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INTRODUCTION

A mix of cars and trucks is parked here. Cadillacs, rusty pickups, fancy SUVs, vans, flashy new pickups, sports cars, limos, sedans—they are all here for one reason: the barbecue. Out back there’s hickory, oak, pecan, apple, or mesquite, scrambled like it’s ready for business. Forget neatness. This is a working woodpile.

Customers are lined up outside the door at 11:15 in the morning. Inside, the people are happy. The joint is already crowded. Be patient. You’ll get a seat. Smell the barbecue while diners dig in with gusto. Soon you’ll be chowing down on America’s best barbecue—slathered meats, crunchy fries, corn bread, coleslaw, beans, and other delectable eats. It’s worth the wait.

This book honors American barbecue and the people who make it. Here you’ll find more than 100 recipes for out-of-this-world appetizers, tender and smoky meats cooked low and slow, sweet and spicy sauces and rubs, homemade sides, and even a few decadent down-home desserts—if you’ve saved room. And because food tastes better when you know the people and stories behind the recipes, we’ll introduce you to some famous and not-so-famous pitmasters and barbecue personalities, living and dead. Some come from long lines of proud pitmasters, some have been at the craft most of their lives, and others are up-and-coming barbecuers. All view barbecue as an art and a craft. It’s not a job, it’s a profession, and they take great care to ensure that each day’s barbecue is even better than the last.

The next best thing to being at one of the best barbecue joints in America is to get it direct—if they will ship it to you. Many of the places in this book sell their sauces, rubs, and other products by phone and online. We list the address, phone number, and Web site when available so that you can buy direct from the source and try it for yourself.

Another great way to enjoy America’s best barbecue is to cook it yourself. The usual drill when writers visit a barbecue joint is to take some photos, sample some dishes, then publish a knockoff recipe from the menu. Whenever possible, our recipes and techniques come straight from the source. A frequent reply when we asked for a recipe was, “If I tell you, I’ll have to shoot you” or “Sorry. Our recipes are trade secrets. We don’t give them out.” We expected to hear that, and often enough we did—especially when we were strangers to the owner. Then “No” turned to “Okay,” or “Sure, I’ll give you our recipe,” after we got better acquainted. “Yes” was instant from most pitmasters who know us. We’re honored to know quite a few, and many are friends. Many of the recipes that were given to us have never been published before. When original top-secret recipes were denied us, and we thought you would like something similar, we came up with our own version, thanks to Paul’s talents as a championship pitmaster and a certified working chef.

[image: ]

We bring a lot of baggage to this book. We’ve been involved in the business, sport, and art of barbecue for more than fifty years each. We have many friends in barbecue. Paul also does a lot of consulting and is involved in several restaurants. It’s a daunting task to select a hundred places out of more than eight thousand. It’s a little subjective, maybe not altogether fair. Occasionally we’re influenced by the mystique or personal good memories of a place or both. Our choices reflect our prior knowledge of barbecue joints across the nation and recommendations from trusted friends, family, colleagues, and fans who heard about the book and told us about places we should try. We also checked books, articles, and online sources for tips.

Many barbecue books rate joints with numbers; others rate with stars, rib bones, or other symbols. The bottom line is that all ratings are subjective, including ours, and that could serve up a little controversy. Our top 100 are not ranked from 1, best, to 100, less good than the other 99. Each joint in this book is, in our view, one of the best in America. They are all on the same playing field, with varying strengths and weaknesses. That aside, we have each named our Top Ten joints at the back of the book, the ones we feel are the best in America. If your favorite barbecue joint isn’t in here, maybe we haven’t tried it, or maybe we tried it and didn’t like it. You will agree with us sometimes, and sometimes you won’t. We don’t even always agree with each other about a particular place. We get over it, and so will you!

The menu is similar across America’s barbecue joints, with regional variations. The standard meats are pork ribs, beef brisket, pork shoulder, sausage, chicken, and turkey. A few places serve duck, and we wish more would. Some southern joints offer pork only. In parts of Kentucky the featured meat is lamb or mutton. You can get cabrito (goat) at many Texas barbecue joints. We’ve included a good mix of main dishes, and while most of the recipes come from Kansas City and the so-called barbecue belt from North Carolina to Texas, we’ve loosened the belt a notch or two to include a few recipes from places like Vermont, New Mexico, Washington, New York, and California. People everywhere love and appreciate good barbecue.

At most barbecue joints, you can expect starters, sandwiches, dinners, sides, and dessert. Some serve breakfast, but, to our regret, we haven’t found one that serves barbecue for breakfast. Meat is the heart of barbecue, and many joints these days treat starters, sides, and desserts as afterthoughts, serving labor-saving dishes from off-premise suppliers. Real made-from-scratch American barbecue starters, sides, and desserts are still out there, however. We just don’t find as many as we used to. But the ones you’ll find in the chapters in this book are the real deal and therefore examples of the best you’ll find out there.

