The Daily Swine
Articles written by Samantha Dutcyvich 10083547, Rachel Murphy 10127433, and Jessica Rodin 10105038

Volume 1, Issue 1

www.thedailyswine.com

April 10th,2017

The migration of pork and its origins and history
The relationship between pigs
and humans may predate that of
any other domesticated food
animal. In fact, archaeological
evidence now indicates that pigs
were domesticated from their
ancestor, the wild boar at least
twice. Although the exact
timeframe is still up for debate,
scientists
performing
DNA
analysis propose that the
domestication of pigs took place
as far back as 9000 B.C,
originating
from
China’s
Mekong valley, along with

modern-day Turkey.
In 1493, Christopher Columbus
set sail across the Atlantic to
Cuba, taking eight pigs along the
way. The pigs were seen as
tough, low maintenance, and an
emergency food source if
needed. However, it is Hernando
de Soto, a Spanish explorer who
is recognized as the true "father
of the American pork industry."
De Soto brought America's first
13 pigs to Tampa Bay, Fla., in
1539. As the herds grew,
explorers used the pigs not only

for eating as fresh meat but for
salt pork and preserved pork. It
has been recorded that by the
time of de Soto’s death, his
original herd of 13 pigs had
grown to 700. Often pigs escaped
and developed their own
colonies, known today as feral
pigs, or wild boar, that roam
America’s south.
Pig production spread rapidly
through the new colonies,
expanding to New Mexico in
1600 and as far north as
Manhattan Island. (cont. next page)
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(cont. from front page) There, a
long solid wall to exclude
rampaging pigs was constructed on
the northern edge of the colony; it
created the name for the area now
known as Wall Street. By 1660 the
pig population of Pennsylvania
Colony numbered in the thousands.
By the end of the 1600s, the typical
farmer owned four or five pigs,
supplying salt pork, ham, and bacon
for his household.
At the end of the 1700s, pioneers
began to travel west, taking their
utilitarian pigs with them. As
western herds increased, processing
and packing facilities began to
spring up in major cities. Pigs were
first commercially slaughtered in
Cincinnati, which became known as
"Porkopolis"; by the mid 1800s. In
1887 Swift & Co. revolutionized
pig transportation by introducing
the refrigerated railroad car, chilled
by a solution of ice and salt. Now,
slaughterhouses
could
be
centralized near production centers
and processed pork meat could be
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shipped instead of live hogs. Large
terminal markets developed across
the
Mid-West.
In
addition,
centralized packing plants were
located adjacent to the stockyards.
The natural progression was for the
pork industry to relocate to the
Upper Midwest, where the majority
of the grain was raised; Corn Belt
morphed into Hog Belt.. Today
Iowa is still the top pork producer in
the States.
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Although many details remain
unconfirmed regarding the specific
origin and migration patterns of
pigs. Its prevalence in modern day
lifestyle and consumption patterns is
undeniable. Little did Hernando de
Soto know of the widespread impact
he would have on North American
meat consumption for decades to
come.
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The Polluting Protein

In recent years, there has
been a global trend
towards
large-scale,
industrial pork production
methods.
However, the resulting
environmental
implications are wide
reacting on both a local
and global scale.
Excess Nutrients
The industrial shift has
resulted
in
the
concentration of large
quantities of nutrients in
specific
geographic
locations in the form of
concentrate feed. The
disposal of swine manure
waste
becomes
a
challenge as the amount
and nutrient composition
of the manure may exceed
the capacity of the land to
accept it as a fertilizer.
This can create serious
land and groundwater
pollution
problems
because the resulting
manure is often disposed
of on nearby land. The

problem is magnified in
developing
countries,
where
weak
environmental regulation
and
inadequate
infrastructure encourage
the trend. In the case of
Asia, the industrialization
developed rapidly and
close to urban centers,
posing
a
significant
contamination risk for
humans if not sufficiently
monitored.
Specific
negative impacts, in the
case of soil pollution
include the addition of
heavy metals, organochlorines and too many
salts.
Repeated
application of large doses
runs
the
risk
of
accumulation of harmful
components in the root
zone of any crops or
vegetation
in
the
application site.
Deforestation
Since 1950, globally more
than 200 million hectares
of rainforest have been

