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Old World Butchers, Pr_eservmg Tradltlons

At Christmas, meat shops find
turkey takes a back seat to
ham, prime rib and kielbasa

By TAMMY LA GORCE

Like & lot of Halian-Americans, David Per-
rottl enjoys the Feast of the Seven Fishes
an Christmas Eve. But for Mr. Perrotti, 66,
of Martinsville, the annual séafood extriy-
wgane is ot just & way 10 presenve tradl-
thon. 1t i also o night off from worrying
about the centerpiece of a holiday dinner
Scoves af dinpers, actunily:

*My wife dows the Christmas Eve fish-
05" Mz Perrotti said recently from belind
e Jong counter of Perrotti's Quality
Maats, the butchor shop he and Mis broth-
o Mardo, bave co-owned in Crisnford sinice
1867, 1t in Christmas dinner — not ‘the one
in his own bousebold, but those being
cooked (o i costamess’ kitchens ~ that
be speads the run-up 10 Dec. 25 fretting
frver

“Peaple noed to know how to pregpose
whar they're havingt 1 always give them
tirections, what temperature (he oven
needs 10 be, what seasonings, whedher it's
o prime tib or lamb of whatover They
count on us for thid,” he sald

he holidoy seitson at Perromnt's Quality
Meats, as at (kber speclalty butcher dhops
acrnss New Jersey, is o frantic, i festive,
timo of year. Lilke trusted bakerles with
deep Eurupean roots that churn out tradi
Uanal hobiday sweets — German stollen,
ftaltan panettone — barchers, 100, altract
he nostigic  and  traditio-minded
throughoutl December,

ttalion butchers, ke Me. Perrottd and
Angelo Esposito, co-owner of Esposito'y
Meats and Deli in East Hanuver, Beld o va
riety of roquests for Christmas dinnee
meats bacause "there’s nothing traditionn)
thut you hatve (o have as far as a meat dish
on Christmas Day,” sald Mr. Esposiie. 54,
of East Hanover,

Bux buth Mr, Perrotti and Mr, Esposito,
whoée lather atarted the business in New
ark in 1957 and whis how owns Espogito’s
with his brothers, Fdward and Michuel
Expouito, sadd Christmus dinner wad 100
imporiant foe Iefiwer [ish, “Somedimes
wo'll see grandmothers and granddaugh-
1075 Coming o together” o shop for o spe-
clal madn course, Mr. Esposito skl

Al Perrous's, fresh ham (ungured and
uncoolex], $389 0 pound, boned and
prepped  with  Italian  seasomingy) and
price i (3HAD u pound with booe, $8.99
without) are mmang the mist papular
cholced, Mr. Perrotth said. At Esposito’s,
stuffed pork roasis (§4.99 4 pound) are o
1op seller. “We bane it out, open it ke a
butterfly, soason it with aalt and pepper
and parfic and parsley, add  peconing
cheeges and proscintio,
fother Me. Esposstn

Both Mr, Prmom #nd Mr. Esposito have
baccath, or dried salt cod, a staple of tie
Feast of the Seven Fishes, on hand
Christmastime. And Mr. Esposito further
ehses the haliday crunch for his ltalinn
customern by A prepared codfish
salad and & mixed sonfood sulad for the
Christmas Eve feast,

AL Jumek's Fine Foods in Passaic, y Pol
ish butchar shog, as the halidiys approach,
“peogle come here and say, ‘My grand
mother used 1o make this” o *I remember
huving this with my mom and dad* said
Jurties Junisheskd, co-owner with lis wife,
Rose, Mr. Janisheski estimated that he
sold 500 or 600 hams st Christmastime
(prices range from $2.29 o pound with
bone to S559 0 pound for a ham that is
ghazed, aliced and hand-emoked oo site),

| beeause *Christmas in a big ham holiday
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Spending weeks fretting
over scores of customers’

holiday dinners.

among Europeans.” he said,

*Bat whiit people come from all over the
place for at Christmas s Rieibass” said
Mr. Janisheskl, One duy In Navember at
Janok's, Mrs. Junisheski demansirated the
meal's popularity by painting toward (he

W whore a row of (be saasagen was

BEing. "You see these?” shie zskad. *At
Chirstnas they're hung throoghout (he o).
Hre store,”