More than just your standard ribs, beans, and coleslaw (though plenty of those are included, too), America’s Best BBQ also includes recipes for burgoo, gumbo, Rocky Mountain oysters, barbecue brisket nachos, smoked catfish, barbecued baloney, bison ribs, barbecue spaghetti, pig salad, fried peach pie, barbecue sundae, and many more recipes that will drive barbecue fans hog wild.
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Picking the Best

We’re picky about some things and lenient on others. We used two main standards in selecting the best barbecue joints. First, barbecue joints should specialize in barbecue, not just a barbecue item or two as part of a larger menu of nonbarbecue foods. (Admittedly, though, we occasionally fudge on this if we really like the joint!) Second, we’re OK with gas or electric assist, but the cooking fuel should be wood or charcoal. Our only exception is eastern North Carolina whole-hog cooking. Increasing numbers of barbecue joints there have switched from wood to gas. Since little if any smoke penetrates a whole hog during cooking with wood or charcoal, we’re OK with that. It’s the quality of the hog, the cooking procedure, the sauce, and the presentation that make one whole hog different from another.

We judge starters on appeal and taste. Many barbecue joints don’t offer starters, finding that their customers fill up just fine on meat and sides. Those that do serve starters know that they have to be pretty tempting to make folks risk filling up before they even reach the main event. From Brunswick stew to fried cheese grits, and more, the starters in this book meet that standard.

We judge main dishes on appearance, tenderness, and taste. Whether served on paper, plastic, Styrofoam, or fine china, the meat itself has to have eye appeal, with good color and texture. Tenderness is key. You should be able to cut good barbecue meat with a plastic knife and fork. We love House Park Barbecue’s slogan, “Need no teef to eat my beef,” and Stevenson’s Bar-B-Que proclaims their meat is, “Tender as a mother’s love.” That’s just how it should be. The best barbecue joints serve moist, flavorful meat that isn’t overpowered by seasonings. Seasonings should only complement the meat flavor. All of the restaurants in every chapter of this book excel at the meat and bones of barbecue—literally.
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We judge sides on appearance and taste. They should look good and complement the meat without overshadowing it. As with starters, a good side makes you want to save a little room, and here you’ll find some standout recipes for such classic favorites as beans, slaw, and potato salad, as well as some unique sides we’ve discovered in our barbecue travels, such as the Vanized Potato and some jalapeño hushpuppies.

We judge desserts on appearance and taste. Things like just how decadent and fattening they are never come into play. We don’t know the connection between bananas and barbecue, but a good many joints serve banana desserts, and we’ve included a few here—banana pudding, banana cream pie, bananas Foster. You’ll also find the fried pies so ubiquitous in the South, cobbler and crisp, homemade ice cream, and more. A good dessert makes us say, “I shouldn’t have eaten that, but I’m sure glad I did,” and you won’t regret overdoing it with any one of the desserts in this book.

[image: ]

Value is part of the overall equation for any restaurant—good quality, good portions, and a good price. Everything on the menu needn’t be great. Some places excel in cooking one meat and fall short on others, but overall, the restaurants in this book are equals. Portions aren’t usually a problem at barbecue joints, but the best places make you want to fill up on a little bit of everything—and then go back for more. Price is also a small factor, but since barbecue places usually aren’t fancy, you usually get a good deal for your meal. Most places even offer daily specials.

Service is important, too. Contrary to what people who have never waited tables may think, it is not an easy job that anyone could do. We’ve both waited tables, so we know. Building rapport with a wide variety of customers and orchestrating the complete dining experience requires smart work and hard work. A good server can even tell us about the pit, the smoke, and the cooking procedures. Tipping isn’t necessary at many barbecue joints because they serve on an order/pickup basis, but when you have competent servers, it’s nice to reward them with a generous gratuity. They earn it.

Ambience is intangible, and most joints with ambience aren’t fancy. They should be welcoming and comfortable. The place should feel special and make you glad you’re there and want to come back. As our barbecue buddy Eldert Walker always says at his restaurant, “Come for the food. Leave with the experience.” We’ve tried to capture as much ambience as possible in the pages of this book, with stories about the restaurants and owners, sidebars on barbecue culture and trivia, and hundreds of full-color photos that we’ve collected through decades of travel to restaurants and contests.

A barbecue joint’s longevity or fame is of less importance to us. We’ve been to famous old places that are past their heyday and living on a reputation no longer deserved. Of the few chains that appear here, there is no guarantee that the quality we found at the restaurant listed will be exactly the same at other locations in the chain. New or old, chain or not, what matters most is the quality of the food, the service, and the ambience.