lost. In many cases, the
deforestation
can
be
attributed
to
both
livestock
facilities
themselves, or for land to
grow crops for pork feed.
In Brazil, more than 25
million hectares of land,
parts of which were once
Amazon rainforest are
being used to cultivate
soy, removing entire
species of plants and trees
to support the industry.
Argentina
has
also
removed thousands of
hectares
of
forest,
quadrupling the amount of
acreage
dedicated
t
soybean production since
1990. Not to mention, in
some
areas
farmers
harvest two or three crops
a year, using herbicides
that have been linked to
birth
defects
and
increased cancer rates.
Greenhouse Gas
Emissions
Amid growing concerns
over climate change,
agriculture, particularly
livestock, is increasingly
being recognized as a
contributor to the process.
Greenhouse gas emissions
can arise from all the
main steps of the livestock
production
cycle.
Beginning with the feed
crop production cycle,
emissions are released
during chemical fertilizer
manufacturing,
the
application of pesticides,
and while the crops are in
transport. In addition, for
instances where forest is
cleared for pasture and
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feed crops, large amounts
of carbon stored in
vegetation and soil are
also released into the
atmosphere.
With regards to the
livestock, both methane
and nitrous oxide are
emitted
from
enteric
fermentation and manure.
Nitrous oxide is released
from
manure
during
storage and spreading, and
methane is also generated
when manure is stored in
anaerobic
and
warm
conditions. The facilities
holding the livestock, in
the case of pork can
contain up to 100,000
swine,
resulting
in
significant electricity and
fossil fuel requirements
for day to day operations.
The final stage of the
process, the transportation
of the pork contributed to
CO2 emissions.
The
environmental
impacts are widespread
and cannot be ignored. As
pork
consumption
continues to rise across
the world the detrimental
environmental impact will
continue to rise as well.
For the sake of sanitary
water, productive soil, and
clean air it is imperative
actions are taken to
mitigate the effects of
climate change that are
already in motion.
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Pork and the United States: An
industry of efficiency

The pork industry has
humble roots in the
United States, tracing
back to New Mexico in
the 1600’s. Hernando
Cortez
formally
introduced
hogs
and
swine to the United States
at this time, and Sir Walter
Raleigh followed his lead
by introducing sows to
Jamestown.
By
the
1660’s, thousands of pigs
had been bred on farms in
Pennsylvania, and these
animals were sustained on
a simple diet of native
American corn.
Modern pork production
in the United States is a
blended
variety
of
farming
techniques.
Farrow-to-finish
farms
encapsulate all aspects of
production for the pork
process. These farms
begin by breeding their
own swine, through to
producing
swine
at
industry standard market
weights. Many variations
of these farms are in
production today, with
some farms undertaking
the entire pork production
process, and other farms
only focusing on one or
two phases in the pork
production process.

There are four distinct
phases in pork production:
insemination
and
breeding,
farrowing,
nursing, and feeding and
finishing. Pig breeding
can
occur
through
rotational
breeding
systems, where the use of
successive boars of a
variety of breeds is
utilized to ensure high
quality genes in the
offspring while lowering
out of pocket breeding
stock expenses. Terminal
breeding systems are
another breeding strategy
involved
in
pork
production,
which
involves
purposely
crossing boar familial
lines for high quality
carcass and production
traits in the offspring.
For the insemination
process, pigs can be
inseminated through pen
mating, hand mating, or
the newly developed
technique of artificial
insemination.
Artificial
insemination does not
require a boar to present
during
insemination,
allows
for
increased
hygiene of the process and
allows for selectivity in
the genetic material to be
passed on.

