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BEST BUTCHER
Alexander meats

If there were ever a destination butcher in the Los
Angeles area, it's this one, a refuge of old-fashioned culi-
nary values set in the back of Howie's Ranch Market near
San Marino. The butchers at Alexander Meats, many of
whom learned their trade at the legendary jurgensen’s,
will cut up a slab of short ribs or corkscrew a leg of [amb
without complaining too much and, given a few hours’
notice, will prepare a crown roast of pork lovely enough
to make Julia Child sigh. There are delicious, beyond-
organic Shelton chickens; thick-sliced bacon and rather
spectacular Lebanon bologna imported from -
Pennsylvania’'s Amish country; beautifully marbled lamb  fax:
chops; Alpena sausages; and pork that actually tastes like :
pig instead of wet cardboard. The gorgeous USDA Prime
Spencer steaks and shell steaks, dry-aged in the back of
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grill up better than prime steaks from fancy stores that |1
charge more than twice as much. 6580 N. San Gabriel

Blvd., San Gabriel, (626) 286-8871. b
—Jonathan Gold )
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