   #470515   1000/ 9 gram 
Red Gold Ketchup   #20514   1000/ 9 gram 
Gulden’s Spicy Mustard   #460410   1/500 pk. 
Heinz Yellow Mustard   #470500   500/.2 oz. 
Yellow Mustard   #460390   500/4.5 gram 
Hellmann’s Mayo  #470526   210/ 3/8 oz. 
Hellmann’s Light Mayo  #460044   210/ 3/8 oz. 
Relish   #470544   200/ 9 gram 
Malt Vinegar   #470555   200/9 gram 
Soy Sauce   #40177   200/.13 oz. 
Cholula Hot Sauce  #460160   200/.25 oz. 
 
Cups: 
Cocktail Sauce   #401457   100/ .75 oz. 
BBQ Sauce Cup   #464520   100/1 oz. 
Tartar Sauce Cup  #470537   100/.75 oz. 



Microwave 1 Compartment Container Combo Pack  
#555582   150 ct.   36 oz. capacity   8.5”x 8.5”x 2.9” with dome lid 
- Combo pack with microwavable black base and clear anti-fog microwavable dome lid. 
- Can be used with cold and refrigerated foods, hot foods, heat lamps, warming units and microwaves 
 

 
Microwave 3 Compartment Container Combo Pack  
#555540   150 ct.   21/6/6 oz. capacity   8”x 8”x 3” 
- Combo pack with microwavable black base and clear microwavable lid. 
- Can be used with cold and refrigerated foods, hot foods, heat lamps, warming units and microwaves 
 

 
“Microraves” Container Combo Packs 
#555620   200 ct.   7”x 6”x 3”   20 oz. capacity 
#555566   126 ct.   9”x 6”x 2.5”  24 oz. capacity 
- Combo pack with microwavable black base and clear microwavable lid 
- Clear vented dome lid with anti-fog technology which allows steam to dissipate, keeps food crispy 
- All components are recyclable curbside 
 
 
“Microraves” Container & Lid Combo Pack 
#555542   200 ct.   6.6”x 5.8”x 2.4”   16 oz. capacity 
- Combo pack with microwavable black base and clear microwavable lid. 
- Clear vented dome lid with anti-fog technology that allows steam to dissipate, keeping food crispy. 
- All components are recyclable curbside  
 
Microwave Black Bowl  8.5” Round 24 oz. and Lid 
#555572   150 ct.   24 oz. capacity       #555574   150 ct.  lid for 24 oz. bowl 
- Great for soups, rice, pasta dishes and other prepared entrees and sides. 
- Consumer re-usable, eligible for recycling 
 
 
Black Plastic Incredi-Bowl 10 oz. 
#549050   1/500 ct.       Clear Lid  #549052   1/500 ct. 
Black polypropylene bowl that can withstand temperatures of up to 230° F under heat lamps, warming 
units/tunnels or microwaves. Great for hot or cold sides, sauces. 
 
 
Mega Meal Container 80 oz. 
#542729   1/100 ct.  12.4” x 10.25” x 2.3”     Lid   #542731   1/100 ct. 
- Can withstand temperatures up to 230° F under heat lamps, warming units, catering hot boxes, or mi-
crowaves. - Half-pan size is excellent for use in steam tables when used in hot water trays, not to be used in di-
rect contact  
  with sterno flames. 
- Utilizes 40% natural materials while providing a structurally stronger container.    
 
Microwave Container Hinged Vented 1Comp 
#556032   1/100 ct.   9x9” 
- Can withstand temperatures up to 230°F when used under heat lamps, in warming units, and in microwaves.   
- Clear lid is designed with anti-fog technology, and is vented to allow steam to dissipate, keeping fried foods 
crisp and your product visible to assure order accuracy.  
-  Stacking will not block the vents. Secure snap closure ensures freshness, and eliminates spills.  
 
 

Microwave Containers with Lid 
12 oz.   #553241   1/150 ct.   6x4.5” 
24 oz.   #553241   1/150 ct.   7.5x5x2.25” 
26 oz.   #555319   1/150 ct.   6x9” 
38  oz.  #555318   1/150 ct.   8x6”  
38 oz.   #553247   1/150 ct.   9x6” 2comp 

Take-Out & Curbside Order Packaging

Microwave Containers with Lid 
24 oz.   #555310   1/150 ct.   7” round 
48 oz.   #553711   1/150 ct.   9” round 



Heavy Duty Plastic Deli Soup Containers 
with Lid 

8 oz.   #553535   240 ct. 
16 oz.   #553545   240 ct. 
32 oz.   #553540   240 ct.

