
ure, vegetarians and vegans are having their 
day in the sun as quinoa, kale, heirloom toma-
toes, and other garden-grown goodies estab-

lish a presence on menus everywhere. But in a parallel 
universe, pork has become the star of the food world. 
Chefs, butchers, and specialty shops are going whole 
hog on novel interpretations of pork shoulder, pickled pig 
snouts, smoked ham hocks, and pork butt. And every-
one’s favorite pork staple, bacon, is more popular than 
ever. Have you noticed how it’s trotted off the breakfast 
plate and made its way into cocktails and desserts?

You can dig the pig at Greater Phoenix’s trend-
setting pork-centric restaurants, or bring home the 
bacon—literally—from a handful of butcher and spe-
cialty shops that feature pork products. At other 
places, you’ll fi nd pork making unexpected guest ap-
pearances in signature menu items.

S

DINED

These sweet treats from TopIt Cupcakes in Gilbert are made 
with pancake batter and maple icing, and topped with bacon.
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Chef Harold Marmulstein, 
who opened the pork-

centric Salty Sow restaurant in Phoenix in March 2013, 
credits television host and chef Anthony Bourdain with 
launching the country’s obsession with all things pork, 
thanks to Bourdain’s penchant for what he mirthfully 
calls (warning: adult content) “pork porn.” 

·THE POPULAR PIG·

m Spit-roasted suckling pig tacos—
a popular choice at Salty Sow 
in Phoenix

k Start things off right at Salty Sow 
with a housemade charcuterie board.

r The staff at the Salty Sow is 
passionate about their nose-to-tail 
creations.
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Of course, there are plenty of 
pork offerings, too, like candied 
pork belly and the super-tender, 
milk-braised pork shoulder, served 
with white beans and escarole. 
The housemade charcuterie board 
has become a favorite starter, and 
during Salty Sow’s buzzing happy 
hour, the kitchen can hardly keep 
up with orders for the spit-roasted 
suckling pig tacos.

In Scottsdale, chefs Keenan Bo-
sworth and Joshua Riesner (both 
alums of Scottsdale’s acclaimed 
Atlas Bistro) opened Pig & Pickle 
with two other partners in 2012. 
It’s a casual gastropub with a modern, industrial decor and small street-side patio, located in an un-
assuming strip mall. Pig & Pickle offers dinner nightly, as well as a late-night menu, making the res-
taurant a popular after-hours gathering spot for restaurant industry members. 

“Chefs have always loved pork,” says Bosworth. “We like to think of it as a noble beast. The pub-
lic has just started to learn about how great pork can be. I think people were hesitant to try some-
thing like pork belly because they thought it was tripe. But they’re curious now, not squeamish.” 

Marmulstein takes a rather simple approach to it. 
“I like to work with pork because it’s a versatile meat,” 
he says. Salty Sow, which has a sister restaurant in 
Austin, Texas, is housed in a sleek, rustic-modern set-
ting, with an open kitchen, central bar, tree-shaded 
patio, and plenty of pig art on the walls. Marmulstein 
points out the restaurant offers a farmhouse menu, 
with plenty of chicken and beef dishes. There’s even 
(gasp!) an organic beet salad for nonbelievers.
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Riesner notes that their menu does offer fi ve 
vegan options, but largely, they dig the pig. A tempt-
ing charcuterie platter features a rotating assort-
ment of meats, spreads, and sausages; the pork liver 
and caramelized onion smear is another favorite ap-
petizer. A pork shoulder tostada and the porchetta
are popular entrées. Add-ons include pork belly and 
bacon. Yes, there is a pickle component to the menu, 
which is where pickled pig snouts and pig feet oc-
casionally appear; otherwise, you’ll fi nd pickled 
grapes, mushrooms, beets, and more. 
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shanks grilled in a chipotle glaze. 
This neighborhood eatery is a culi-
nary mash-up: part Latin-Mexican 
bistro and part butcher shop. The 
Molinari family and Bret Pont, 
owner of Phoenix’s oldest butcher 
shop, Hobe Meats, opened The 
Blind Pig in early 2013. The small 
bistro, named after a Prohibition-
era speakeasy, is anchored at one 
end by a cozy bar and at the other 
by a gleaming glass butcher case. 
Extra tables are tucked under red 
umbrellas and tall palms on a patio 
near the entry door. 

