| | & Late Edition
iy M York: Today, v cloudy
All the News | SCattarid S vt B2, Ve
That's Fit to Primt” howers, then dries, low 65, Tomar-
i | row, partly sy, high 75 Yestenday,
high £, low 77, Details, Page D&

VOL.CLY ... No. 53,631 Copyright € 2008 Tha e Yark Tiomat NEW YORK, WEDNESDAY, JULY 5, 2006 ONE DOLLAR

N Fl

WEDNESDAY, JULY 5, 2006

o 4 )

; -
Tae
R

s r i By Py Horw g Tt

By KIM SEVERSON

GRASS FED:

T H E N Ew A'I" LUR E OF HE star of the wiene roxst has [alken on hard times.
THE ORGANIC FRANKFURTER | —-— I Nkt bras oy s op ot g
. 3 shumpexd. But a new dog might save the day, one that is

better for the environment and the animals, healihier for the

body amd, perhaps most important, doesn’t toste ke some kind
of jalllvouse punishment hinch.
The politically correct frankfurter.

TOP DOG The best grass-fed or-
sanic franks are made in small batches
* p e H . L X X L 1n the | bes o kaged ic o
with limited distribution. This dog is e e T AR T e S

& " . u - around bor at least a decsds, the new models on the marke
from Dines Farms in the Catskills.

taste better, hove healthier fat profiles and are made from ani-
. mals that spend thedr lives eating nothing bul pasture.
MASS APPEAL A widely available
grass-fed frank from Applegate Farms

The key |5 that the curing code has recently béen cracked.

Instead af relying on sodium nitraies or the more comman so-
organically replicates the old ballpark
hot dogs taste.

dium nitrites far cobor, lexture and shelf life, hot dog makers
hawe found a mogic stdution of celery juice, lactic acid and sea
=alt that rescues the organic dog from its tough brown reputa-
MAKEOVER Organic Valley's
beef frank was once among the worst he'll eat it
. 4 : Sher oten buys packnges with an organic lnbel, bowever
of the Crop. But it was transformed uneasily. After all, theyre still hot dogs. 1 really have to try

tion and rockets it 1o pink juiciness. It also addresses the con-
OO Among some consumers and scientisis that nitrites and
through new curing techniques. THE MAKEOVER Continised o Piige 4

nitrates might contribute to cancer,

Far parents like Andrea Shonosky, a media librarian at
Long Istand University in Brooklyn, o better dog is a big rellel.
She has a toddler whao loves them. 11 it is meaty and cylindrical,
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FROM PAETURE T0 BUN Mary Scot, abeve, gots her
dog just right at the Let’s Be Frank sand cutside
ATET Park in San Frameiseo, The stand sells hot
dogs made of grass-fed beed fram the Hearst
Ranch. Right, a lisnch of Dines Farms grass-fed
beef het dega at Sparky’s in Manhating,

Connissnd From Ficse Dinmg Poge

mot 1o think too hard about the fact that ar-
ganic enthinkabde meat scrags ane seill un-
Thinkable meat scraps,” Me Slassaky sald

The reascrable resder (and, certainly,
the ressonatie vegriarian resder) might be
wiEsderiiig why M. Slonosky gives her fnm-
1%y het dogs af all. But thas reader probahly
does nol have children and has pever wor-
riedd about getting encagh proveis ins theis
little carbestufied bodies. Besides, why try
o deny & kid & hot dog ?