Most of the recipes in this book are scaled down for home-size entertaining, though several will serve a crowd. After all, barbecue is best when shared. And when you’re putting that much time and care into your cooking, it should—and will—be appreciated by as many people as possible. There’s nothing like a backyard cookout, some cold drinks, and some hot, smoky barbecue to bring families, friends, and neighbors together around the table.

If you’re new to barbecue, there’s a section called Barbecue Basics at the back of the book. It will give you the lowdown on barbecue and tell you what you need to know to select, maintain, and use gas and charcoal grills. A few of the recipes call for precooked meat, so we’ve included some basic meat cooking instructions, too. There are also a lot of tips and tricks we’ve picked up over the years, so seasoned barbecuers may want to take a look. There’s even some information on meat cuts and meat doneness to ensure safe and proper cooking.

When you use the recipes here, remember that barbecue is about making it your own. One cook and another, following the same recipe, will not come up with two dishes that taste exactly the same. The professionals who contributed the recipes to this book use professional-grade equipment, and the results might not be exactly the same on a home grill, but you’ll still end up with some fantastic barbecue, and the tips, techniques, and tricks from these renowned pitmasters can crank up your barbecue to new heights of greatness.

We’ve been fortunate to live lives steeped in barbecue—its history, lore, culture, traditions, and methods. Some of our recipes may trigger good memories of places you’ve been. Some may introduce you to places you’ll want to visit. If you can’t get to the places yourself, this can be your armchair tour of the best swine dining establishments in America, and we hope you have as much fun reading it as we’ve had putting it all together. So pull up a chair, grab a Wet-Nap, and dive in.
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Starters


Starters, or appetizers, should jump-start your appetite. Some will fill you up before you get to the main course and dessert. We like both kinds—starters that jump-start and starters that fill.

As a rule, many places don’t put starters on the menu. Many equate sides with starters, and some offer smaller portions of certain sides as a starter, such as a cup of gumbo or Brunswick stew. We’ve found a few unusual starters, such as Atomic Buffalo Poppers, RMOs (Rocky Mountain Oysters), fried pickles, and deep-fried bacon. The best starters have eye appeal—they look delicious and shout, “You’re going to love this!”—complement the rest and set you up for the foods that follow, and have come-back appeal that makes you want more.

We have a feast of starters for you in this chapter. As Woody Guthrie used to say, “Take it easy, but take it!”



Onion Strings

RUB (Righteous Urban Barbecue)

208 W. 23rd St.

New York, NY 10011

212-524-4300

http://www.rubbbq.net

Since Paul developed the menu and recipes and trained the kitchen staff, and his name and caricature is all over the joint, the decision to put Righteous Urban Barbecue (RUB) here was Ardie’s, and he picked this place on its own merits. RUB is an oasis of real barbecue in a city with a mix of real and fake barbecue. Ardie has eaten at several joints in New York City that serve oven-roasted meats slathered with barbecue sauce and call it barbecue. He imagines a cook in these kitchens singing, “Wood is just a four-letter word,” to the tune of the Bob Dylan classic. Give us real hardwood smoke in our barbecue—not liquid smoke. RUB isn’t the only real barbecue in town, and some other New York City favorites are in here as well, but RUB is Ardie’s favorite thus far.

RUB barbecue is cooked to perfection. It looks real and tastes real because it is real. Ardie ordered onion strings as an appetizer, and they were so delicious he had to push the plate away to avoid filling up before his pulled pork sandwich arrived. Thin, lightly battered, deep-fried, and sprinkled with Paul’s award-winning rub, a mouthful of these crispy straws will put a smile on your face and will definitely jump-start your appetite.


ONION STRINGS

Serves 6 to 8

1 large yellow onion

1 quart whole milk

8 cups (2 pounds) all-purpose flour

1 tablespoon salt

1 tablespoon finely ground black pepper

Lard or canola oil, for deep-frying

Barbecue rub

Slice the onions crosswise as thin as you can, about [image: ] inch thick. If you have a mechanical meat slicer, set it on 2 or 3, depending on your machine. Separate the onion slices, place in a bowl or other container, pour the milk over the strings, and toss gently to cover. If the milk does not cover the onions, add water. Cover the onion mixture and refrigerate for at least 3 hours or overnight.

Put the lard or oil in your deep-fryer and preheat to 350°F (or in a deep pot and measure the oil temperature with a deep-frying thermometer). Combine the flour, salt, and pepper in a large bowl and blend well. Remove a handful of onions from the milk marinade, shaking off any excess. Place the onions in the flour mixture, scatter some of the flour on top of the strings, and toss to coat thoroughly. Shake off any excess flour. Deep-fry the strings until golden brown, 3 to 5 minutes, separating the strings with metal tongs. Drain on paper towels and sprinkle with your favorite rub to taste. Repeat with the rest of the onion strings and serve hot.



