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ANGELES

Why Every Man Needs a Butcher —

A new wave of young cleaver masters are reviving not only a lost art but also a lost pleasure. Get to know your butcher and
you won't just save yourself time (yes, he'll butterfly that for you) and money (for free!), you'll learn how to make a skirt
steak or a stack of short ribs taste more succulent than you ever imagined. Here's how to get the most out of your meat man
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It was a seminal
afternoon for me. But
I've since learned that
for the man behind
the counter, it was
just another workday.
A butcher shop is one
of those institutions,
like a good barber
or atailor, that are
as much clubhouses
as commerclal
enterprises, except
you're granted
membership simply
by stepping through
the door. And lately,
more doors than ever
are opening. A new
generation of butchers
are setting up shops
from Brooklyn to San
Francisco. Whether
you choose a new-
school spot or a joint
that dates from before
you had canines, know
this: It doesn’t matter
if you're advanced
(you special-order
game), intermediate
(you know the cut you
want), or beginner
(porkchops? chicken
breasts?)—cutting
meat is the butcher's
trade, but his artis

Butchers

TALK TO YOUR
BUTCHER

The butcher wants
to know what you're
planning on cooking
and how much you
want to spend, how
many guests are
coming for dinner.
and whether youre
an experienced
cook. This Is true
even of supermarket
butchers, from
Whole Foods to
Winn-Dixie, who
have started stepping
up their game to
meet the standards
of more demanding
carnivores. When
dealing with a
butcher, just follow
the advice of Stanley
Lobel, an owner of
Lobel's (www.lobels
.com), on New York's
Upper East Side,

a shop well-known
for its exceptional

making shopping service. "Ask

for it the best part questions,” says

of your day. Lobel. “What should |
Here's what get? Is there anything

to keep in mind I should try? All these

before stepping up guys know what

to the counter. they're talking about.”

MORE

Food-and-wine wisdom in Alan Richman’s
online archive and blog

GQecom
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PRAISE

THE LARD)

THEN MAKE HIM
WORK FOR YOU

In a mysterious,
precapitalist take

on service, any
trimming, trussing,
boning, or other
custom cutting you
ask abutcher todois
included in the price
of the meat. You can
get anything cut to
order (those steaks
and roasts sitting

in the display case
areonly a teaser—
there's plenty more in
the back) at no extra
cost. Request veal
cutlets for schnitzel,
for instance, and he'll
pound them paper-
thin—some butchers
will even season and
bread them for you.
Get a whole chicken
and you can have it
trussed or quartered
or boned. (Note:

At supermarkets like
Whole Foods, the
poultry’s usually in
arefrigerated case
separate from the
meat counter; if you
want yours prepped
for dinner, just grab
it and bring it over

to the butcher.) Like
your porterhouse a
hefty two and three-
quarters inches
thick? Just ask for
it.' Or if you're trying
to impress your
friends to the point of
intimidation, request
a couple of racks of
pork. You can have
the butcher crack
the chine (that's the
backbone), section
the loin, and cinch
the whole thing with
twine into a crown
roast worthy of &
nineteenth-century
banquet. None

of these bespoke
preparations are
extra, and none of the
butchers | spoke with
know why, exactly—
it's just what they do.
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THE DIY STEAK-HOUSE DINNER
Season a boneless aged rib eye and
sear—3 to 7 minutes per side, depending on

thickness—to a bloody medium-rare.

1| A standard steak is about an inch thick, but

if youreant a two-inch rib eye, ask and you shall
receive. Even an indulgent thr wch-thick
T-bone—about th, e of @ bistes orentina, the
legendarily ma Italian cut—shouldn’t be a
problem. Of course, the price will go up accordingly.

ASK FOR RECIPES

A good butcher has

a few favorite recipes
on hand. Sometimes
his cooking tips are
straightforward:

the right way to make
a pot roast, how

to sear a steak. But

if you give him the
opportunity, he will
completely alter (and
dramatically improve)
your dinner. | posed

a scenario to Adam
Tiberio, the head
butcher at Dickson’s
Farmstand Meat in
New York's Chelsea
Market (www
.dicksonsfarmstand
.com): a get-together
with a group of rowdy
friends fueled by

last year's vintage of
brawny Malbec.

“I'd steer you to
big flavor." he said,
“like & whole plate of
short ribs, what they
call costela in Brazil.”
Then he outlined a
recipe as brief and
pure as a haiku: short
ribs (use a paring
knife to poke holes
all over), one can of
beer (any lager), salt
(about a teaspoon per
pound), and pepper.
Roast (covered
tightly with foil at 375
degrees for twenty
minutes, 275 degrees
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for three hours: then
remove foil and finish
at 400 degrees for the
last twenty minutes);
rest; serve.

