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Even on an overcast day that
threatens rain, customers scurry
up to the mobile post known to its
followers as PORC— Purveyors of
Rolling Cuisine.
Headed by a band of recent

college grads, the truck and its
business is manned daily in various
D.C. neighborhoods. The tech-savvy
can follow them by twittering. And
when they catch up with PORC, they
will find, among other dishes, pulled
pork barbecue.
That’s a favorite, says Josh

Saltzman, who, along with co-
founder with Trent Allen, began
this on-the-go business model.
Apparently so, because long before
the official lunch closing at 1:45 p.m.,
people requested it, disappointed to
find the pork had sold out. Others
said that they “needed” a Sloppy
Joe, another popular menu item at
PORC. Gone for the day, says Allen.
Saltzman and his partner in food,

Allen, talked about how they began
PORC, an offshoot of their food
idea in college. “In our sophomore
year in college,” says Saltzman, “we
couldn’t find any good fried chicken
in town [Ann Arbor. Mich.]. So we
wanted to make and sell it, but we
weren’t allowed to do that.”
After graduation and with no

other job prospects or plans lined
up, Allen says, the two decided to
implement Saltzman’s idea to sell
food on the go. “We looked at 50
other cities,” he says, “and mov-
ing from Michigan last summer,
we started driving this old postal

truck across country.”
Neither PORC partner, nor

driver/expediter Zach Spencer, has
any formal culinary training. “Last
summer,” says Allen, “I taught at
a culinary camp” in Southeast.
For his part Saltzman worked as a
farmers’ market salesmen and as a
part-time sausage maker with sau-
sage king Stanley Feder of Simply
Sausage in Landover. As an adoles-
cent, he worked at a hot dog stand
on the Chicago beachfront. “I did
it all,” he says.
How does that qualify them to

sell some of themost popular street
food in D.C.? “This is our family,”

says Allen, pointing to Saltzman
and Spencer. “All we do is cook.”
Starting at 5 a.m. with Allenmaking
the chocolate truffles and barbecue
sauces and Saltzman working the
smokers, the trio cooks food and
arranges the truck for the day.
One snag is figuring out how

much food to make. “We are looking
for the right ratio of what people
order and what to make,” says
Allen, confirming that the pulled
pork is the No. 1 seller. “The down-
side is that there is a finite amount
of food we can pack into the truck,
especially with the barbecue.”
When the last food is sold, the

trio motors back to what has
become their second home, a
commercial kitchen on Georgia
Avenue where the gracious own-
ers have let them set up a smoker.
“Wewent all over town looking for
a kitchen,” says Saltzman, “and we
were turned down by 10 places.”
With that hurdle cleared, PORC
can now take its fabulous food to
hungry D.C. foodies.
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What’s your comfort food?
Allen: Bologna sandwiches and
Sloppy Joes
Saltzman: Matzoh ball soup.
Otherwise I eat it all.

What’s in your fridge?
All: Ketchup, old head of lettuce,
limeade, beer

What is your signature dish?
All: Pulled pork with hot sauce
plus more garlic and pork drip-
pings

Do you have a favorite cookbook?
Allen: “How to Cook Every-
thing” and “The Professional
Chef.” Also Alton Brown’s
“Good Eats.”
Saltzman: Anything by
Michael Ruhlman. And “Peace,
Love, and Barbecue” by Mike
Mills.

Which is your favorite restaurant?
All: Duffy’s Irish Pub. They
make some mean wings.

IF YOU GO
PORC
» Address and hours vary:
twitter.com/porcmobile

» Email: thecrew@porcmobile.
com

» Phone: 202-567-7672

PORC: The mobile pigout
ByAlexandraGreeley
Special to TheWashington Examiner

I
like to think of Passover as the
Jewish version of Thanksgiv-
ing. Families and friends gather
together to tell stories and eat

a traditional meal, called the Seder.
But there are a couple of eensy-
weensy differences.
First, the Passovermeal must be

prepared without using any prod-
ucts that incorporate yeast. This
is in deference to the Jews’ hasty
departure out of Egypt when they
did not have time for their bread to
rise. But the second requirement, a
big one in my book, is the rabbinic
obligation that four cups of wine
are to be consumed during the
Seder. Although grape juice is an
acceptable substitute, theMishnah
insists that “even the poorest man
in Israel” is obligated to drink and
enjoy the fruit of the vine.
For proper observance, the wines

served at a Seder meal should be
kosher. That means that the wines
have to be harvested, vinified and
bottled according to very specific
rules and rabbinic oversight. In
some situations, this could include
boiling the wines. The latter is how
most of the cloyingly sweet Concord
grape wines are made. The good
news is that those wines are quickly
becoming less popular.
Today, kosher wines have entered

a new era. There are a several
countries that are dedicated to
producing quality wines for all con-
sumers. Israel is leading the way
with six wine-producing regions
turning out some pretty good juice.
Italy, New Zealand, Australia and
California are also on the map with
respectable kosher wine offerings.
Note: Kosher wines carry a heck-

scher, a mark demonstrating that a
rabbi has supervised the prepara-
tion of the wine. Usually, heckschers
include either the letter U or the
letter K inside a circle on the wine
label. Retail prices are approximate.
Nothing gets a party, or Seder,

started like a glass of sparkling
wine. The 2008 Bartenura Moscato
($15) from the Lombardy province
of Italy is a fun and festive way to
kick off the first cup. This sparkler
features bright flavors of ripe pear,
tangerine and nectarine on the front
of the palate and a touch of green
melon on the crisp, refreshing finish.
Serve cold in a fluted glass.
White wine lovers will rejoice

when they taste the 2008 Yarden
Chardonnay ($20) from Galilee,
Israel. This chardonnay is an excep-
tional full-bodied wine with plenty
of toasty oak and buttered brioche
on the bouquet and fresh flavors of
pear, apple and a bit of melon in the
mouth. Well balanced, with a long,
elegant finish.
If you really want to see how far

kosher wines have come, try the
2007 Galil Mountain “Yiron” ($20)
from the Galilee appellation in

Israel. This is a blend of cabernet
sauvignon, merlot and syrah. It is
aged for 16 months in small French
oak barrels that produces a wine
with a full-bodied frame featuring
blackberry, cassis and jammy ripe
plum on the front of the tongue. The
finish is chock-full of nicely layered
flavors of cocoa, dried herbs and
earthy notes.
From the land down under comes

the 2009 Goose Bay East Coast Pinot
Noir ($20) fromNewZealand. Using
grapes grown in the Marlborough
and Nelson appellations, this wine
is on the lighter side, with delicate
notes of strawberry and red cherry
that seem to float on the tongue. The
abundant acidity provides splendid
balance and carries the hint of bak-
ing spices throughout the supple
finish.
Another choice from south of

the equator is the 2009 Beckett’s
Flat Five Stones Shiraz ($21). Located
in the Margaret River appellation
of Australia, Becket’s Flat has been
making kosher wines since 1998.
Their shiraz displays characteristic
blackberry and dark plum flavors up
front and distinctive notes of black
pepper on the balanced, powerful
finish.
Of course, no celebratorymeal is

complete without dessert. The 2008
Baron Herzog Late Harvest Riesling
($25) fromMonterey County, Calif.,
is a nicely balanced dessert-style
wine. The abundant bright acidity
keeping the sweet flavors of candied
orange, apricot and dried pineapple
in check and the finish clean. Serve
it well-chilled.

Passover wines for Seder meals
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“The downside is that there is a finite amount of food we can pack into the truck, especially with the barbecue,” says
PORC co-founder Trent Allen, left. He’s joined by partners Josh Saltzman, right, and Zach Spencer.