Americans oal almost §2 billion worth of
bt dogs & year, whether decp-fried Itnliag
style in Jersey, spiked with spornt peppers in
Chicago or Badber-dipped in Texss, Al
3 miltion hot dogs will be exten ol 15 na-
thon's Badiparks chis year

Srill, i matinnal apgeetite for comeention-
&l T dugs is wanisg. The amount of pack
sped ot dogs sold has dropped by more
than & peroest over the past four years, (o
7724 million pmunds from 258 enillen
pounds, stcording 16 & mew repori from
ACHichen, the markel research company.
(Figures don't inchede sales af Wal-Mari,
whiich doesn't release such dala)

Hiot dogs [ahelod organic, althoogh =il o
tamy shice of the market, have boomed, Du-
ing the samse period, the number of poasds
of organic dogs sold has increassd 11 per-
cent, to 1.2 million

Siephan MeDannell, wha [minded the nat.
wral meal company Applegale Farms in
8T and remmaing BE chisl sosculive, angees
Ehat ke ot dog revolulios should center on
Beel from anbmals thal eal only pasizre
rather than the Mandand diet of grain. Beef
From cattle raised on grass s leaner and has
a benfihier dose of omega-3 faity scids, the
inad foursd @ Pk ke salmon and msckesel
As o Tewult, he said, the dogs sre hoalthier

Alver working far o decaids &b ke lormuo-
la, Wr, MeDemseldl (his momb inbrodoced
lorwr-priced pigrate-froe hot dogs made with
Erass-bed heel Inamm Unugiiny,

Sold umder the namo (B Grear Organic
Hot Doy, they book just e those plusmp,
salty, chemicalfy pisk dogs served on buns
ai sparting cvemts and from Sroet cari
The sugpested price b $4.90 a pound; (hat's
a dollar or o meo (hen o posnd of Ball
iFark franks, although on the third of July
Greal Drganics were 35688 al ook Brockiym
sgeTmArk

Mr. McDonnell's bt dog even cals [ike
i inexpenive kot dogs thal dominane (ke
markel, with thui sbghily rubbery. juicy
texture, And that was his secrel plan: make
the orgasic gross-fed dag taste just bie the
mass-markel fovorme,

=1l we can introduce a whole rew group of
Poople (o healthy food throogh s hot dog, oh
my god, the Internl impact bs enoomous”
Me. McDormed] gaid

Although serions hot dog fans prefer the
snap of n pstural casing, Mr. Applegsie's
fogs — like most — are bormed with & cellu-
los casing, which s removed belore pack-
agmg. “We don't do skin a1 thes point be-
cause wo are afier the mamsiream shop-
par,” b sail. TYom can’ take Amserica’s fa-

wvorise lood and change it &0 that degree and
expect widespread acceptance.”

Mr. McDommed] is selling a coupde of otbwr
styles of erganic bot dogs that sro made
Iresm animals raised on grain The new doga
will be e first completely pross-fed wie-
mies In the country so ke solid ol madmtream
markeis like Publix and Safeway

Stadl members of the Dinieg section beid
m blind taste vesl of several organsc and
Erass-fed shinless uncured bt doga aimed
o e mnss markes. The Agplegsie grass-
Bl dogs wert a close second io Maiksn's, @
etervemional hid dog ihroems in ringer

The Applegate dog hod mot guane kall (Re
tntof Nathan's, and about I3 petoent ks so-
tliuam.

We also foand thal two versions of Or.
ganic Valley's arganic wscured hol dogs
provided & perfect snopskot of the Jillfer-
erce the new vegetable juite curing
nigue cas make, The fompany’s origin
Eanic dogs, which have boes
late [SECs, w ything «
n an uncured organic dogt withos as
fective alternative io nicrises, they had
dense, dry iexture anid &n unappealing
Eserm 1y

The new versions, made from Midwesiem
cabile whose diel was of least 83 percent
Rrasis, were springier and juicy, [t was night
and day

Beyond 1B mass markes are the
letes of the grass-fod Bt dog m
These are boitique dagga, made i smaller
baiches with beel from herds raised noi (ar
from where the dogs are seld, They have a
more distisctive flavor and lexture thas any
mass-markel versions we tnstod and
showing ap In incressing numbera, both ot

fwrmers' markets and ai pew Righ-end hot
dog s2ands s Mew York and S Francisco

The emphasis 18 on local beel, in keeping
with thir emarjing notion that loca) sustasn-
abile food is & better economic and social
choice than & mass-marketed product, sven
ong thil carries an organic laksl