Onion Rings

Leonard’s Pit Barbecue

5465 Fox Plaza Dr.

Memphis, TN 38115

901-360-1963

http://www.leonardsbarbecue.com




Leonard’s is a Memphis barbecue icon. It bears the name of the founder, Leonard Heuberger, who opened the place in 1922. His 5-cent barbecue pulled pork sandwiches, sauced with vinegar, tomato, and spices, then topped with coleslaw, became a Memphis standard. Leonard’s sandwich with onion rings on the side has been popular ever since. So popular, indeed, that Leonard’s moved to larger quarters and became the largest drive-in restaurant anywhere. According to the many stories you can hear at Leonard’s, Elvis ate there from his teen years onward, often partying with friends until daybreak.

Dan Brown owns today’s Leonard’s. He has worked there since his teen years and learned the business, recipes, cooking procedures, and traditions directly from Mr. Heuberger. Our recipe for the home cook tastes similar to what you’ll get at Leonard’s, but don’t miss the genuine item on your next trip to Memphis.
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ONION RINGS

Serves 6 to 8

1½ cups all-purpose flour

¼ cup cornmeal

¼ cup onion powder

1 teaspoon sugar

2 teaspoons salt

1½ to 1[image: ] cups milk, or more as needed

1 large egg

Canola oil, for deep-frying

4 large onions, sliced into ½-inch rings

Put the flour, cornmeal, onion powder, sugar, and salt in a large bowl. Add 1½ cups milk, the egg, and 1½ cup water. Whisk until only slightly lumpy. It should have the consistency of pancake batter. If it’s too thick, add ¼ cup milk or more to thin it down.

Put the oil in your deep-fryer and preheat to 365°-375°F (or in a deep pot and measure the oil temperature with a deep-frying thermometer). Dip the onion rings in the batter. Fry 3 or 4 coated rings at a time, turning the rings when they float to the top. Continue turning the rings until they are golden brown, 3 to 5 minutes. Remove the rings from the grease and drain on paper towels. Serve immediately.




    ARDIE’S BARBECUE POSTCARDS

Postcards thrive today, contrary to predictions that e-mail, text messaging, and cell phone-transmitted photos, videos, and conversations would put the postcard industry out of business. Anywhere you travel you’ll find postcards featuring local scenery to send home to friends and relatives. You’re home before the card arrives, but the recipients know you thought about them while you were away.

Postcards were in their heyday in the early 1900s. Travel by auto was the norm. Most of the 608 million postcards mailed in 1908 hit the designated mailbox well before the sender returned home. Today there’s a huge network of postcard collectors, a.k.a. deltiologists. Some collect, trade, or sell cards on many subjects or locales. Others focus on a few or one category. Ardie collects barbecue postcards. His friend Ken Wilson in Dripping Springs, Texas, got him hooked, bless Ken’s soul. Ken has thousands of postcards. He is active in the nationwide network of postcard collectors who meet in person and online to swap or sell cards.

Barbecue postcards are hard to find. Ardie has scanned hundreds of boxes of cards in flea markets and antique stores to no avail. Ken found most of Ardie’s cards at postcard collector shows. Some are older, and some are from contemporary barbecue joints. Postcards are an important part of modern barbecue history. They belong in a Barbecue Hall of Fame or Museum, if a real one ever gets legs. All are treasures. Here are a few of Ardie’s favorites:
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Grand Opening, April 17, Koppen’s Roadside Bar-B-Que (1948)
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The 9th Wonder of the World, Curtis’ All American Bar-B-Q Chicken and Ribs, Putney, VT
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Oklahoma Joe’s, Albuquerque

[image: ]

Hog Heaven, San Francisco—“Cornered by a Boar”
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Eat Free Barbecued Buffalo and Dance to the Music of Al Menke’s Orchestra at Gaylord, Sunday, October 9
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Barbecue at Will Rogers’s Ranch, Santa Monica

Brisket Nachos

Tom’s Ribs

North Central San Antonio

121 N. Loop 1604 West at Stone Oak

San Antonio, TX 78232

210-404-RIBS (7427)

http://www.tomsribs.com/home.html




We’ve found great nachos at barbecue joints across America. Tom’s are delicious! Imagine noshing on tostada chips topped with chopped barbecued brisket, warm chile con queso, shredded cheddar and Jack cheeses, and Tom’s fresh salsa. Here’s our version to make at home. It is a great party platter or plate.