Chef Jim Molinari calls him-
self a “hands-on chef” who ap-
preciates the fresh immediacy 
of the in-house butcher shop. He 
sprinkles his menu with pork fa-
vorites, such as pork chop mole
and the Portuguese linguica

sausage entrées, plus al pastor tacos, made with caramelized pork. 
Other options are decidedly lighter fare, including oysters Rocke-
feller, wild mushroom quesadillas, and ceviche. 

While you’re there, take home something from the butcher case, 
such as one of 12 varieties of sausages, as well as pancetta, pork 
belly, bacon, or cuts of natural pork, shipped in from the Dakotas. 
Occasionally, you’ll even fi nd wild boar. 

The interior design of Pig & Pickle 
celebrates the nobility of pork.

Save room for dessert—The Elvis is a stylized pea-
nut butter and jelly sandwich, topped with crisp 
bacon, while the pineapple upside-down cake is 
fl ecked with ham. “It’s natural that ham goes with 
pineapple,” says Riesner. “They’re good friends.”

In Scottsdale, pigs do fl y at The Blind Pig, where the 
signature appetizer is pig wings—petite bone-in pork 
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m Pig & Pickle in Scottsdale 
reinvents the traditional BLT 
with pork belly, lettuce, heirloom 
tomatoes, and salsa verde.

o Feeling adventurous? Try the pork 
liver and caramelized onion smear 
with pickled fennel at Pig & Pickle.

q The Elvis—a rotating feature 
on the menu at Pig & Pickle—
combines peanut butter 
cheesecake, fresh strawberries, 
cinnamon toast, and bacon.
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Hog farmer Greg Combs felt as 
though he was at the edge of the 

planet when he opened The Pork Shop in rural Queen Creek in 1979. The Phoe-
nix metro area has since grown up around his store, and these days, customers 
beat a path to his modest storefront for 40 kinds of sausage, bacon that’s dry-
cured and hickory-smoked on the premises, and Iowa-raised chops and hocks. 

Gregarious manager Jason Carmon, sporting his trademark handlebar mus-
tache, is usually on hand to greet customers and answer questions. “Pork, like 
a mustache, is a cyclical thing when it comes to being in style,” says Carmon. 
“I am at the height of my personal popularity. I am both a bacon-maker and a 
mustache-grower.”

Carmon is happy to discuss The Pork Shop’s seven kinds of bratwurst. “We 
have customers who take them back to Wisconsin because they say ours are 
better,” he says. Other offerings include whole bone-in hams that fl y out the 
door during Christmas and 
sliced-to-order lunch meats—
jalapeño-bologna, caraway-
fl ecked Russian salami, and 
more. Even Fido can get in 
on the pork trend here, with 
smoked pig ears and bones. 

Schreiner’s Fine Sausage 
in central Phoenix is a historic 
landmark. The tiny storefront 
and adjacent kitchen were 
opened in 1955 by German 
immigrant Hugo Schreiner, 
who sold it in 1970 to the late 
husband of current owner 
Nancy Schiller. 

“Sausage is a universal, international language,” says Schiller, who runs the 
retail and wholesale business with the help of 10 employees. “Every culture 
has its sausage.”

Schreiner’s makes most of its sausages with pork, says Schiller. They go 
through 12,000 to 15,000 pounds of meat weekly, which fi nds its way into 
kielbasa, English bangers, andouille, knockwurst, chorizo, Swedish potato 
links, Sicilian links, and other options. The meat is sold in the retail shop 

m Nope, not cinnamon buns. These spirals are 
Schreiner’s Hungarian rope sausages.

n Each Schreiner’s order is weighed and 
packaged at the time of purchase.