Among those I've tasted on both ceasis

Made from animalds thal grase on Catskill
Moumiadng. pasiene in Oak HIL MY, the hol
dogs have & Aabural casieg that isagn light
Iy, revenling o Fine-textured inberior with
Iois of juice and a pleasant, meaty Navor

They are avallablo in packages a1 onky A
handtul ol Greenmarkets and natsral food
stores in Mew York City. And for $2.55 (5150
with \Dppeags). Yo can gel one sbeamed and
nedtled im a bum from Amy's Bread at
Sparky’s in Willlamsburg, Brookivn, or on
Eleecker Sireet i Manhatian

O ke Difer eonst. when the Ginnrs ars
playing & Boene game al ATET Park in San
Fr Spe Mpore 'and Larry Bain roll
ol Ehirir Let"s Be Frank cart asd start grill-
ing their verston of the new bt dog. 1L is
made wilh pastured beef from the 50,000

acre Hearst Ranch in San Simeen, Calif
and stuffed nio lamb casings. (The franks
cam be boaghl online &t letsbelrankdogs

}

On & mice day, from their cart of the bad)
park and another at Crissy Feld, 5 park
mear the hase of the Golden Guie Bridge,
they com sell 43

Let's ke Franks are meose russet (han
panik, and their plenssmiy roagh lextare and
extra-julcy bie makes them more robusz,
more like 0 saaage ihes most hot dogs
from grass-fed best

; DG

0gs, a Growmg Appetlte

Geetting the fextare of nitraie-free grams
fieed bl b0 mamic & mass-market o dog is
pricky. The sstuse of (ke [ad in &0 animal fed
on pasture s different from thst of one
raksed on grais. Theve is bees saturaied faf
and the ankmals tend o be leaner, so when
the meat iy being chopped into bt Sog paste,
digg makers have o carcfully balance tem-
pernbare, water bevels and the pace of semul-
siflcion

*“Tothe American palne corn-fed boel Lal

A star of ballparks
and picnics, ina
healthier form.

tnstes like butier,” Mr. McDonsell sakl
“¥ou have to deal with the leanness jesn

arsd the fal {aste issue or most Amercans
ane ol going to acoept o nafural version of &
hat dog.=

Ma Moore of Let"s Be Frask said if tnok
Five aclemprs &nd gix months io find o recipe
thal both tasted authestic and had a texiure
thal was enough like a hot dog

“We pust really wanied o do excellent
soredl Tood,™ ahe sabd [l they also wanied
1 cdfier a healitsier alternative

"Whal people cun't get their misds
arcund is 1hat hot dogs can be gpood for
thaen,™ ahe asid, “Sa instead of saying Usai
wo &ay i1's an old-Tashioned hod dog

Their hot dog is alss an Eexpensive way
0 deliver the gospel of locally caised grass-

[t Takes More Than a Hot Fire and a Cold Beer

0T DMIGS mitght sesm like the casbesi

thing in the workd ta Andin
many wiys they nre, Most are aloe
coaked and require only heat Rut -:d:'r ing
worth beating and eaieg takes & Bt beche
mibque bo make B roally good

The first thing o consider when cooking
thn-hﬁr?ﬂuncﬂn&mm
dajts e the most popular. Thiy ane boo deli-
care 1o spend meach tme on o griddleor a
Hrill, even though some people lave pothing
mare than m hot dog charred by Tine or spli
anid fried bard in m pan.