BUY LOCAL PORK

Anew generation

of butchers do more
than stand behind
thelr meat counters:
they stand behind
their meat. The
heritage pork

sold at shops such
as Dickson's and
Marlow & Daughters
in Brooklyn
(www.marlowand
daughters.com), for
instance, is sourced
from Berkshire,
Large Black, and
Tamworth pigs raised
on local farms—and
more often than not,
the butcher has a
personal relationship
with the farmer. (By
comparison, most
American beef and
pork are processed
and packaged in the
Midwest and Texas,
then shipped around
the country.)

And if the butcher
is getting the farm's
best animals, you're
getting the farm's
best meat. It'sa
qualitative difference
that's superbly
clear in heritage pork,
genetically pure
breeds that grow
slower (they aren't
force-fed) than
conventional hogs
and yield meat far
more savory.” Once
you've had arack
of Red Wattle,
there's no going back.

Butchers

VENTURE BEYOND
STRIP STEAK

A cow isn't all steaks,
or what Tiberio calls
the "middle of the
cow": the strip, rib
eye, and overpriced
tenderloin. There are
tougher cuts (chuck,
brisket) that turn
meltingly tender when
braised; organ meat
(heart, sweetbreads),
which is easily grilled
and other off cuts
(trotters, heads)
that reward ambition
in the kitchen.

And if it's steak
you want, you can
experiment. “Certain
cuts are popular
because people want
what they've seen
onamenu,” said
Melanie Eisemann,
one of the owners of
Avedano’s (www
.avedanos.com),
which opened in San
Francisco in 2007.
Try overlooked—and
cheap—skirt steak,
for instance, or one
of the unsung cuts
butchers are carving.
Joshua Applestone,
the co-owner of
Fleisher's in upstate
New York (www
fleishers.com),
trims sirloin flap
and calls it “faux
hanger.” Like
skirt, it's flavarful,
affordable, and
excellent grilled.

DON'T FORGET
THE BONES

Sold for pennies a
pound at the butcher,
bones are where the
serious flavor's at.
Buy a bag of chicken
or veal bones, add
water, some carrots,
onion, and celery,
and simmer for a
couple of hours? for
arich stock. Your
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WANT CRACKLIN'S WITH THAT?

ASK JOSHUA APPLESTONE AND HIS WIFE
OWNERS OF FLEISHER'S MEATS IN UPSTATE NEW
YORK—THE BEST WAY T0 COOK YDUR ORGANIC DOUBLE
CUT PORKCHOPS AND THEY'LL PROBABLY TELL YOU ALL
YOU NEED IS SALT, PEPPER, AND HEAT. IT'S TRUE.

APPETIZER 4 LA ST. JOHN

Roast veal marrow bones In a 450-degree
oven for 15 minutes or till golden. Serve

with toasted bread and a parsley salad.

THE DINNER-PARTY GRAND SUAM

Stick & crown roast in a8 400-degree oven

till a thermometer registers an Internal
temperature of 135 degrees (a rosy medium).

risotto—or soup or
pasta or anything
that calls for stock—
will never be the
same again.

Marrow bones,
which you can also
get for a couple of
bucks, are a whole
other stary: Roasted
in the oven at 450
degrees for about
fifteen minutes and
served the way
Fergus Henderson,
of the renowned
London restaurant
St. John, likes it—with
crusty toast and a
parsley salad (splash
of olive all, squeeze
of lemon, generous
pinch of coarse
salt)—they make
for a transcendent
appetizer. Have
the bones cut into
three-inch pieces
and invest in some
skinny forks (or if
you're really going for
it, marrow knives).
Some restaurants,
like Minetta Tavern
in New York, cut the
bones lengthwise
to create a trough
that makes the
marrow gasy to
scoap out—ask your
butcher if his band-
saw skills are up to it.

HAVE YOUR
BURGER MEAT
GROUND TO ORDER

Hamburgers aren't
actually made with
ground beef—the
professional termis
“chopped beef." A
good butcher uses
fresh meat and sharp
blades so that what
comes out of the
machine has body
and a light texture and
will retain moisture
when cooked; he'll
also make a fresh
batch daily. The
standard is chuck,
atasty stewing cut.
But you might take a
cue from restaurants
like Shake Shack

in New York and
Father's Office in
Santa Monica and
ask for acustom
blend.* One couple

| admire start their
summer weekends
with a few pounds
of burger meat that's
a mixture of chuck,
sirloin, and, the
kicker, slab bacon.

2 | With beef, you'll hear less about breeds than you
will about feed. Grass-fed meat has a stronger flavor
and leaner texture that might not appeal to those
who prize the fatty marbling of corn-fed steaks.

3| For aricher stock, roust the bones at a

high temperature until browned, then simmer

in a stockpol. The minimal extra time and effort is
the difference between a good and a great dish.

4 | Hamburger meat should be at least 20 percent

fat, though some memorable blends go as high
as 30 percent. If it sounds indulgent, i

s. But don’t

tell your friends it’s fulty; say it's “rich.”
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