BRISKET NACHOS

Serves 4 to 6

3 ounces tricolored tortilla chips

¼ pound chopped barbecued brisket (page 208)

½ cup queso sauce

½ cup cooked or drained canned pinto beans

½ cup shredded cheddar cheese

½ cup shredded Monterey Jack cheese

½ cup homemade salsa or your favorite restaurant or store-bought salsa

Preheat the oven to 400°F. Place the chips on an ovenproof serving plate, then top with half of the brisket, queso sauce, and pinto beans. Repeat with another layer of each, then top with both cheeses and the salsa. Bake for 2 to 3 minutes, or until the cheese is melted. Serve warm.
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Deviled Eggs

Miss Myra’s Pit BBQ

3278 Cahaba Heights Rd.

Cahaba Heights, AL 35243

205-967-6004




Paul loves deviled eggs, and when he heard about Miss Myra’s Pit BBQ Deviled Eggs, his mouth watered. While he was initially disappointed to learn that the deviled eggs, like menu items at most restaurants, are named for the restaurant, not the cooking method, he really enjoyed them, finding them a little different from most.

Miss Myra’s does serve real pit hickory-smoked barbecue, cooked in a custom-built brick pit at the restaurant, which was opened in 1984 by Myra Grissom and her late husband. Today it is still a family-run operation. Myra’s daughter, Rennae Wheat, and husband, Buck Wheat, along with Rennae and Buck’s daughter, Myra, and an aunt, Helen Gilbert, keep the busy restaurant going. Myra Grissom still comes to work but has cut back on her work hours.

Although barbecued pork butt is the bestseller, the ribs, beef, and chicken with the famous Alabama white sauce (mayo, vinegar, and spices) hold their own with customers. Miss Myra’s is a joint where you definitely want to save room for dessert. Try each of the six different pies, plus two pound cakes and banana pudding, at each visit; then pick a regular favorite. Be careful if you start with pound cake, though. It’s so good you may never get past it, but we strongly suggest you give the others a chance. Very good eats!


DEVILED EGGS

Makes 1 dozen

6 large eggs

3 tablespoons mayonnaise

1 tablespoon sweet pickle relish

1 teaspoon Worcestershire sauce

1 teaspoon distilled white vinegar

Salt and black pepper

Paprika, for garnish

Pimiento-stuffed green olives, for garnish

Put the eggs in a saucepan and cover with cold water. Bring the water to a boil and immediately remove the pan from the heat. Cover and let the eggs stand in hot water for 10 to 12 minutes. Remove from the hot water and run under cold water to cool. Peel the eggs and cut in half lengthwise.

Carefully remove the yolks from the eggs and put them into a medium bowl. Scoop out and discard a little bit of the white to make a more generous cup for filling. Mash the egg yolks, mayonnaise, relish, Worcestershire sauce, and vinegar to make a smooth mixture. Season the mixture with salt and pepper to taste.

Spoon the mixture into the egg whites or pipe with a pastry bag for a more elegant look. Garnish with a sprinkle of paprika and top some of the eggs with a slice of pimiento-stuffed green olive. Chill and serve.



Brunswick Stew

Johnny Harris Restaurant & Barbecue Sauce Company

1651 E. Victory Dr.

Savannah, GA 31404

912-354-7810

http://www.johnnyharris.com




Phil Donaldson, second-generation owner of Johnny Harris Restaurant & Barbecue Sauce Company, is one of the last true southern gentlemen. It is no surprise that the entire Johnny Harris restaurant exudes Phil’s signature southern hospitality.

The restaurant has been a Savannah landmark and favorite eats place since the 1920s. You can get its history online or on-site, but what’s best to do is get some Johnny Harris barbecue. We like the ribs, pulled pork, chicken, and all the sides at Johnny Harris.

We’ve been fans since we first tasted Johnny Harris Original sauce almost three decades ago. The sauce’s full-bodied, intense flavor comes from the French-style reduction process, by which the sauce is simmered until it has about a third less volume than it started out with. This makes a rich, hearty complement to the barbecue. A small portion is all you need.

Johnny Harris sauce also stars in the restaurant’s Brunswick Stew. There is none better. Don’t even think about substituting another sauce. Phil says this is “the main ingredient,” so get the original Johnny Harris. If you’re not in Savannah, order it online. Hats off and applause to Phil Donaldson for sharing this recipe!


BRUNSWICK STEW

Serves 10 to 12

1 pound smoked pork, cooked and diced

1 pound smoked chicken, diced

½ teaspoon black pepper

½ teaspoon hot red pepper flakes

1 teaspoon hot sauce, or to taste

2 tablespoons minced onion

1½ cups ketchup

3 cups diced, peeled, cooked potatoes

3 (15- to 16-ounce) cans niblet corn

½ cup prepared yellow mustard

2 tablespoons salt

½ cup white vinegar

Johnny Harris Original barbecue sauce, to taste

Put all the ingredients in a slow cooker set to medium-low or in a Dutch oven over medium-low heat. Cover and simmer until hot and bubbly, about 2 hours. Taste and add more salt and/or hot sauce as desired.
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Burgoo

Moonlite Bar-B-Q Inn

2840 W. Parrish Ave.

Owensboro, KY 42301

800-322-8989 or 270-684-8143

http://www.moonlite.com




In the seventeenth century burgoo was a mush served to sailors during ocean voyages. You wouldn’t want to eat it unless you were starving. Today’s burgoo is not mush. It tastes so good you can never get enough. Some of the best burgoo in the world is served every day in Owensboro, Kentucky. This recipe makes 3 gallons, which Paul says is “just enough for a big lunch. But I have been told that I am a big eater.” It also freezes well. Although Moonlite’s recipe has been widely circulated, a book about America’s best barbecue wouldn’t be complete without this burgoo. Hats off to the Bosley family for keeping this icon of American barbecue going strong!


