THE GLOBE AND MAIL

SECTIONM THE GLOBE AND MAIL ® CANADA'S NATIONAL NEWSPAPER ®m GLOBEANDMAIL.COM = SATURDAY,

obe 'Toronto

MARCEH

24, 2007

-
ANARTILCEDILLD PN 111 (LOME ANIH MAIL

Butcher, wheee she

has taken one of the
popular butchering
coirves, T'm totally
Into I, she says.

~AND GIRI.S

Although it was standard in bygone ages, whole-animal eating is
making a comeback, part of a larger trend toward food sourcing’
PETER CHENEY reports on Toronto’s resurgence as Hogtown

very few dave, o wuck flled
with corpses arrives at Bloor
and Ossington. The sieel
desr rolls up, and the bo-
dies, some sl dripping blood, are
schiepped ucross the sidewalk 1o
walting meat hook
s delivery time af Vinoe Gasp.
Mear Marker, o Eloor Swreet
institution since 1957, If you dont
want 10 know that your meat comes
from a dead animal, shop some-
where else: Inside the front door, o
visitor is likely to find Mr. Gasparro
amnd hi Nick hacking the head
off u freshly skinmned lsmb or happi-
ly grinding up entrails. their white
coats Decked with Blood.
“This i | butcher shop.” says
Nick, “Nothing's hidden
In o world dominated by factory

Tarms and plassic-wrapped super
market meats, Gasparro’s s n
throwback 1o dn earlier, simpler
age The animals am rised sod
slaughtered on farms, then burch
erd and packaged In front of the
customer at Mr. (Asparos stode

With his ald-workd courtliness
and sy apron, Mr, Gasparmo b
the antithesis of o trond-secker

Anvd Hiivdds hibrmsedf on e cut

ting edge of the latest thing in food
preparation vhobe wnimal eat
Ing” a mavernent that's getting

ban foodies in touch with their in
et carmivores, Forger Beel Welling
ton: We'ne ulkmr about roasted
lungs, grilled intestines, sautéed
testiches — I'|Im||'x||5|~ e ani
III|I| that |iu el for your dinner.

the way it's suppased to

be.” says cabinetmaker Stephen
Iwan, 8 Gasparro's regular who's un-
fnzed by the sight of o dead pighs
eyeball staring back st him from the
chopping block. “Its natural®
Downtown Toronto ls seeing o
carmivorous resutgence that is pul
ting fresh meat on tables. Nowhere
is the wend more apparent than w
The Healthy Buicher o stylish
Queen Sireel shop opened  two
years ago by Mario Florucct and his
wile Tarn Longn, who quit jobs in
law and investment banking 1o go
into the organic-ment business
We thou v was @ need,”
Mr, Fhoru And there was.™
The couple’s siare has become o
hub for downtown meim lovers.

See: BUTCHER on page M4

‘Ask farmers if they feel
remorse for the animals’

BUTCHER fram page M1

(Among committed cusiamens is
one who eats meal mw, inchading
chicken ) Much of the store's clien:
tele has signed up for evening
clusses un bulchering and sausage
making. One is a 51-year-old in
vestment haniker who hates factory
farming. Another is Catherine Mah,
a 30-year-old pedisrician who has
turned her downiown condombng
um into @ camivere temple Ms.
Mah butchers her own | CurEs
bacon in her refrigerator. and pre
ares croguettes made from pig's
feet (that begins with cutting off gy
toenails and -.n.mng the hristles)
“T'm totally into - Sys.

Me. Mah rllr- 10 llve by the ideal
of “snout-to-tmil  eating”  that
doesnt waste any part of the ani
rmal. She makes sausage, cooks or-
gan meats and uses lefiover bones
lor soups and stock. ~If you kill an
animal, you have o pespect i by
eatingall of it,” she says

Althougi it was standard in by-
pone ages, whole-animal eating is
now making & comehack in urhan
centres. Toronto writer Susan Bou
rette, who has spent the past year
exploring the world of meat for an
upcoming book, sees {1 as pan of
larger trend toward “food sourcing”
that emphasizes the connection
between whai we cat and where it
comes liom. “Alotof people want to
reconnect with nature” says Ms
Bourette, whose hook will be pub.-

lished next spring by Penguin in
Canada °1 think that's what this is
really abour.®

Ms. Hourette began her journey
through the world of meat by taking
ajobat a Manitoba slaughtorhouse,
where fuctory- farmed animals were
put o death and dismenibered
The experience tumned Ms Bou-
Tetie inte o vegetarian, and lefi her
haurnted by the saughterhouses
brutality toward the animals. "It
was surreal,” she says, 11 s job thar
no one wiruld want.”

