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    Mr Charles Market, Wine & Catering Newsletter #11/21/2008 

Oh my god its snowing !!!  So of course the Baltimore area in under a snow emer-
gency.  Snow in Baltimore must contain LSD or Peyote.  Everyone starts to halluci-
nate. That light dusting is the end of the world as we know it and everything comes to 
a standstill.  Cautious drivers become demons spewing expletives and venom, at 
anyone in ‘their’ roadway.  Highway speeds go from 80 to parked.  And of course 
you’ll see a Mercedes 560 in a ditch along the roadside. Don’t you just love that? 
Wait it stopped, and no blizzard.  We all will have to act normal now. 

So what’s a “Monster Hog”?  Today in culinary circles pork is the in thing.  Recently 
we ate at the Spotted Pig in NYC.  Chef April Bloomfield  has created a menu of offal 

(offal– is the parts of the pig you should throw away).  Fried Pigs ears, Faggots (sausage links of no discernible meat 
origin), Kale & Pig Ear Salad?  A true test of Culinary Adventurism.  

 

In keeping with the theme in pork we’ve come up with 
our own Monster Hog.  Chef Aharon takes andouille 
sausage and wraps it in butterflied and marinated pork 
tenderloin, that is wrapped in Pancetta, then that inner 
core is wrapped in a butterflied pork loin then wrapped 
in Applewood Smoked bacon.  The Monster is then 
rolled and tied, and roasted until done.  We serve it 
with an Spiced Apple Cider with Fennel Reduction.  The Monster Hog is succulent 
and delicious.  Try it this Holiday Season order by the Hog at $19.99 lb 

Monster Hogs run 5-8lbs. 

 
NEW WINES THIS WEEK. 
BLACKSTONE 
SONOMA COUNTY RESERVE  PINOT NOIR 
CALIFORNIA 
THE BLACKSTONE SONOMA RESERVE PINOT NOIR 2005 HAS LOVELY AROMAS OF DRIED CHERRIES, DARK PLUM, 
CRANBERRY AND CEDAR. A LUSCIOUS, FLESHY MOUTHFEEL OF LAYERED DARK FRUIT LEADS TO A SILKY FINISH.  

Chef’s Suggestion. Chef’s Suggestion. Chef’s Suggestion. Chef’s Suggestion. A FANTASTIC COMPLEMENT TO MONSTER HOG, THE VARIOUS FLAVORS OF A THANKSGIVING MEAL, 
LAMB AND PASTA WITH A RICH MARINARA SAUC. 
 

HHHHESSESSESSESS    
MONTEREY CHARDONNAY 
CALIFORNIA 
A WONDERFULLY TEXTURED, LUSH CHARDONNAY WITH BRIGHT ACIDITY AND AN INTRINSIC FRUIT CHARACTER.  

Chef’s Suggestion. Chef’s Suggestion. Chef’s Suggestion. Chef’s Suggestion. LIGHT SEAFOOD SUCH AS GRILLED  HALIBUT SAUTEED SHRIMP, AND SPICIER ASIAN DISHES. RICHER DISHES SUCH AS 

CREAMY CRAB AND VEGETABLE PASTA WILL BE ENLIVENED BY THE CRISP FINISH. 

 
HOGUE  RIESLING (GREAT  TURKEY WINE) 
Washington State 
WhITE RIESLING HAS AROMAS AND FLAVORS OF DRIED APRICOT, TANGERINE, AND POWDERED SUGAR WITH A HINT OF COCOA AND MINT ON 

THE FINISH. THE WINE HAS EXCELLENT SUGAR TO ACID BALANCE.  

EXCELLENT AS AN APERITIF OR PAIRED WITH FRUIT SORBETS, POACHED PEARS OR WARM APPLE CRISP. 

 Chef’s Suggestion. Chef’s Suggestion. Chef’s Suggestion. Chef’s Suggestion. Potato Crusted Salmon with Horseradish aioli, PPPPERFECTERFECTERFECTERFECT T T T TURKEYURKEYURKEYURKEY    WINEWINEWINEWINE 

 

 

Current Features 
HOGUE RIESLING $8.99 

LINDAMAN'S PINOT GRIGIO $7.99 
JOEL GOTT CABERNET SAUVIGNON 

$16.99 
HESS ARTEZIN ZINFINDEL $16.99 

GLORIA FERRER CHARDONNAY  $17.99 
WOLF BLASS CHARDONNAY $9.99 
SKY VODKA $24.99 1.75 LITER 
DELICATO 1.5 LITER’S $9.99 EA 
HESS MONTEREY CHARDONNAY 

$12.99 
BLACKSTONE RESERVE PINOT NOIR 

$19.99 
WINE TASTINGS 

EVERY FRIDAY 4PM-6:30PM 
 

www.mrcharlesmarket.com 

Complete Thanksgiving Dinner for 10  Complete Thanksgiving Dinner for 10  Complete Thanksgiving Dinner for 10  Complete Thanksgiving Dinner for 10  ----        $129 $129 $129 $129     
WHOLE ROASTED TURKEY12-14 LBS, WALNUT SAGE STUFFING, GIBLET GRAVY 

MAPLE WHIPPED SWEET POTATOES, Roasted Zucchini & Yellow Squash, STEAMED BROCCOLI, 
CRANBERRY- ORANGE RELISH,  SWEET CHIPOTLE CORN BREAD  AUTUMN APPLE & CRANBERRY CRISP  

THANKSGIVING MENU  

Monster Hog 