BURGOO

Makes 3 gallons

4 pounds mutton

1 (3-pound) chicken

[image: ] pound green cabbage, minced

[image: ] pound onion, minced

5 pounds potatoes, peeled and diced

2 (17-ounce) cans niblet corn, or 2 cups fresh corn kernels

[image: ] cup ketchup

3 (10[image: ]-ounce) cans tomato puree

Juice of 1 lemon

[image: ] cup white vinegar

½ cup Worcestershire sauce

2½ tablespoons salt, or to taste

2 tablespoons black pepper

1 teaspoon cayenne, or more to taste

Put the mutton in a large pot with enough water to cover and bring to a boil over medium-high heat. Reduce the heat to low and simmer for 2 to 3 hours, stirring occasionally. Discard the broth and the bones and finely chop the meat. Set aside.

Boil the chicken in 2 gallons of water in a large kettle over medium heat until tender. Remove the chicken and set aside to cool. Add the cabbage, onion, potatoes, corn, ketchup, and 1 gallon of water to the chicken broth. Bring to a boil.

Meanwhile, chop the chicken meat. Discard the bones and skin. When the potatoes are tender, after 20 or 30 minutes, add the chopped chicken, mutton, tomato puree, lemon juice, vinegar, Worcestershire sauce, salt, black pepper, and cayenne. Simmer over low heat for 2 hours or longer, stirring occasionally as it thickens. Serve with saltine crackers or corn bread if desired.
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   WHAT TO DRINK WITH BARBECUE

Beverages are essential to the barbecue experience. When the barbecue is world class, just about any beverage will do. Matching the right beverage with the right barbecue can, however—to borrow an expression from Mark Twain—make the difference between a lightning bug and a bolt of lightning.

In the majority of barbecue joints your beverage options are water, iced tea, soda, and beer. Many these days also offer wine. Iced tea has been called “the house wine of the South.” Expect iced tea in southern barbecue joints—sometimes sweet, sometimes not, and sometimes you get a choice. The rule is, drink what doesn’t distract from the barbecue. If it enhances the barbecue, so much the better!



Hot Pickles

Luling City Market Real Texas Bar-B-Que

4726 Richmond Ave.

Houston, TX 77027

877-526-2271 or 713-871-1903

http://www.lulingcitymarket.com




Luling’s is one of Ardie’s all-time favorite sauces. Its post oak-smoked brisket sandwiches are superb, and the mustard base sauce is addictive, one of the best we’ve ever tasted. You can order Luling’s famous hot pickles online or try our version of Fire and Ice Pickles. They have quite a bite! They are great in tuna salad, deviled eggs, or anywhere else you would use chopped pickles.

[image: ]


HOT PICKLES

Makes 1 gallon

1 gallon sliced hamburger dills

11¼ cups (5 pounds) white cane sugar

1 (2-ounce) bottle Tabasco or other hot sauce

Drain the pickle slices in a very large colander for about 5 minutes. Meanwhile, mix the sugar and Tabasco in a large bowl. Place a layer of pickles back into the pickle jar and follow it with a layer of the sugar mixture. Continue layering pickles and sugar mixture, using a large spoon to push each layer down. When finished, shake the jar or turn it up and down a few times. Set on counter. Turn next day. Repeat for several days until the pickles become transparent. The pickles are ready to eat after a few days. The pickles can be eaten the next day, but the longer they marinate in the juice, the better they are. You can store them on the counter or in the refrigerator. When stored in the refrigerator, they get extra-crunchy.

Note: Sugar is now sold in 4-pound bags, so you’ll need a little more than a standard-size bag for this recipe.



Buffalo-Style Chicken Wings

Brooks’ House of Bar-B-Q

5560 Hwy. 7

Oneonta, NY 13820

800-498-2445 or 607-432-1782

http://www.brooksbbq.com




When it comes to barbecued chicken, the Brooks family of Oneonta, New York, stands above the crowd. They started with a poultry business in 1941. Their barbecued chicken business has thrived since the mid-1950s. The barbecue started with catering, then a small concession stand, followed by an 80-seat restaurant. So many customers hungry for barbecue flocked to the restaurant that in 1965 Brooks’ House of Bar-B-Q established a permanent home with a 300-seat restaurant on the former Ralph Holcomb Farm. Brooks sports a 38-foot-long pit, billed as the “largest indoor charcoal pit in the East.” On weekdays Brooks hosts an average of 600 customers a day. On weekends the customer average cranks up to 1,100. Chicken and pork spareribs comprise Brooks’ barbecue fare. Oven-roasted turkey and beef are served with Brooks’ famous barbecue sauce.