It is a highly skilled and
technical procedure that is
very labour intensive to
complete.
Farrowing is the process
of a mother sow giving
birth to piglets, and often
farmers
will
provide
special facilities to ensure
that the mother sow and
her piglets are protected
during
this
process.
Typically, 10 to 12 piglets
are farrowed per litter, and
these piglets are closely
monitored to accurately
time the weaning process
for maximum efficiency
for the pork production.
At the age of two to four
weeks old, the piglets are
moved to a nursery,
grower, or wean-finish
building to ensure that
each piglet meets market
weight.
The feeding and finishing
stages
have
been
consolidated
together
from
their
historical
separation,
and
the
housing
technologies
reflect this consolidation.
Totally
controlled
environment
buildings,
open front with outside
apron buildings, doublecurtain buildings, and
hoop
buildings
offer
varying degrees of control
over the environment the
pigs grow in to offer the
most efficient growth
process.
Within
the
growing and feeding
process are two to nine
diet phases which are
catered to develop and
efficiently increase the
pigs growth based on their
nutritional requirements.
Feed and medication
technologies
have
benefitted from the high
revenue margins
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in the pork industry.
The feed costs for a
typical pork production
process is typically 65%
of all of the production
expenses.
A
typical
“balanced”
pork
producing pig diet include
barley, grain sorghum,
oats, wheat, and corn are
used to generate fat and
energy by utilizing the
carbohydrates and fats in
these
dietary
items.
Oilseed and soybean
meals are the pigs’
primary source of protein
in their diet. Vitamins,
minerals, and antibiotics
are added to the feed to
ensure for healthy animals
for consumption. Barrow
and gilt pigs are separated
at this point in the pork
production process, based
on
their
different
nutritional requirement.
By adding doses of
antimicrobial drugs to
feed and water, it was
found in the 1940’s that
the growth and feed
conversion rates could be
exponentially increased.
In 1999, is was estimated
by the National Research
Council
that
the
agriculture
industry
utilized 19 million pounds
of agriculture in its meat
production industry. It
was noted that a small
percentage
of
this
technology is used to treat
illness in the animals, and
that the majority was used
to increase weight gain
and decrease the mortality
rate in farms.
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Swine: A growing Empire

Pigs have been at the
centre of Chinese culture,
cuisine and family life for
thousands of years serving
as the country’s essential
meat. From a cultural
standpoint, pigs signify
prosperity, fertility and
virility with numerous
poems, stories and songs
celebrating them. For
centuries eating of pork
was either for sacrificial
purposes or instances of
commemoration
and
festivity. At the autumnal
Double Ninth Festival (on
the ninth day of the ninth
lunar month), male elders
gathered
at
their
ancestors’ tombs and
slaughtered a pig as a
symbol of that forebear’s
ongoing provision for his
descendants.
However,
over the past 50 years, the
role pigs play in Chinese
society
has
been
revolutionized. A once
luxurious delicacy is now
an industrialized staple,
with no signs of turning
back.
Traditionally China’s pigs
were raised in small
numbers by households
feeding them crop waste
and table scraps. Almost
every rural home once had
a pig, as they were well
integrated as part of the
household
recycling
system,
consuming
otherwise inedible waste
and were valued for their
manure. In fact, the
written Mandarin Chinese
character for “home”
depicts a pig under a roof,
signifying the animal’s
longtime

domestic
importance.
Pork consumption was
extremely efficient, with
next to no part of the pig
wasted. Still, consumption
on percentage terms of the
Chinese diet was minimal,
before the revolution of
1949, the majority of
Chinas population got
only 3% of their annual
calorific intake from meat.
In 1978, the government
underwent
transformational
agricultural reform by
reorganizing agriculture
and emphasizing the
household-responsibility
system, dividing the land
of the People's communes
into private plots. Now,
farmers were able to keep
the land's output after
paying a share to the state.
Agricultural production
dramatically increased as
a result, improving the
living
standards
of
hundreds of millions of
farmers and simulating
rural industry as a result.
With a growing rural
agricultural economy and
a widespread increase in
individual
purchasing
power, pork consumption
became a symbol of
triumph over hardship,
and
its
consumption
skyrocketed.

