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Oink if You Love Ice Cream

BY SHAWNA WAGMAN

There's more to a pig than ribs, tenderloin, and chops. In fact, you're unlikely to see any of those cuts
at a new pork-happy shop dedicated to local food products. What you will find is artisanal charcuterie
— a fancy term for what you get when you season, smoke, brine, and hand-shred the parts of the pig
that are left over after butchering. In the right hands, the tasty bits are transformed into swine-dining
delicacies: fresh sausages, patés, headcheese, back bacon, and delectable pulled pork. Dave Neil, who
trained as a butcher at Aubrey's Meats, and Warren Sutherland, chef/owner of Sweetgrass Aboriginal
Bistro, teamed up last year to create The Piggy Market - a line of local, organic, and heritage pork
products that they sold at a stand at the Ottawa Farmers' Market. Their recently opened Westboro
shop adds local honey, homemade jams and preserves, in-house rotisserie chickens, and a selection
of local cheeses to the mix. In keeping with the themes of local and handmade, the other half of the
shop is home base for Pascale's ice cream. Pascale Berthiaume, who became famous for the super-
premium ice creams she made for The Wellington Gastropub, is churning and selling half-pint tubs
daily in such flavours as peanut butter-salted caramel, white chocolate-hazelnut and, of course, dark
chocolate-bacon. When she met Neil at the market last summer, she knew their products had more

in common than meets the eye. “He butchers a whole pig with a saw,” she says. "l make fresh-fruit
purées, | don't get caramel out of a box — there's just so much work that goes into it.” The Piggy
Market, 400 Winston Ave., 613-371-6124, www.thepiggymarket.com.
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