Brooks’ is in step with the unique upstate New York tradition of serving marinated grilled boneless skinless chunks of chicken in a roll. Similar fare in Italy is called spiedini, but in New York the term is spiedies. Brooks’ spiedies are second to none. Brooks’ excellent spiedie sauce, barbecue sauces, and rubs are available online or via a phone call to the restaurant. Try them on all of your grilled or barbecued chicken.

Brooks’ has come a long way since family patriarch Griffin Brooks and his wife and food management expert, Frances, started their poultry farm in 1941. Brooks’ ownership passed on to son John and daughter-in-law Joan in 1975, and since 2005 John and Joan’s son Ryan and daughter-in-law Beth have carried the Brooks’ torch into the third generation.

After you try Ryan’s recipe for chicken wings, you may switch your preference from Buffalo chicken wings to Oneonta chicken wings! Try mixing Brooks’ Original Bar-B-Q Sauce with the Medium Chicken Wing Sauce. Straight Brooks’ Original Bar-B-Q Sauce is great, too!
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BUFFALO-STYLE CHICKEN WINGS

Serves 4

Brooks’ Grillin’ Rub

2 pounds chicken wings, wings and drums separated and tips removed

1 cup Brooks’ Mild, Medium, or Hot Chicken Wing Sauce

Blue cheese dip or dressing, for serving

Celery and carrot sticks, for serving

Preheat a grill to high and then turn back to medium when ready to start grilling.

Shake Brooks’ Grillin’ Rub on the raw chicken wings. Place the wings on the grill and turn frequently until done, 25 to 30 minutes. Remove from the grill and let rest for 5 minutes. Place the cooked wings in a bowl, cover with the wing sauce, and shake to coat the wings. Serve with blue cheese dip or dressing and celery and carrot.
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Gumbo

BB’s Lawnside Bar-B-Q

1205 E. 85th St.

Kansas City, MO 64131

816-8BB-RIBS (822-7427)

http://www.bbslawnsidebbq.com




Lindsay Shannon, proprietor, with his wife, Jo, calls BB’s a “road-house juke joint.” True to Lindsay’s description, the building looks like a roadhouse. From streetside there is a large parking lot, no lawn. Inside there’s a full-service bar on one end and dining tables with blues band space on the other. The walls and ceilings sport blues, barbecue, and swine signs, posters, pictures, and other memorabilia. There is living history here as well, with live blues and great barbecue. Blues entertainers such as Shine Top Jr. Boogie Piano, Lee McBee & the Confessors, and the Scotty Boy Daniels Band appear often, as does a roadhouse full of other blues talent.

Lindsay, a blues and barbecue expert, pegs the 1930s as the start of the barbecue and blues tradition in Kansas City. Thanks to BB’s and several other Kansas City venues, the tradition thrives today. Lindsay even takes time off from the restaurant every Sunday night to host a blues show on a local radio station.

BB’s head pitmaster, Mike Nickel, knows his way around the barbecue pit as well as Lindsay knows “where bar-b-q meets the blues.” Barbecue is in Mike’s blood. When he isn’t cooking at BB’s, he’s competing in barbecue cooking contests. At BB’s, Mike has the honor of cooking with one of the most unusual and historic barbecue pits in the nation. In fact, the pit may be unique; we know of no other custom-built pit made from granite stones salvaged from the old Kansas City crosswalks, when the streets were paved with gravel. It’s no stretch of the imagination to say that Big Joe Turner, Charlie Parker, Count Basie, Ma Rainey, and other blues greats walked on those very stones! The thick granite stones hold heat well, enhancing BB’s slow and low barbecue method of cooking. The pit still works well after more than fifty years of smoking.

[image: ]

There is something magical about picking up a hickory-smoked rib cooked in a historic pit and savoring each bite as you listen to the blues. Here’s how Lindsay puts it: “When the blues music floats off the bandstand, it wafts across your plate of barbecue, imparting a flavor you can only get in Kansas City at BB’s.”

BB’s also makes great gumbo. Try a cup as a starter or get a bowl and make it your main course. Here’s the recipe, straight out of BB’s recipe and operations manual—the “Bible.”


