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-

LITTLE
PIGGIES

We're not the only

oRes on a diet

MM, smells like mon-
ey, said my frend Sara,
a finance professor, as we
entered the annual Fort Woreh

Stock Show's Spocted Swine and
Poland China pig |:-|'r|.\.:i;||_L: sl
Sara, a transplant to Texas, is che
daughter of an lowa pig farmer,
w0 | cook her word for it

We sar down on a wooden
bench and warched some 4-H

F

Club and Furure Farmers of
America kids work cheir sows

| fenced area, wihile
2 robacco-spiteing, cowboy-shire-

around a sm

weating judge concentraced on
their animals. [ covered my nose
with the neck of my T-shirt and
scanned the lineup, looking for
a winmer: an animal that pesem-
bled che balloon-bodied squeal-
ers depicted in children's books
and on refrigesator magnecs,

1 couldn' find one. Sara, how-
“There's

EVLT, I.‘-GIII'I[L'i.I our theee,

JLAT pribect right chere,” she said
Her F:II.I."I{S. were thin and long,

like dachsbunds! Bur they won.
Why are they winners?" |

wranted the secret Sar knew,

The most expensive part of

the pig is usually che loin—che
back from shoulder to hip,” Sara
said. 50 the wanning pigs are
long—more loin.” Pork chops
come from che loin oo, she said.
“Bur pigs are supposed o look
tat, aren't they*" I asked
“It appears as if they'd been
doing Jarzercise,” Sara agreed
“Before the 1960z, lard was your
cooking oil, Now we use olive
oil and so on. Why feed a Pig

Skinny pigs, cirea 1 999, bop;
left, an appropriately piggy-
losking pig, cirea 19912,
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Trademnark Anniversry;
| IMELIO LUSTAU 5.4,
T937T, ferez de la Fromters, Spain
In & smn-drenched wuthwestem pocker
of Ancalaiia are che thiee shenry
towns of Jercr de la Froncesa, Poesto
e Sanes Marfs, and Sanldoar de Bas-
raameda. It was on che cestbeipo of
Jerex in 1596 char Den Josd Russ-
Herdejo foanded wias was o beoome
| the grean sherry hose of Emilsa Lustan
5.4, Ruiz-Bendein wa an alsanwing
{lizesally, weckholder), meaning thas
bz bezsghit shetry andior grape muse
Fresm Earmers, marured and srored dr,
then sald it to borlers. By the 1040,
| his son-in-lew Don Emilis Lustais
Orrrega had begue expanding the
baasiness, and im 1957 che company
name was trademarked. Eaily identi-
fublle by their slevk, datk bortes, the
Emalice Lustau sherries inclsde

i - palo Jo, IEado,
and pueren fino varietie, but perhags
| | wehat makes chem the mose it netive
in the compasy’s costinued commic-
meend 1 the simaceniscas, which ha
yiekded one of the richest sherry col.
Recxsony in the wocld,
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PRIMCE ALBERT OLIYE PFESTIVAL
Primee Alberd, St A feiea

I the wasr, derail Bips
Souch Africa you wall find Prince
Albert, @ town wheie 7,000 jshabi-
tasts plan fo celebrare their 13th
alive fritival during the arvese,
Maneasilla, mission, leccing, and
kalsmém olives are all grown in
the megion ard nifesed wlong the
il abners—baarhed with bocadly
Eromm hetba; dricd; i salad dees-
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| all that food to make it far when | |

there’s mot much marker for land*
| These days, you want your pig to
be maore muscle than far.”

Sara was exacely righe: 1 learned
thar as Americans began hirring
the gym in higher numbers a few
decades ago, our pigs bejgan shed-
ding far too. The Mational Pork
Board reports char an average hog
in 1960 weighed 236 pounds,
with a bard yield of 32.2 pounds;
in 2000, an average hog weighed
262 pounds, bur char included
less chan ten pounds of lard. This
isn't so bad, though; just chink
of all the good—albeir lean—
pork chops we're going to get to
ear. —LESLIE RICHARDSON

SPOON
FOOD

He believed in
chocolate brioche

AL YANOVSEY, pui-
tarist {in the 1960s
band the Lovin' Spoon-

ful) tuened baker-restauraceur,

brandished a bread cruse to |

~" scoop up an unguarded por-
tion of my duck liver terrine.
"You going to finish that?” he
asked, noe waiting for an answer
before popping it into his mouth,
Full of groovy bonhomie for che
Iunch crowd in Pan Chancho, his
bakery café in Kingsoon, Onrario,
Zal waz hamming it up,

The transition from playing
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From the Saveur Cellar |

ACH MONTH we taste scores of wines [fom every
corner of the globe, Here are some of our favorires (see
THE PANTRY, page 95, for sourcesk '

CHATEAU REYNELLA MCLAREN VALE BASKET
PRESSED SHIRAZ 2000 ($28). Not the usual inky, ex-
tracted sort of Australian shiraz, but a low-key, almost delicately
finished wine, elegantly perfumed and sofely rannic—bue still
with strong varietal character and plenty of bedy and fruit,

| CHIMNEY ROCK CABERNET SAUVIGNON RESERYE,

STAGS LEAP DISTRICT 1 999 ($90), The price is daunt-
ing wnd hard to justify by, say, Bordeaux standards (the superb
if precocious "99 Chareau Léoville—Las Cases costs about the
same; the '99 Montrose is half that), but the wine is impres-
sive nonetheless, rich and full, with plenty of tannin, an 77
extravagance of juicy blackberry fruit, and a complex finish. V :
KATHOOK ESTATE PRODIGY SHIRAZ 1999 (850), Gﬁ
This one is inky and extracted indeed, with thick, ripe fruit, | -
plenty of wood, and hines of chocolate and Christmas spice. | = 3
MACMURRAY RANCH RUSSIANM RIVER VALLEY
PINOT NOIR 2000 ($£32). Onc of the best offerings from
the newer Gallo-owned properties, an intense, grapey, almost
chewy wine with considerable brightness of flavor tempered by a
faint smoky characrer and a hine of underbrush herbaceousness

TRELEAVEN CAYUGA LAKE DRY RIESLING 2001

($10.50). A seraightforward bue surprisingly subtle, pleasantl
fruity, amply acidic riesling from New York's Finger Lakes re-
gion, soft rather than bone-dry and showing loes of varietal char-
acter and a long, elean finish. —THE EpiToRS




