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Old-style butchers back in vogue

Shift to organic
foods, local eating,
help fuel demand

MURRAY WHYTE
STAFF REFOATIR
e're going to try to do
tweo pigs tonight,”
Ryan Donovan an-
nounces, surveying
the small group assembled in
front of him. Slence. He smiles,
and glances to the end of his
long, wood-topped table, where
a parcine head, liberated from
its hody, eyes the crowd through
half-open lids, its face locked in
awincey amir

“All right then. Without fur-
ther ado,” says Donovan as he
retreats into the meat locker at
the Healthy Butcher on Queen

and returnswith a half pig
aven hoofs, pink skin and all
— and hoists it to the table,
where it lands with a thick,
meaty thud

“The first thing we'll do is the
bacon, because it's the most
Fun," Donovan says.

The group, eight in total, cyc
the carcass blankly, and Dono-
van imvites them in for a doser
look, identifying familiar com=
poncnts: The loin, the ham, the
shoulder, spare ribs, baby back
The group leans in hesitantly, on
tiptoe, asif surveying the edge of
avery high cliff from which they
have no intention of jumping.

That will soon change. Dono-
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]n\h\. comumercal meat indus-
try.it the rail butcher —a
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staried witha whole animal, and
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But with factory (amung and
mass-scale abattoirs coming
under increasing public scruti-
ny, and the legions of organic-
only eaters growing, more car
nivores are becoming increas-
ingly concerned with where
their meal ks coming from.

Butcher shops that can track a
meat’s provenance, and can
prove they've stewarded it every
step of the way, are being re-
warded witha 'hurgmwimg cus-
tomer base, As a result, the pro-
fession is seeing a revival.

Donovan trained as a chef, but
was drawn to the organic side of
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