Ms. Bourette regained her taste
for meat after an odyssey that in-
chuded hunting for whales with the
Inuir and watching farmers butcher
animals. While the mechankeed
couelty of the dsughterhouse made
her physically ill, Ms. Bourene was
comforted by the natural quality of
the other types of killing she wit-
nessed. “I dida’t seem wiong,” she
says. “To me., it seemed like 4 nor
el aspeet af e *

Andres Kirejew, a 30-year-old vis
ual effects artist who lives in down-
town Toronto, echoes her views.
“We're natural camivores,” he says
“But I'm against factory furming,”

For Mr. Kirejew, ethical meat eat
Ing is about forging 0 conmection
with the animals tat die for his
dinner. He's taken a series of classes
in butchering and meat prepara-
tion, and visited fams where ani-
ey are rmised and slaughtened, “ic
makes you think abowt where the
food comes from,” he says. “You

dont just walk into o store and get
someane 1o drop the meat in s bag
for you.” To Mr. Kirejew, the act of
killing an animal for foq an of
an relained process, “There's noth:
Ing unnatural abour i Ask farmers
i thiey feel remorse for the animals
they slaughter

Mr. Kirejew, whose family came
o Toronto from Argenting, has viv
I red-meat memaries: going with
his mather and fnther to small To.
unte butcher shops that carried
fnrm-ratsed beel. and epie outdoor
roasting sessions back in Argenting
Huge secthons of grass-fed cartle
were loaded on six-foat steel spits,
then cooked in the fislds over an
apen fire, For Mr. Kinrew, the bee

he ate as a child became a favour
ideal. “It’s like night and day,” he
says. “The flavour and testure ane
completely different.”

Far mes connobseurs, the fla-
wvour of flesh is complex. According
to Ryan Donovan, head butcher at
Thhe Healthy Butcher, muony can dis-
ringuish notes and influences thar
might be compared o the makeup
of fine wine. They can taste the dif
ference botween gratn- and grass-
fied kel annd vell whiat wild herbs a
deer ate, deciphering hines of juni
peet and timathy. *Not all meat s the
same,” savs Me. Donov

Although it's easy v spend a bt of
maney on premium meat (a1 OF
liffe, a Rosedale butcher shop, it's

5150 a pound for Kobe becf from
cuws that wete regularly maseaged
and fed with beer-spiked grain),
many meat aficionados  pride
themselves on eating low-priced
cuts that others throw away in dis-
s, like tongues, hearts and hungs.
“You ¢at everything.” says chel
Mark Cutrara, whe is now studying
Dutchering o advance his undes
manding of meat preparation. “You
don't just hack off a few steaks*
There is & growing body of liter
mture on the subject. In a eoakbook
titled The Whole Beast: Nose o Tail
Eating, English chef Fergus Hen
derson extols rolled pigs spleen.
and roasted wondeock served with
its internal organs and head ||
iedlreg @ bit of “debicious brains®),
LIS, writer 1l Buford weighed in
with Heal, o sertes of Hemingway-
esqque stories chronicling his expe
riences in whaole-animal eating.
After apprenticing with a famous
butcher in laly, M
turmved 1o Manhatian, where e ap
plied bis new skills o way that his
neighbours would never forget.
dragging a whiffy slaughtered pig
back to his apartment to butcher.
For the cominitted camivore.
meat eating is bath a philosophy
and a dietary imperative, Ms. Bou
rette, for exumple, says she felt far
healthier after leaving vegeiatian.
ism behind 1o take up meat-eating
agun: “I'm much more comfon-
able as a meat cater” she said
Ma Bourette, who describes her
wpeuming book as a work of social
anthrapology, says her experiences
linecluding o sesshon with crosstew
nters] finally cleared bher con
science. “Vegetarians have mude us
Teel guilty for a long time.” she says

“I'm ower it now.”




