September 10, 2009

Dear,

I’m writing to you today to express my concern about the way Canadian horsemeat is graded and produced in Canada. It has recently come to my attention that the horsemeat offered for sale to restaurateurs (as well as the meat that is available at Canadian grocers and for export) is not only not food purpose bred meat but not graded in any way. 

As a restaurateur who works closely with many of my suppliers to source naturally raised, artisan quality meats and produce, I am disconcerted by this information. I would very much like to feature Canadian horsemeat on my menu but will not be able to do so until a verifiably good quality product is available for me to buy.  Adding a grading system will help me (and many others) to support this industry. Such improvements will also benefit the export side of this $60 million industry. 

I’ve been a member of the Canadian food industry for 30-years and I am proud of Canada’s international culinary reputation; however, I’m vexed that much of the horsemeat that leaves Canada for Europe and Japan emblazoned with our stamp is not top quality. Likewise, the fact that much of this poor quality horsemeat is raised in the US and only slaughtered here in Canada is a concern to me as well. 

I urge you to bring this topic up in the legislature so that this food source can be elevated to the same excellent quality standards as other Canadian meats.  

Sincerely,

Martin Kouprie

Executive chef/co-ownder

Pangaea Restaurant