That bt enothod, schvocated ey Stephen
M Domnell of Applegnie Farms and ssppert-
el by iy Bl b5 40 st (Been n a pot of waler
and Bring (b water harely to o slmmser. Thi

dhog;s willl s hosted throwgh, and the waber
bath will tke away same of the tat but keave
Ihe jwiciness and phimgoess. The same of
Tect can ke ncisieved in a microwsve oven in
o fow mdrrubes, depending on 1he mimber of

For o fremk maide with a natural casing,
the griddle is bear. Some people prefer o
start the dogs off i 6 stesmer or simmened
in o litthe wader, But | think heating the
chrough in & casa iron pan or o & griddie
lows mede time [or 18 aliin 1o carnmeline
and crisp m e

Tt woant ching i 1o allow o dog bo e
m ok w0 fas thas the skin splEs B e
waste of juice &nd ruins ity lnoks.

KIMSEYERSON

vy Tmeves b Wies ey ', Frmms

o] et 10 1he Etases, Masy Bot dog salens
are not going (o drop & k2 of cash on an aged
grass-fed porterhisse, bt th aghl speend
5 10 50w winsl the bugs |3 about

Using kcal grass-fod beel ina bot dog ér a
hambunger reduces consmmption of fugl in
transportation and feed production  and
helps local ramchers siay in busmess, B
Moore said. Let's Be Frank uses grassfed
cuts thirl restasrabewrs and retnilers genes-
ally dont buy = the plate, the shoulder elod
and the chuck roll. And the comgpany hopes
o go national, refyisg on @ perwnek of re-
gional ranchers and processors

Grass-fod purisis who ime local beel raise
an eyehrow ot Mr, MeDoassll lor mporiing
his b all the way from Unagiay, He does
w5 bircauie (ke Feal cosfs less — imgoniani
in maving grass-fed dogs in the masses
Grazng Band in the United Stabes is oxpes
wive, and ihe beef Business isn't designed for
large pastiine-feeding operations.

“Im Uruguary there's just 3,000-scve farm
after 230kacre farm,” he said “I's opem
grass It'sin the cubure of Uraguay.”

Besides, he sasd, beef an'y Hke froid o
wepelatiles, which can siffer when 1rims-
poried thousands of miles

And then there are those in the Realshy-
dog game who think grass fed =n't neces-
warily botter and noirates aren't mecessarily
baud Far yoi. Bill Mimas, the onetime ranch-
er from Moribern Caldornis who began the
boed aned pork compay that bears bis name,
introduced Fearkess Franks m 1967

The name played to people of ruid of what
Innds i convenisonal dogs. 11 was one of the
first in the market thad tasted good and wes
made without hormones or astibdotics. His
amri el o on ranckes m e Wear, stan
out eating pashere groes and are leished on
grain. He maiminins that the mix creates the
fwind of flavor Americans like

Moss grass-fod animals ear hay and ofher
fowd whien thi grass &n't growing i winter
miomiths, & feading mechod thas Mr, Niman
amergy-elfichns
irain diet ol the

wnd of the animal's life

Arsd B oflers both o version withour sodi
urm nitrade, largely to get on the shelves of
Whole Foods, and one thal wses the coms
pomnd s a preservative

Hebrew Notional hasn't failed o notice
the consumer appetite for & healchier dog
lin parent, ConAgra Foods, lsst month be-
gan a ielevision campadgn focused on the
umique aspects of Hebrew Marional framks
They aren’t organks or pecessarily nutri
tionnlly beiter then many brasds, by ey
are mode i acoondanee with kosker distary
laws, which enesnw the culs of mear frem
this frontg Ball of the animal are used and (e
hurekering aml procesang mevl specific re
lighous samdards

For masy parents looking for a healiljier
way 1o loeep their youngaters im hot dogs, all
b actinn on the hof dog s weboome news

Mati Porat, ey skl
Park Slope, Brockiyn, has aullﬁl.l!u:,nrz
irmie-froe hot dogs designated evganic of
matural, “1 doay't keeww if | shoadd b cristing
thi bui [ késd of ha mich,™ shir eaid |
mever mie hot dogs before | Bad kids, | Wik
actunlly heatibeconscious






