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Feeding Your Obsession With Pork, One Pig Roast At A Time

5:53 PM February 19th, 2009 by Samantha Herman
Animals / Food & Drink / pig balls | | Emait This Post

With the amount of pigs being staughtered for consumption over the next few
weeks, one might think that swine are falling from the sky. (Although, itis
better than snow falling from the sky because then the city shuts down and
electricity goes out.) Below are the events where everyone, except strict Jews
and Muslims, can get their fill of the other white meat.

Gracie's at Hotel deLuxe is hosting a Pinot and Pork Dinner on Thursday, Feb.
26. Bring your own pinot and the corkage fee will be waived if you pair it with
some delectable pork cuts from Carlton Farms. Surely you can find at least a
few tempting morsels on the extensive menu, and if your wine rack at home is
lacking, Matello Wines will be available so you don’t get parched. To make
reservations, contact The Cellar Door at 503-221-7435.

If you are willing to make the trek out to The Dundee Bistro on any
Wednesday, you will be greeted with the delicious smell of mesquite-grilled
pork. “Whole Hog Wednesdays" is an opportunity to eat all you can stomach
for only $15 per person. It's a gratifying taste of the rural lifestyle without
having to clean and skin your own hog.

March is bound to be a good month if you start it off with some wine and pork
at Cochonb55. Five local super-chefs like Vitaly Paley (Paley's Place) and
Tommy Habetz (Bunk Sandwichss) are each given one 70-pound pig. The
expectation is that each chef needs to create delicious fare to accompany the
wines supplied by five local vintners. The event takes place at Ecotrust on the
evening of March 1. Tickets are $125 apiece and benefit the Raphaei House.

It's days like these when you have to wonder how Charlotte had so much self-
restraint when it came to Wilbur... g
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