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Proudly taking care of you and your family in your Greater Atlanta neighborhood

W I L D  C A U G H T  W A H O O ,  L A B O R  D A Y  G R I L L I N G  S P E C I A L S  &

E V E R Y T H I N G  Y O U  N E E D  F O R  T H E  P E R F E C T  L A B O R  D A Y !  

featured fresh fish: wahoo (st. mark, fl)

w ild caught Wahoo by  captain

thomas norvel of the ship two sons

4 (7oz) port ions per pack |  29.95/pkg
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Labor day grilling specials

opah skin off loin portions

from hawaii 's pacific coast

4 (7oz) port ions per pack |  39.50/pkg

Flounder  skin off 7oz  portions

from North Carolina 

4 (7oz) port ions per pack |  33/pkg

Natural A irline Chicken Breasts from

Joyce Farms  
2 (7-9oz) per pack |  2 packs per box |   19.95/box

usda prime beef Fat-On Beef brisket

1  (17-21 lbs) per pack |  99.95/box

buy  a prime brisket &  enjoy  a complimentary  BBQ SAUCE

FROM CHEF BRIAN OF GOOD WORD BREWING this week !



STar-k glatt kosher beef brisket

1  (approx. 22-24lbs) per pack |  9.99/lb

3oz  Angus Filet Medallions (Best buy

opportunity!  Just $2.90/filet)
4 per pack |  4 packs per box |  45.95/box
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USDA  prime angus tri tips

2 packs per pack | 59.95/box

georgia grown gator tail meat

1 lb pack |  19.95/pkg

usda prime Beef short ribs

3 bone plates |  2 plates per box |  84/box

Perfect companions for your grilling meats

Black onion jam from chef jared of

the alden

4oz jar |  1 1 .95/each

Burger Pickles from chef brian of

good word brew ing

16oz del i  jar |  7.95/each

mae-ploy  Sweet Chilli Sauce for

Chicken

25oz bott le |  7.95/each

Hot Dog Buns from our local

father &  son baker

6 per pack | 2.95/pkg

Hamburger Buns from our local

father &  son baker

6 per pack | 3.95/pkg

black truffle ketchup ,  mustard ,  &  mayo

7.05oz (Ketchup) & 6.34oz (Mustard & Mayo) per jar |  9.95/each 



excellent grilling salts

Flaked Black Truffle Sea Salt

2.47oz jar |  1 1 .95/pkg

maldon smoked sea salt

4.4oz box |  8.95/box

maldon Sea Salt

8.5oz box |  6.95/box

the perfect labor day grilling sides & party favors

black truffle potato crisps 

3.25oz per pack | 7.95/pkg

Gluten Free Small Batch Chocolate

Chip/Toffee Chocolate Chip Cookies

6 per pack (3 of each f lavor)|  1 1 .95/pkg

Thyme Smashed Potatoes from proof

of the pudding

1 .5lbs per pack |  12.95/each

Potato Au Gratin from proof of the

pudding

1 lb per pack |  12.95/each

Smoked Cheddar Shell Pasta from

proof of the pudding

1 lb per pack |  12.95/each

after grilling delights

Key  Lime Pie from linton hopkins

1  per pack |  25.95/each

pecan Pie from linton hopkins

1  per pack |  25.95/each

sweet heat purposeful pecans

8oz per pack |   17.95/pkg | Benefits Meals on Wheels!
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atlanta chefs' recipe for 'WILD WAHOO WITH PECAN MEUNIERE

SAUCE' from chef william & jason from hammock's, under

the cork tree & prime 120
Recipe cal ls for:

4  each 7oz  wahoo skin/off portions

4 (7oz) port ions per pack |  29.95/pkg

1  cup all purpose flour

1  TBSP +  2  TSP Cajun seasoning

2  EAch large eggs

Georgia-Grown Organic Cage-Free Grade A Medium
Brown (Chicken) Eggs avai lable |  5.95/carton

1/2  cup milk

Gallon Whole Mi lk by Glover Family of
Clermont,  GA  avai lable |  5.95/each

½  CUP vegetable oil

1  CUP pecan pieces

4  TBSP chopped parsley

2  TBSP chopped garlic

½  EAch lemon ,  juiced

¼  CUP worchestershire sauce

¼  CUP  heavy  cream

1  TSP  kosher salt

¼  TSP  cayenne pepper
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directions:
 In a shal low bowl ,  combine the f lour with 1
tablespoon of cajun seasoning
 In another shal low bowl ,  whisk together the
eggs and milk .

1 .

2 .