In 1978 just before any
implementation
of
government
reform,
China’s meat consumption
was approximately 8
million tons, a third of the
U.S’s consumption of 24
million tons. However, by
1992,
China
had
overtaken the United
States as the world’s
leading meat consumer
and consumption has
continued to increase
since.
Until the 1980’s industrial
farms
were
largely
unknown, 95% of Chinese
pigs
came
from
smallholdings with fewer
than five animals. Today
just 20% come from these
backyard farms. Some
industrial facilities, often
owned by the state or by
multinationals, produce as
many as 100,000 swine a
year. The pigs themselves
have changed physically,
foreign
breeds
now
account for 95% of them;
foreign
breeds
now
account for 95% of them;
to preserve its own kinds,
China has a national gene
bank (basically a giant
freezer of pig semen) and
a network of indigenouspig
menageries.
Historically,
the
Communist Party has
prized itself of the selfsufficiency of providing
food to its people.
Although most of the pigs
China eats are indeed
home-grown, the feed
required to produce the
pork, generally processed
soy or corn
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has increasingly been
imported.
Given
the
scarcity of water and land
in China, it cannot feed its
pigs as well as its people.
In a twist of fate, the
animal that used to ate
household scraps, is now
in
a
position
of
increasingly relying on
imported feed. Mindi
Schneider, an academic at
the International Institute
of Social Studies in The
Hague reckons that more
than half of the world’s
feed crops will soon be
eaten by Chinese pigs.
Already in 2010 China’s
soy imports accounted for
more than 50% of the
total global soy market.
Despite the change in
consumption
patterns,
pigs continue to remain a
symbol of prosperity and
good fortune. Although
from
an
economic
perspective the rise has
signified the emergence of
a middle class and a
diminishing
population
living in poverty, the
unintended consequences
are beginning to emerge.
Lack of sustainability and
environmental
management, issues that
previously have been
shoved under the rug are
grabbing the attention of
the
international
community, as they are
increasingly
becoming
involved in today’s global
economy.
Although
China’s insatiable appetite
for pork is a symbol of the
country’s rise, it is also a
danger to the world.
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Popular Culture – Pork Edition

the personality traits of
an individual. According
to myth, the Pig was the
last animal to arrive when
the Jade Emperor called
the great meeting. The Pig
was the last to arrive as he
stopped along the way to
partake in a feast, after
which he promptly fell
asleep. This is conducive
to the idea that the pig is
lazy and gluttonous.
Strength of imagery: 7/10
Children’s Media

This week, our editorial
staff will be reviewing the
common uses of pig
imagery and metaphors
throughout time. Pigs
have often been labelled
as a filthy animal, full of
dirt, greed, and bad
manners.
Our
staff
decided it was time to
break
down
these
constructs and provide a
context to the origins of
these ideologies.

purposefully chosen by
Homer, as the pig imagery
was used to represent the
antithesis of the Sun God,
and of a comic version of
an underworld god. Pigs
were often featured as
victims of carnivorous
creatures, and their deaths
were symbolic of the
death
of
Odysseus’s
piggish self.

Folklore and Mythology

Cultural References

In Book 10 of Homer’s
Odyssey, the witch that is
Circe turns Odysseus’s
crew into a pack of swine.
The imagery of a pig is

The
Chinese
zodiac
features the Pig as one of
animals in the 12 year
cycle. The Chinese zodiac
follows the belief that the
year of birth will dictate