·STRAIGHT FROM THE SOURCE·
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THE BLIND PIG
3370 N. Hayden Rd., Scottsdale, 
480-994-1055, blindpigaz.com  P-20

PIG & PICKLE
2922 N. Hayden Rd., Scottsdale, 
480-990-1407, pigandpickle.com  P-20

THE PORK SHOP
3359 E. Combs Rd., Queen Creek, 
480-987-0101, theporkshopaz.com  Z-30

SALTY SOW
4801 E. Cactus Rd., Phoenix, 602-795-9463, 
saltysow.com  L-18

SCHREINER’S FINE SAUSAGE  
3601 N. 7th St., Phoenix, 602-265-2939, 
schreinerssausage.com  O-16

TOPIT CUPCAKES
1030 S. Gilbert Rd., Gilbert, 480-507-2253, 
topitcupcakes.com  V-23

ZINBURGER
2502 E. Camelback Rd., Phoenix, 
602-424-9500, foxrc.com  N-16

Schreiner’s Fine Sausage in Phoenix is the area’s 
premier purveyor of pork and other meats.

 Map codes (N-17) correspond to Valley Guide’s “Greater Phoenix 
Map,” on page 17 in this issue.
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You don’t have to hogtie yourself to pig-
friendly restaurants and butcher shops to get 

your pork fi x. It’s an ingredient that often shows up in unexpected places. 
At Zinburger, a modern gourmet burger concept at Biltmore Fashion Park 
in Phoenix, you can order a Bacon Bloody with your cheeseburger. It’s the 
restaurant’s take on a classic Bloody Mary, made with bacon-infused vodka, 
Worcestershire sauce, pepper, and a bacon-strip garnish. Of course, extra 
bacon is available for all of your burger choices as well.

At TopIt Cupcakes in Gilbert, Le Cordon Bleu-trained pastry chef 
Rachel Saunders bakes a rotating selection of cupcakes daily—malted milk 
ball on Wednesdays, coconut on Thursdays—but Saturday’s selection 

includes a pancake, maple, and bacon cup-
cake. “My husband is a huge bacon freak,” 
says Saunders, who was inspired to create the 
cupcakes out of actual pancake batter instead 
of cupcake batter, topping each with maple 
syrup-infused frosting and bacon crumbles. 

Visit the airy, pink-and-brown cupcake 
shop early on Saturdays for that “bacony” 
treat, or be prepared to call in a special order. 
“We usually sell out of that one within two 
or three hours of opening,” says Saunders. 
The pig, after all, is popular. v

·UNEXPECTED OINKS·

DINED

and also to area restaurants such as Piz-
zeria Bianco, Windsor, and BLT Steak. 
Of the 60 Schreiner’s sausage varieties, 
most are available on a daily basis, as are 
more than a dozen lunch meats. 

Schreiner’s also makes hard-to-fi nd va-
rieties, such as head cheese, blood tongue, 
and kiska, an Eastern European sausage 
made with pork blood and barley.

Samples are easy to come by in the 
shop, as is sausage-cooking advice. 
Around noon, Schreiner’s does a brisk 
business with brown-bag sandwich 
sales. There are also cases of sausage ac-
coutrements to try: pickles, sauerkraut, 
and mustards. 

kr Blur the lines between breakfast and snack 
time at TopIt Cupcakes in Gilbert with a 
pancake, maple, and bacon cupcake.

q Zinburger in Phoenix steps up the traditional 
Bloody Mary with a thick strip of bacon and 
bacon-infused vodka.

Nora Burba Trulsson is a freelance writer who digs the pig. Her articles 
on food (both with and without bacon), travel, design, sustainability, and 
lifestyle have appeared in Sunset, Arizona Highways, Vegas Seven and 
Arizona Offi cial State Visitor’s Guide.
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