M. Jamsteski, 55, of Carlatadt, smokes
arxd doublo-smolies sausages, which range
in price trom $489 10 S6.58 u pound, in »
smokehouse behind the presises that he
fills with up to 600 pounds of meat beforn
the holldays. He will smoke rurkeys, bat
not many of his Eastorn’ Exropean reg-
ulary arder thom, e said

“There's some Old Workd superstition
nbout, yoo have (0 eat pock at Chirtstman,
nul poultry, so your juck worn't fly away”
suid Mr. Jantshesid, whio has been warking
at Junck's, founded by his grandtather in
Mahwaly in 1924, since 1930, The shop fus
been in Pausaic for more thas 65 yenrs
Mr=. Jansshouk! said

Christianne Struble, co-owimer with her
hustand, Steven Struble, of (e Swiss Pork

Store m Faly Lawn, ajso sees [itle dotmund
for turkey at Christras amang ber reguilar
cuntomers with Swisa, Polish and German
roots,

A big thing oet Christoas Eve and
Christmas Day for them,” maid Mrs Stns-
ble, 54, "Is European cold cuts and sau-

waged” ke wetsswurst, a mild veal sau-
sage wiih apices ($6.20 4 poutd). “They
1ike {0 have o big spread, 50 we do & vares
ty, like differant kinds of liverwurst, beef
salaml and joebusa, Everything s hame-
mide” she soid. Ham is ulso popiilor at the
holidays, and the shop has & smolcohouse
on the premises where it smokes i1s own,
she sakd

At the Hungorian Meat Cénter in Pama-
i, the boliday speclalty is hurka, & liver-
wirst nnd rice sausage, sad Andrew Ros
s, the store owner. Mr. Roasa, 26, of Gar

fald, ships packages of hurka (85 1 poond)
throughost the Unilgd States during the
Holiday season. He estimated that be wont
through conghly 1000 pounds this tme of
year. “People want It because it's home-
made, sing the spices and flavors thoy re-
thember,” be skl

The name nostaigic appeal brings reg-
ulars to the Farm View Pork Store in
Pomypon Lakes evory yoar for fresh coun
trysiyle breakfast bratwurat (5799 a
pound) and kiclbasa mousage rings with
garfic (8690 a pound), according to the
ovwner, Robert Bepkendart, 54, of Vernun,

“At Chaistmastime 111 sell four or five
mes the amount that 1 normally would”
said Mr. Bendendor!, who speciaiizon in
Garman sattagoes and I awned the store
since 1967, Like the other butchers, Mr,
Beakendoc! recommended that customers
ordor their meats ap 1o two weeks abood of
time for the bolidays, “German people are
very productdoyal. When they find some
thing they M, they stay with K. | know
what = et of my customens are going to do
for Chiristmns ditner year after yoar™

Supermorket meat departments, be
said, boid Mitle appeal for them. “When
you have famdly coming oat of the wood-
work for one big holiday meal, no ooe
wants 1o do i balfwiy,® he said, “Here, ov
oy single plece of park goos through my
hands ™
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EAST HANOVER E=ponilo’s
Meuts snd Dell; 90 Ridgadale
pe; (973 88480151 or
meatsanckiad com
’lpnu Monday through Frichy, 8
am tospin,, and Sataday, &

10, 103 pom Closed Sundny.
FAIR LAWN Swiss Pock
Store, 2410 Folr Lnwn Aveius

.mw(nv-\l woulfnithm. com
70779 Qpun Manday
Mley Oam S nm;
Saturday, Sam to5pm.; ang
Sunony, S am. to 2130 pom

PASSAIC The Hungar
Cantay O Packar Apanim
. lb or hollmss com

Bum 18
Junek’s Fine Foods 200 Manme
Stroet; ( YTIBIIAT v
joneksfinefoods com. Open

Toesday throeom Frides 9 n.m
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POMPTON LAXES Farm View
Pork Stoew, 176
nues (873)
Monday. Tuossay, II.- whay andd
Feiday, 9 s, 106 pm, und Satv
undlay, 8 s to 4 poem, Closed
Weanesduy aref Surday

Top bety, Perrottl's Quality Mests
i Cranfurd, with David Perrottl,
right, bebind the counter, Center,
Terve Jatiishesk |, surrosnded by
saucages banging from the cell-
g, heigwd 0 costomer at Janeky
Fine Foods in Passaic. Left,
Jagnes Jamisheaki, 2t hin smoker.