Strength of imagery: 4/10

Hayao Miyazaki, master
animator and director of
Studio Ghibli, graced the
world with his animated
masterpiece,
Spirited
Away in 2001. The plot
follows a young girl,
Chihiro, as she works in
the spirit world to free her
parents from a curse they
have been trapped under.
This curse has turned
them into pigs, and
Chihiro slaves in a
bathhouse to buy back
their freedom. Her parents
have been turned into pigs
to atone for their selfish,
greedy, and gluttonous
actions of eating the food
that was prepared for the
spirits. Miyazaki utilizes
strong imagery in the
scenes of the parents,
featuring food spewing
from their mouths, a
disheveled
appearance,
and an enormous weight
gain.
Strength of imagery: 8/10
Art and Entertainment
Perhaps the most famous
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of swine imagery is that
of George Orwell’s 1945
classic Animal Farm. The
purpose of this novel was
to mirror the Russian
Revolution of 1917, with
the
various
animals
representing
the
key
members
of
the
revolution.
Of
these
representations, the most
prominent were the roles
of the pigs. Meant to
represent the high powers
of Russia, the pigs
reflected personality and
ideology traits of Stalin,
Trotsky,
Marx,
and
Molotov, as well as their
children
and
young
protestors. These pigs,
particularly
Napoleon
who is the representation
of Stalin, are hungry for
power and control. This is
allegorical
of
the
traditional idea of greed
associated with pigs and
pork flesh. Animal Farm
utilizes the ideas of pork
production, pork farming,
and the fear of being
consumed or controlled to
directly
relate
to
communism and the rise
of Stalin.
Strength of imagery: 9/10
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The tale of Pork in Ancient
Greece

, they were found the be
Jewish,
and
could
potentially be put to death
over this.
Ancient Greeks were not
wasteful consumers, and
often every piece of an
animal was eaten or
prepared
to
ensure
maximum utilization of
the animal. The loins and
side ribs were viewed as
equal meat cuts to the
brain or liver, and all
would be prepared and
served at an average
Greek dining table.

Pork was the most popular
variety of meat available
to the Ancient Greeks.
Meat was used as a way to
indicate status, and the
larger the animal one was
eating, the higher in rank,
wealth, and power they
were. Beef was thought to
be the pinnacle of
sophistication in Ancient
Greece, which is why the
consumption of pork was
so prominent in Greek
culture. The small pigs
were
much
more
affordable to the middle
and lower classes, and
therefore
were
an
accessible protein source.
Pigs were brought to
Israel by the Greeks at the
close of the Bronze Age,
as pork was a local and
cheap commodity that
was easily moved. The
locality of pigs to Greece
was also a factor in its low
price. Exotic meats, such
as ostrich, was especially
expensive and rare to
acquire, whereas pork

could be produced and
processed locally.
Although
pork
was
brought to Israel by the
Greeks,
the
Jewish
inhabitants
did
not
partake. Pork was revered
in the Torah as being an
unclean meat, and Jewish
people were prohibited
from even touching a pork
carcass. Pork was viewed
as an inherently Greek
food, a staple of their diet,
and the Jewish refusal to
partake in eating pork
ostracized them further
from these communities.
The refusal of pork was so
ingrained in the Jewish
culture that offering pork
to a person was often used
as a test to determine if
they were Jewish. If the
person refused the pork

In
addition
to
the
nutritional value pork
provided to the Greeks,
there was a level of
spirituality
that
was
associated with the animal
as well. Live pigs were
often sacrificed to the
gods, and pig’s blood was
thought to be a purifying
agent, able to remove evil
from the world. Due to the
vast quantity, ease of
access, and low cost,
piglets were commonly
sacrificed to the gods,
though adult pigs were not
exempt
from
the
sacrificial chopping block.
Demeter, the Olympian
goddess of agriculture,
grain, and bread, had
legends and myths written
about her love for the
swine. Often, in art,
Demeter was portrayed as
carrying or walking with
swine, as the animal was a
sacred symbol to her.
Though
her
animal
symbol was the serpent, a
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representation of rebirth
in nature in Greek culture,
the swine was often
praised by Demeter. She
had a fondness for the
shape of the animal, and
rewarded pork sacrifices
by ensuring the earth
remained fertile for the
Greeks. The pig was
chosen as the sacrificial
animal for the earth’s
fertility due to the
animal’s tendency to
destroy corn, therefore
making itself an enemy of
agriculture.
Pigs were not wholly
sacrificed in Ancient
Greece, and only parts of
the animal were left to
pay homage to the gods.
The rest of the animal
would be devoured in a
feast style setting. Eating
alone was viewed as a
suspicious activity, and
heavily frowned upon.
Therefore, large festivals
were organized to hold
mass ritualistic sacrifices,
and the people would
prepare the leftovers to be
eaten. In Ancient Greece,
connectivity
to
the
community and to other
was
an
incredibly
important part of their
culture, and these festivals
were
symbols
of
patriotism and pride in
their community and
country.
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The good, the bad, and the porky:
Religious affiliations of pork
Pork is used around the
world in many ways. But
what is the meaning
behind its use? Religion
can be an influential
instrument in a person’s
everyday life. Beliefs and
culture
create
a
background for the way an
individual speaks, dresses,
eats, prays, and so on.
Food is continuously
altered from one religion
to
another.
Rituals,
ceremonies,
scriptures,
and holidays are the
backbone of numerous
dietary beliefs in some of
the world’s most wellknown religions. This is
why pork is so important,
when observing a religious
dietary belief. Pork is
everywhere in the modern
world, as well as in
ancient times. It is a meat
that has been around long
enough to accumulate
good and bad beliefs
associated with its use.
Islam is a prime example
of a community that has
religious affiliations with
pork. Muslims abstain
from the consumption and
use of pork because their
sacred scripture says to do
so. The main reason pork
is forbidden for Muslims
is because it says in the
Holy Quran that some
food is allowed, while
others
are
explicitly
declared haram, which
means forbidden. And
pork is one of those
forbidden foods. These
prohibitional beliefs are
derived from Qur’an’s

