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The Foodies

The meat market is alive and well
. s
in “WNY
by Vicki G. Marshall and Margaret M. Toohey, photos by kc kratt
H the village butcher is a relic of the |
FO r ma ny Ame rl Ca nS, past In a country of fast food, online ‘ |
shopping, giant chain supermarkets and mega-department/food stores, few are willing to be
inconvenienced by making a separate trip just to buy meat. Foodie Vicki is sadly a perfect example l

of this kind of thinking. There is a lovely butcher shop right in the heart of Lewiston—the Natural ’
Link; Margy goes there all the time. For Vicki it's just another stop. Too bad for her, she’s missing a
rare experience, as the number of butcher shops in America near extinction levels.

Does it really take too much time to make this separate trip? Are we afraid of the personal contact
that comes from talking with the butcher? Are we ignorant of what good meat really is7 Or is it that
we think a meat market is more expensive than a suparmarket? The answer I1s elusive and probably ‘
a combination of these factors. However, we can happily report that several friendly neighborhood
butcher shops and meat markets are doing just fine in Western New York. One of them is Johnny's
Meat Market, at 1191 Hertel Avenue. Established in 1945 and at its present location since 1960,
it appears that not much has changed ambiance-wise since Mike Aloisio’s father opened en Hertel
forty-nine years ago.

According ta Mike, his father got the recipe for his Italian sausage from an uncle wha was the very
first person to pack cheese and parsley inside the meat. This apparently resulted from the presence of a
rather large wheel of cheese that the uncle had to do something with. Regardless of whose idea it was, the
Italian sausage at Johnny's is their best seller, followed closely by their chicken sausage filled with spinach and
feta cheese. The Foodies sampled both and can report the reputation of bath varieties 1s well deserved. Mike
even provided his recipe as a bonus: No elaborate procedure, just place the sausage in a pan and bake in a
pre-heated 350-degree oven for thirty-five minutes. Even sausage aficionados (our area is known to have more
than a few) will be surprised by the outcome of this easy technique.

Johnny's is also well known for prepared dishes. Wednesday is pasta day; the lasagna made with fresh "mace-
that-day” noadles sells out every week. Mike's mother does all the cooking and she was very proud to tell us
about her popular brasiole, meatballs, meat loaf, and chicken cutlets (on Thursdays), tripe, stuffed mushrooms,
and stuffed hot peppers. On the Saturday of our visit a special order of four twice-baked potatoes looked
absolutely divine as they were carried out by a happy customer,

In addition to the prepared main dishes, Johnny's offers homemade salads such as chicken, olive, shrimp,
ham, and macaroni. The cold cuts are top of the line, never presliced. The sample that we tried, dry-cured ham,
was superb. The market also stocks a large selection of frozen entrees and maintains a small stand for sweets {
stocked by a woman who brings in her own home-baked cookies and ather goodies. |

And now for the meat. Johnny's offers a full range: chicken, pork, and beef of all cuts and types. Strip steaks
were available for $8.99 a pound and center cut pork chaps for $2.89 a pound. They also make their own
peameal bacon. We asked Mike how the business was doing in these uncertain economic times. His answer?
“We always do well and our business never changes; we just keep doing what we've always done.” After our
visit there it's easy to see the reasons for their success: fresh meats and salads; great deli items; wonderful
take-home meals, and warm, friendly, knowledgeable people to take care of the customers. It's also easy to
see why the readers of this magazine have voted Johnny's the Best Meat Market of WNY

vicki G. Marshall {goya@adelphia.net) is a graphic designer. Margaret M. Toohey (mtoohey@
lewistoninsurance.com) is CEQ and owner of the Lewiston Insurance Agency.
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