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Jared Auerbach – Red’s Best 

Red’s Best brings the freshest possible seafood to the consumer in a mere fraction of the time it takes to 

market seafood by traditional methods.  A kind of warp speed sea-to-saute-or-sear that would have 

been impossible until Jared Auerbach, the genius founder of Red’s Best, developed this concept.  The 

concept marries innovative marketing for seafood by integrating the latest technology with seafood as it 

is purchased from the boat.  There isn’t a way to obtain fresher wild fish unless you catch it yourself. 

Red’s Best boasts a band of seafood savvy purchasing agents that literally lists the seafood online as it is 

being procured by 14 refrigerated trucks.  Auerbach, a commercial fisherman who fished in Alaska and 

New England, found a win-win situation by equipping each purchasing agent with wireless tablets and 

web based software to purchase seafood from Boston Harbor, Martha’s Vineyard, Chatham, Gloucester, 

and New Bedford.  Commercial fishermen can sell their loads by using a purchasing agent or taking their 

catch to auction.  The Red’s Best purchasing agents drive up to fishing boats at their dock and list the 

items they purchase as they are bought.  The purchasing agents consider everyone’s catch no matter 

how small so sometimes the purchase is less than ten pounds.  Some items are sold online before they 

are loaded on the truck.  This process enables small fishermen to do what they do best spending their 

time fishing instead of hawking their catch.  The process levels the playing field for small boats.   

Along with procurement and marketing seafood Auerbach developed software for traceability with a  

quick response code (QRC) to trace fish once it is placed in the system.  This also enables place-based 

branding.  Inland Seafood, the largest fresh seafood distributor in the Southeast, features Red’s Best 

seafood by marketing it in their frequent e-blasts using names of areas where the fish is caught. Inland 

Seafood’s customers use those names in writing their daily menus.  Red’s Best also sells to Sysco, a 

foodservice giant, which would have been impossible before Auerbach developed the ability for 

traceability which gives an incredible level of detail to the buyer.  Selling to Sysco greatly expands 

distribution capability for commercial fishermen.   

Auerbach suggests Fishwatch.gov to monitor seafood purchases.  Fishwatch is maintained by the 

National Oceanic and Atmospheric Administration.  The agency takes a national view of the seafood 

industry in managing our natural resources.  When questioned about the Marine Stewardship Council 

Auerbach remarked, “We put so much time and money into regulating our fisheries, we should just 

support our local fishermen as they try to make a living harvesting the ocean at these sustainable 

levels.”  (The writer of this article agrees wholeheartedly!) 

The ocean is a vast and fragile wilderness entrusted to us as our heritage and legacy.  We all have a 

vested interest in preserving our resources for generations to come. 

 