following
words;
“forbidden to you (for
food) are: dead meat,
blood, the flesh of swine,
and that on which hath
been invoked the name of
other than Allah” (Qur’an
5:3). Pork is not dirty but
rather regarded as impure,
unhealthy, and harmful for
humans due to the fats,
toxins, and bacteria it
contains. Anything that
strays from the pure, and
reaches into the forbidden
territory is not meant to be
consumed by a Muslim.
Muslims living in western
societies often face a
challenge with this issue
because they have a harder
time finding halal meat. It
can
be
difficult
to
determine if animals have
been slaughtered in an
Islamic way, or if the food
they buy contains any
processed pork.
Judaism follows a similar
law about pork in their
religion. The Torah gives
two physical signs that
mark kosher land animals:
they ruminate, which is
chewing their cud, and
they have fully split
hooves. If an animal strays
from at least one of these
two signs, then it is not
okay to consume their
flesh in anyway. This is
where pork lies. Although
pigs have split hooves,
they are not ruminants.
Many of the commentaries
offer
reasons
for
the mitzvah of keeping
kosher.
However,
the Talmund asserts that the

kosher laws fall under the
category
of chok, mitzvahs without
any rationale. Depending
on the Jewish sect that a
person identifies with, the
rationale behind abstaining
from pork consumption
will be different. Many
Jews take this mitzvah
very serious calling it a
pig. Many call the
animal
davar
acher,
meaning “another thing,”
rather than by its proper
name. This practice goes
back to Talmud scripture
and is the best way for a
Jew to avoid the name.
Raising swine may be a
step too far for some
Jewish strains, because it
is viewed as a cursed hing
to do since they are
untrusted organism.
Although Christians share
a portion of their holy
texts in which they abide
by,
with
Judaism,
Christians have a different
stance on the use and
consumption of pork.
From
a
Christian
perspective, there is the i
tdea that these laws are
part of an "old covenant"
that was replaced with
belief in Jesus, and the
New Testament. Any laws
that belonged to the old
covenant may not be
followed by all. It wasn't
just the dietary rules but
many others that were
abandoned by Christians.
Islam doesn't have this
concept and so kept more
of the Jewish practicesincluding
the
dietary
laws. From a historical
perspective, Christianity is
a missionary religion
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where consuming pork
was common. It is likely
that to succeed as a
missionary
religion,
Christians would have to
adapt to society around
them when they travelled.
They would not have to
forcing potential converts
to give up on their favorite
foods in hopes to prevent
people from straying away
from the religion. As
Christianity
began,
converts were bringing in
their own diets and food,
which helped the religion
to spread and disregard
some of the previously
followed restrictions.
These are obviously not
the
only
religions
associated
with
pork
restrictions. Many other
world religions consume,
or do not consume swine
flesh for their own
religious reasons. The
interesting thing about
Judaism, Christianity, and
Islam, is that they are three
religions that stem from
Judaism. To see how
historical context and
belief can cause changes
in daily activities like
feeding, between three
religions that came from
virtually the same place.
Christianity deviated from
Judaism before Islam was
introduced, but Islam
shares
the
feeding
practices
with
Jews.
Perspective of scripture
and beliefs is what sets
these three religions apart
from one another when it
comes to pork. Religious
perspective determines the
good and bad of pork.
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How do you like your bacon? A
look at world-wide pork cuisine