Steam Trays 
542712   1/50 ct.     Full Steam Tray Medium 
542714   1/50 ct.     Full Steam Tray Deep 
542715   1/50 ct.     Full Steam Tray Shallow 
542716   1/100 ct.   Half Steam Tray Medium 
542718   1/100 ct.   Half Steam Tray Deep 
 
542720   1/50 ct.     Lid for Full Steam Tray 
542722   1/100 ct.   Lid for Half Steam Tray 

Round Aluminum Pans & Lids 
542702   1/500 ct.   7” 
542900   5/100 ct.   7” board lid 
542704   1/500 ct.   8” 
543000   5/100 ct.   8” board lid 
542706   1/500 ct.   9” 
543100   5/100 ct.   9” board lid 
 
Oblong Aluminum Pans & Lids 
537222   1/1000 ct.  1 lb.   
537224   1/1000 ct.  Clear Dome Lid  for 1 lb. 
537223   1/500 ct.    1.5 lb.   
537324   1/500 ct.    2.5 lb.    
537228   1/500 ct.    Clear Dome Lid for 1.5/2.25 lb. 
542724   1/150 ct.   4 lb. 
542726   1/250 ct.   Clear Dome Lid for 4 lb.

White Paper Soup Containers with Lid 
8 oz.   #546256   10/25 ct. 
12 oz.   #546522   10/25 ct. 
16 oz.   #546524   10/25 ct.

Compostable Hinged Containers 
6x6x3”  #525300   1/400 ct.  1comp. 
8x8x3”  #525225   1/300 ct.  1comp. 
9x9x3”  #525304   1/300 ct.  1comp. 
9x6x3”  #525306   1/300 ct.  1comp. 
 

BioPak Earth Containers 
#1 Brown  26 oz.   #556073   1/450 ct. 
#8 Brown  45 oz.   #556074     6/50 ct.  
#3 Brown  66 oz.   #556072     4/50 ct. 
  

Secure-It Label 1x3” 
#680286   2/250 ct.  
These 1″ x 3″ tamper-evident labels feature a strong adhesive and special 
cuts to break if tampered with. Most often used for delivery items to ensure 
the food is delivered to the customer without tampering.  

Medium Weight White Cutlery Kits 
#544002   1/250 ct.   fork, knife, spoon, napkin 
#544003   1/250 ct.   fork, knife, napkin, salt & pepper 

 
Heavy Weight Black Cutlery Kits 

#544004   1/240 ct.   fork, knife, spoon, napkin, salt & pepper

Take-out Trays 
551050   1/50 ct.     Take-Out Tray 12x21x3.5” 
551052   1/50 ct.     Take-Out Tray 16x12x3.5” 
 
545324   1/200 ct.   Kraft Cardboard Carry Box 
                                                      10x10” 

Bio-Pak Protect Containers 
#8 White   45 oz.   #556084     6/40 ct. 
#3 White   66 oz.   #556080     4/40 ct. 

Microwave Container Hinged 
1Comp Black Pebble 

#555845  1/300 ct.   8x6” 

Drink Carriers 
545318   1/300 ct.  4 Cup Carrier 
525390   1/250 ct.  4 Cup Carrier with Handle



DiCarlo Distributors is not responsible for any typographical errors.

P.O. BOX 2365 • 1630 N. OCEAN AVENUE • HOLTSVILLE • NY 11742 
631-758-6000 • FOR SALES 1-800-DICARLO • dicarlofood.com

DEPOT CENTERS: 
BELLMAWR, NJ     SOUTH KEARNY, NJ     WESTBOROUGH, MA

WE ARE OPEN TO THE PUBLIC! 
PLEASE VISIT OUR STORE 

 
 1630 N. OCEAN AVE, HOLTSVILLE NY 

Hours: Mon. thru Fri. 8:30am - 5:30pm 
Saturday 8:30am - 4:00pm 

Sunday  Closed 

Ziti 
#183410   2/10 lb. 
 
Fusilli Rotini 
#183420   2/10 lb. 
 
Spaghetti 
#183430   2/10 lb. 
#183360   20/1 lb. 
 
Linguine 
#183435   2/10 lb. 
 
Penne Rigate 
#183445   2/10 lb. 
#183355   20/1 lb. 
 
Rigatoni 
#183450   2/10 lb. 

Shells 
Conchiglie 
#183455   2/10 lb. 
 
Elbows 
#183462   2/10 lb. 
 
Tri Color Fusilli 
#183470   2/10 lb. 
 
Orzo 
#183475   2/10 lb. 
 
Fettuccine 
#183480   2/10 lb. 
 
Farfalle 
#183485   2/10 lb. 

Imported from Italy, Santa Mauro pasta 
brings old world tradition to your dishes.  
Our pasta is made the old fashioned way 
using only the finest ingredients and bronze 
dies.  Bronze die-cut pasta yields a perfect 
texture for sauces to adhere to.


