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Chet Dan Barber talks
with Melissa Clark
about the importance

I being well bred,

rom his restaurant

Blue Hill at Stone Barns,
in Westchester,

New York.

{Ed. note: Srone B s a non-profic center for food and agricul-

rure escablished 10 memory of Pegey Rockefeller, who had been a
founder of American Farmland Trose, The cencer is dedicared to

locally-grown food—Ilocally prepared and consumed at the

restaurant o sice, Bive Hill]

Clark: Raiting yoour oum pigs was one of your priorities at Stowe Bavns, awd
I Ervi choaring the breed was inporiant. In the end yow chose to raise Berk-
shire pigs. Wiy Berksbires?

Barber: For my purposes in the kitchen, a fattier pig is a beteer pig,
And the Berkshires have sweet, fully flavored far thar marbles very well.

A fot of povk fs being marketed ai ‘rave breed' or ‘berivage’ pork, What
aloes that mean?

Barber: These are older breeds of pigs, like my Berks, thar aren't
bred for facrory farms and supermarkets. They are factier and have
darker, more intense meat, which scares some people off. They're
definitely not tasteless, lean, ‘orher white mear,’

Wohas breedls wifl ! find at my focal snpermarbes?

Barber: Most supermarker pork is a cross berween two breeds, York-
shire and Landrace, One breed is a supergrower and will pur on a lot
of bulk quickly. The other is really hardy and will be able o rake all
rhe antibiotics they give them. These pigs don't grow hair so they are
easier 1o deal with. Bur they wouldn't be able to survive outside,
They're just bred for factory farms. Peobably acound ninety-five per-
cent of the pigs in this counery are like chae

What iv the alternative?

Barber: Buying your pork from small farms, which will usually be
raising one of the rare breeds, If you stare asking around, you'll find
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Large Blacks, which are very similar to Berkshires, and Durocs and
Tamwuorths, which are also full of far, buc | don't chink cheir far is
diseribured as well as the Berkshires, chough rhar's a personal belief.
Durocs used o be really common on traditional farms, and now
there is a bit of Duroc in the factory breeds. There are others as well,
bur those four are probably the most prevalent,

I you had ro pamble, what wonld yor say it the next big trard n pork breeds?

Barber: Definitely the Ossabaw. If you consider the Berkshire to
be the big one now, | think Ossabaw is going to be the next one,
The far there iz even berter than the Berkshire, The Ossabaws are
runsedd on acorns, which gives them great-rascing fat. More and more
I'm realiming thae what you're feeding the pig makes much more of a
difference than the breed,

Then fet’s talk abont dier. Whar do yan ﬁr&i’ youw pigs af Stene Barns?
Da I.u'}r_r gt agoruni?

Barber: We only feed our pigs things we can find in our local envi-
ronment, and we're trying not o impore anyching. Ir'd be one thing
if Stone Barns was located near an acorn forest, bur we would never
buy acorns, excepr maybe on an experimental basis, First of all, i's
freaking expensive, and second of all, it goes against the whole idea
thar one of the wonders of pigs is that they're 20 ¢asy o raise and so
beneficial o the upkeep of your farm because they clear our shrubs
and regenerate the soil, and they do it all really easily. You basically
stick them in a paddock. Berks love wooded areas because they love
the shade cover, and they love to forage in the forest.

Wisaae aeve they foraging

Barber: Shrubs, rooes, grass, whatever they find. Forage makes up
rwenty percent of their diet. Anather seventy-five percent or so of their
diet, depending on the year, is organic grain, a mix of all different kinds.
Factory-farm pigs never get any forage or vegetables, One hundred per-
cent of their diet 15 grain and of char ninecy-gight percent is corn,



Is that bad?

Barber: Well, in some ways it's not. | mean, pigs love corn; they ger drunk off of ic. Bur in
terms of health benelies for us, there's a lot of research showing thar pigs fed a mix of different
grains, not just corn, and forage and vegetables, develop far char is more digestible for us, more
healehy and less sarurared chan juse corn-fed mear, A concentrated corn diet, whether it's in beef
or chicken or pigs, is increasingly being shown to have o terrible effece on our hearts, and some
say is a link to the explosion in beart disease over che lase forry years. Fifty years ago farm ani-
mals were never fed the amount of corn chey ger now

Ko that Ji'r.I':!ur..Hr Fmsge -._."'.4l “corafed” Mg or cote .lr.'n'_:,'-llJ.I' |.l‘c'|f.ﬁ'-’.rﬂ_1 e .n'.l’H.-".H’:.l.lrn'J.':!f.ﬁ'u" for ws? What s rthe
best dfiet for pigs in termes of owr bealth?

Barber: Acorns and other nuts are good if you are mising pigs in an area thar has them growing,
Bur more generally, grass is where you pee a real benefit, That's where all the micronutrients
are. It's very hard to measure and very subtle, bur a lor of nurritionises are increasingly coming
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out with studies 1o show that eating grass-
fed animals can be beneficial, in some
respects, o our healch,

Have you ever bad a pork taste-aff of the differ-
ent breecs

Barber: Well, I've done a lot of tasting
and talked to a lot of people and done other
reseirch, and ar the end of che day ic all
seems to come down to keeping the pigs as
happy as possible. Our farmer at Srone
Barns, Craig Haney, has a cheory char the
best-tasting pork is from the happiest pigs.
S0 what Craig is doing 15 creating an envi-
ronment on the farm to make the pig the
happiest it can be, and to express its pigness
in the most extreme way, be it through diet
or by giving them plenty of room to root
around and che shade cover they like.

Working in a restawvant, wonldn't you feed your
pigs kitchen scrapr?

Barber: We do. The variance in cheir diet
is preeey phenomenal. We divide our crash
into pig teash, laying hens crash, chicken
teash and regular trash. The pigs ger all
the vegetable scraps.

Like, for example, traffle shavings in secson?

Barber: Ha! Well, it wouldn't be far-
fecched o say that, We have used cruffles

and scraps do go into the vegemble garbage,
so they do pee some of that. Bur more chan
that it's a whole mix of vegerables charc
would otherwizse po into the trash. Now it
gets recveled and comes back to us in che
rasticse pork. It's a nice licdle system. A