If you have ever had a
chance to travel to a
different country, you may
have noticed many things
that are different between
the cultures. Is it the
clothing? Is it the
language?
A
major
difference
is
almost
always the cuisine. A
single food source can be
drastically altered by the
location in which it is
prepared. One of these
foods that is universally
used in almost every
corner of the world, is the
juicy, tender, delicious
meat of a pig. That’s
right! In just a few short
minutes you will have
been across the globe
following the use of pork.
Let’s start here in North
America. Bacon is a
staple found in Canada
and the U.S. From
peameal bacon, to maple
bacon, to smoked bacon.
Bacon is side pork,
meaning it comes from
the side of the pig and is
cured before you serve it.

The fat in bacon is what
provides it with most of
the flavor and allows it to
cook up crispy, yet tender,
making it easy to use.
People eat bacon by itself,
for breakfast, on the
classic BLT sandwich at
lunch, and even wrap
other forms of meat in
bacon for a classic North
American dinner. Bacon is
elastic in its use and has
been a classic food for
many.
The history of the pig, or
hog, roast dates back as
far as you can imagine it
was one of the first foods
man had access to and is
visible throughout history.
All the way back to
caveman era. This is why
it comes as no surprise
that pig roasting is still
extremely popular around
the world. Tying a large
hog to a stick and rotating
it over a fire is popular
because its usually no

t just about the food. This
is where pork is usually
the center of attention in a
social gathering. It brings
people
together.
Travelling to Hawaii or
Puerto Rico can give you
a taste of what a
traditional pig roast is
like, and allows you to see
the ability for a single pig
to bring people together.
If you head across the
ocean you step into
another area of pork
expertise,
specifically
Korean Barbeque. Korean
barbecue, or Gogigui (me
at roast) in Korean refers
to the "Korean" method
of roasting beef, pork, chi
cken, and other types of
meat. Such dishes are
often prepared at the
diner's table on gas or
charcoal grills that are
built into the table
itself. For pork, there are
typically
two
types
served. Either a marinated
spicy pork bulgogi, or an
unmarinated. These are a
barbeque classic in Korea.
Served just right with a
side of rice, and mounds
of raw and barbequed
vegetables, makes for a
memorable meal.
Taking a leap over to
China, there are so many
popular pork dishes that
have used their popularity
to become common in
Europe
and
North
America. One of the
common Chinese pork
dishes is a good ole pork
dumpling.
Combining
pork with sesame sauce,
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onions, cabbage, and
more stuffing delicious
wonton
skins
and
steaming
them
until
perfection. This is a
culinary delight for many
people in China and
around the world. Chinese
food has pork dishes
covered in all directions,
from sweet and sour, to
spicy, to barbequed. Pork
is a staple for a typical
Chinese dinner.
If we take a minute in
Africa, you will be
subjected to a typical
spicy African pork dish.
Ranging
from
spicy
grilled pork tenderloin, to
many spicy pork stews.
A tagine is a vessel with a
conical lid used in the
Middle East and North
Africa to serve longsimmered stews.5 These
traditional spicy pork
stews spend time being
simmered to perfection
for many in the African
continent.
These are a few of the
places around the world
that utilize pork in
different ways. Pork is a
versatile meat that can be
cured,
marinated,
barbequed, and pair with
other food items. Spicy, or
sweet, pork is a beloved
around the world and has
been around for ages.
Time and time again, pork
makes us use our taste
buds in different ways and
extend our appreciation of
the delicious meat.
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