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The third
wave: Bring
on a butcher
revolution

TIMOTHY TAYLOR

coffee over the past five

years that experts refer to
as the “third wave” phenom-
enon. The first wave was the
mid-20th century populariza-
tion of the drink. Think Nesca-
fé Instant and home
percolators.

The second wave brought
European-styled drinks to the
masses, espresso and lattes in
particular. Think Starbucks
and Second Cup.

The third wave is what you
find at Caffé Artigiano or 4oth
Parallel Coffee Roasters in Van-
couver.

These are places that distin-
guish themselves with obses-
sive attention to quality and
presentation. That means only
the choicest beans from the
best growers in places such as
Costa Rica, Guatemala, Brazil,
Ethiopia and Kenya. It also
means you get a piece of hand-
designed foam art on the top of
every cappuccino. There’s a
good reason devotees of the
third wave happily refer to
themselves as “coffee geeks.”

S omething has happened in
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All this may be predictable
enough in our haute-foodie
town, where we all know our
uni from our unagi, our pinot
from our syrah. Which makes
it all the more curious to me
that the buying and selling of
meat has lagged so far behind.

We have plenty of butchers. I
put together a list of more than
two dozen in the city without
much effort. And some are ex-
cellent, make no mistake: Ten-
derland Meats, Sebastian and
Co. Fine Organic Meats, Oyama
Sausage Company, to name
just three. In each of these
cases, service is knowledgeable
and friendly, and the product
line responds to prevailing foo-
die tastes: organic and local
options, or dry-aged beef.

These shops stand out, how-
ever, in large part because of

what is regrettably more com-
mon. You have those tragically
old-school places, on the one
hand, where authentic haggis
may be for sale but the place
also reeks.

(Not the most condu-
)) cive thing to menu

planning, this odour,
which slots in somewhere be-
tween gym sock and compost
heap.) Of course, there are
plenty of those bland super-
market-style butchers, on the
other hand, which are odour-
free but carry meat that looks
machine-made. Factory chick-
en, cows of mysterious origin,
flavourless pork.

Then there’s the place where
I ordered some ground lamb,
and found myself in this con-
versation: /

“It came out a little fine,”
the butcher said. “But it’s okay
for burgers.”

A little fine? I had him open
the package and there it was:
a pound of lamb foam, pureed
to approximately the colour of
Pepto-Bismol.

“I suppose I could clean the
grinder and do some more,”

he shrugged, poking the blob
with his thumb.

That was a'couple of years
back, but the exchange was re-
vealing. My meat knowledge
was assumed to be low by the
vendor. And his expertise -
lamb mousse “okay” for bur-
gers — was assumed to be good
enough for both of us. Just
contrast that with any given
morning at Caffé Artigiano: a
big happyfest of coffee geeks
and baristas, all enjoying their
mutual knowledge and appre-
ciation of the product.

I think the lag in butcher
shops stems from the fact we
still consume meat with a
trace of guilty conscience. It's
partly an aesthetic thing:
There’s flesh and blood in-
volved. But maybe another
part of it is cultural, as gloomy
environmental news encour-
ages us to second-guess our

moral ranking in the food
chain.
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[image: image2.jpg]But the good news is that
things are changing. Our
butchers are finally beginning
to catch that third wave. To
assess our progress, I recently
visited 16 butchers and had a
big feed for friends in which
steaks and sausages were com-
pared. Here are the highlights:

T'll start with Sebastian and
Co. in West Vancouver, be-
cause it was the first place in
Vancouver to dry-age its
steaks, a process that greatly

intensifies their flavour. Sebas-
tian and Co. uses Blue Goose
organic beef that comes from
just north of Pemberton. Their
30-day dry-aged porterhouse
was the favourite of several
people who participated in my
informal taste test.

Tenderland on Granville Is-
land is also excellent. Mike Su-
leman, the proprietor,
maintains a huge range of in-
teresting product: Alberta
grain-fed beef, some of which
is now being dry-aged for 21
days, organic birds, ducks,
rabbits, venison, even beef
tongue, a signature dish of my
childhood, which I rarely see
anywhere else. I grilled one of
Tenderland’s dry-aged rib-
eyes, which was very popular
at our gathering.

Oyama Sausage Company
has one of the best selections
of charcuterie in the city.
They’ll have up to 20 different
kinds of fresh sausage out on
any given day and the elk
sausage was raved about at
our tasting.

Columbus Meat Market at
Renfrew Street and East 1st
Avenue is also famous for its
sausages, and the spicy Italian
was a huge crowd pleaser.
Their house-made capicollo is
also excellent.

Market Meats on West 4th
Avenue also deserves a men-
tion for its Kurobuta/Berk-
shire pork, fed flax seeds and

apples. It’s expensive, but was
the best pork any of my guests
could remember eating in
years.

And I can’t complete this list
without mentioning the od-
dest quality butcher of all in
Vancouver, So.cial, tucked in
behind the restaurant of the
same name on Water Street,
where I was able to buy a 42-
day dry-aged strip loin. At this
age, the flavour is extremely
rich with definite overtones of
blue cheese. Rated delicious
by my gang, but not for eve-
ryone.

‘What stays with me from
the survey, however, is some-
thing each of these places has
in common. At any of these

shops you will find lots of
chatting back and forth be-
tween customers and staff on
the topic at hand: meat.
Whether it be the qualities of
different kinds of chorizo, how
to grill a given cut or the exact
spot in the pork leg where the
capicollo comes from, these
third wave places are for en-
thusiasts on both sides of the
counter. The expertise is as-
sumed, and the quality of the
experience improves immedi-
ately as a result.

It’s been some time coming.
As Jack Porter, from Sebastian
and Co., put it: “Butchery was
a lost art for a long time. But I
do think we’re finally at the
turning point.” .
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