3. Season both sides of each f ish with the
remaining 2 teaspoons of Cajun seasoning.
4. In a large nonstick ski l let ,  heat the oi l  over
medium-high heat.
5.  Dredge the f i l lets in the f lour ,  coating
evenly.  
6.  Dip the f i l lets in the egg mixture.
7.  Dredge again in the f lour seasoning, shaking
to remove any excess
8. When the oi l  is hot but not smoking, add the
fi l lets and pan fry unti l  golden, about 3
minutes per side. 
9.  Transfer to a warm platter .  
10.  Discard any oi l  remaining in the ski l let and
wipe clean with paper towels.  Return the ski l let
to the stove. 
1 1 .  Over medium heat-high heat ,  melt 2
tablespoons of the butter .  When the butter
foams, add the pecans and cook,  st i rr ing, unt i l
l ight ly toasted, 1  to 2 minutes. 
12.  Add the parsley,  garl ic ,  lemon juice,
Worcestershire ,  and cream, and cook,  whisking,
for 15 seconds. 
13.  Remove from the heat.  
14.  Add the salt and cayenne. 
15.  Return to low heat and whisk in the butter ,  1
tablespoon at a t ime, adding each piece
before the previous one has been completely
incorporated. 
16.  Continue unti l  al l  the butter is incorporated
and the sauce coats the back of a spoon,
removing the pan from the heat to prevent the
sauce from gett ing too hot and breaking. 
17.  Remove from the heat. ·  
18.  To serve, place the f i l lets on dinner plates
and spoon the sauce on top.
19.  Enjoy!
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the life of chef william sigley
Wil l iam Sigley is a local ly renowned Chef located in the Metro
Atlanta area of Georgia. Having worked in the industry for over 25 years
he brings much experience and talent to his posit ion. Chef Wil l iam got
his start in Las Vegas, Nevada where he worked under such Chefs as
Wolfgang Puck,  Todd Engl ish,  and many more. He partnered with Jason
Sheetz in 2011 after having worked together for the Here to Serve
organization for several years.  The duo real ized that they made a great
team and decided it  was t ime to go out on their
own. After a period of consult ing for other restaurant operators ,  the two
launched Hammocks Trading Company in Sandy Springs,  Georgia on
August 3 ,  2012.  Lauded as a top 100 "Neighborhood Gem" in the country ,
Hammocks has also garnered much local acclaim, including a 3 star
review in the Atlanta Journal Constitut ion. Jason Sheetz and him then
opened their next restaurant together Under The Cork Tree at The Prado
in Sandy Springs in 2016. Wi l l iam Sigley l ives in Woodstock,  Georgia with
his wife and four chi ldren. In his spare t ime he enjoys gardening and
restoring vintage Mercedes.

Pictured: Outdoor seating at Hammock's Trading Company (Sandy Springs)

the life of jason sheetz
Jason Sheetz is an Atlanta native,  growing up r ight here in Sandy
Springs. His love for the area and its neighborhood charm is what drew
him back here to open Hammocks Trading Company. After graduating
from the University of Georgia,  Jason began his management career
with Chequers Seafood Gri l l  at age 23. Short ly after ,  he accepted a
posit ion managing for the L iberty House Restaurant Group. Working at
Atlanta's highly acclaimed f ine dining establ ishments,  Blue Ridge Gri l l
and Bones, Jason gained invaluable knowledge and experience. At 26,
Jason took an opportunity to work for Master Chef Tom Catheral l ,
(owner of Here to Serve Restaurants) at Goldf ish Restaurant.  Catheral l
moved Jason into the General Manager posit ion quickly.  
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Pictured: Outdoor seating at Under the Cork Tree (Sandy Springs)

in addition to our other featured restaurants, we highly

recommend visiting or ordering from hammock's trading

company, under the cork tree & prime 120
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In 2008, Jason became the General Manager at Twist ,  and then the Area
Director for Here to Serve Restaurants in 2010. Whi le working for Here to
Serve, Jason met and immediately befr iended Chef Wil l iam Sigley. They
shared a vis ion: To open a local establ ishment where guests could sit
back and relax whi le enjoying exceptional service and dine on dishes
prepared f lawlessly with the freshest ingredients.  From this idea,
Hammocks Trading Company was born where the motto is to "Eat ,  Dr ink ,
Hangout!"Jason and his wife ,  Lake, reside in Kennesaw with their two
chi ldren, Colton and Piper.  They al l  share a love for travel and
adventure. Spelunking, hik ing and camping are family favorite activ it ies.

Pictured: Outdoor seating at Pr ime 120 (Woodstock)



we invite you to tune in on the atlanta jewish connector's

facebook broadcasting event of "cooking chatter"  on

september 6th!  the founder & ceo of farmers & fishermen,

kirk halpern, will discuss with chef blaiss nowak of

nowak's restaurant their shared passion for cooking and

what makes a great steak!  rsvp on facebook to get access

and all updates regarding this special cooking event!
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