GUMBO

Makes 8 to 10 quarts

1 pound (4 sticks) butter

4 large onions

4 large green bell peppers

1 celery stalk, any leaves removed

Salt and black pepper

Garlic powder

5 store-bought smoked sausages (1½ pounds), thinly sliced

2 smoked ham ends, or about 1 pound sliced smoked ham

2 smoked turkey ends, or about 1 pound sliced smoked turkey

3[image: ] (28-ounce) cans Hunt’s crushed tomatoes

2 (49-ounce) cans Swanson’s chicken broth

2 (3½- to 4½-pound) whole chickens, cooked

1 (16-ounce) package frozen okra

1 tablespoon red mild ground pepper

1 (6-ounce) bottle Louisiana hot sauce

[image: ]

Put the butter in a large skillet or stockpot with ½ cup water and heat over medium-high heat. Chop the onions, green peppers, and celery and add them to the pot. Sauté the vegetables until they soften, 7 to 8 minutes; then sprinkle lightly with salt, pepper, and garlic powder and stir. Transfer to a 10-quart pot.

Cut up the sausages, ham, and turkey and add to the vegetables. Then add the crushed tomatoes and chicken broth, stirring to mix well. Bring to a boil over high heat for about 15 minutes. Once the crushed tomatoes and broth mix throughout the veggies and meats, reduce the heat to low and simmer for about 15 minutes.

Meanwhile, remove the skins from the cooked chickens, pull the chicken meat off the bones in small to medium chunks, and add them to the pot. Then add the okra, red pepper, and hot sauce. Simmer for 15 minutes more. Do not let it boil. Serve.
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Volcanic Goat Cheese

Gordon’s on the Green (formerly Gordy’s Steak & BBQ Smokehouse)

13500 Interurban Ave. South

Tukwila, WA 98168

206-267-7427

http://www.gordonsonthegreen.com




This recipe from the former Gordy’s Steak & BBQ Smoke-house is worth passing along. Paul enjoyed it as an appetizer when Pacific Northwest barbecue icon Bob Lyon introduced him to some of the best barbecue in the Pacific Northwest. Before feasting on excellent barbecue brisket, ribs, and pulled pork, they enjoyed this appetizer. Gordon’s uses Demitri’s Bloody Mary Seasoning, but you can use any brand.
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VOLCANIC GOAT CHEESE

Serves 4

3 Roma tomatoes, cut in half and seeded

1 tablespoon balsamic vinegar

2 teaspoons Montreal Steak Seasoning, finely ground

2½ cups tomato juice

½ cup Bloody Mary mix

1 cup barbecue sauce

1 tablespoon granulated garlic

1 tablespoon granulated onion

1 to 2 tablespoons chipotle chiles in adobo sauce

[image: ] pound goat cheese

Fresh chives, for garnish

Low-calorie garlic crostini, for serving

Preheat your smoker to 250°F. Place the tomatoes on a sheet pan and sprinkle with the balsamic vinegar and seasoning. Smoke for 40 to 60 minutes, or until soft to the touch. Cool down and save the juices.

Remove the tomato skins and process the tomatoes, the reserved juices, tomato juice, Bloody Mary mix, barbecue sauce, garlic, onion, and chiles in a food processor.

Warm 2½ ounces of the sauce in each of 4 rarebit dishes or ramekins and place 3 (1-ounce) slices of goat cheese in the sauce. Place under the hot broiler just to warm the top of the cheese. Garnish with chives cut about 1 inch long. Serve with the crostini.




FINDING GOOD BARBECUE WHEN YOU’RE NEW IN TOWN

Finding good barbecue is easy when you know whom to ask and what to ask. If there’s any to be found in the town or city you find yourself in as a stranger, ask the right questions to the right people and you’ll soon be munching on the best barbecue in town. The right people to ask are:

Taxi drivers

Police officers

Firefighters

After asking the obvious, find out what the recommended place is known for. It may be good at some things but not others.

Once you’ve arrived at a joint, we recommend you put it to the test our friend Vince Staten told us about. You want a yes answer to each question.


	Is the owner’s name on it?


	Is there a cluttered working woodpile out back?


	Is barbecue the specialty of the house?


	Are the premises clean enough to make you feel comfortable, but not so squeaky clean that it looks like more time is spent with Windex, brooms, and mops than with fire, meat, and sauce?


	Is there a mix of clunkers and shiny new vehicles in the parking lot?


	Is there a mix of blue collars, jeans, T-shirts, skirts, and suits at the tables?


	Are there any flies?




Or you could ask your doctor if this joint is right for you.



[image: ]
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“Checkpoint Chicky” Wings

The BBQ Shack

1613 E. Peoria St.

Paola, KS 66071

913-294-5908

http://www.thebbqshack.com




Rick Schoenberger is known in barbecue circles as “Shake.” He is a competition barbecuer who made a successful transition from contestant to full-time pitmaster and restaurant proprietor. After winning a truckload of awards at barbecue contests, Rick started catering under the name Double Barrel BBQ Co. When his wife took calls for him back then, he was usually working on a catering job, so she’d tell the caller, “He’s out in the shack.”

After successful runs at catering, cooking at the local American Legion and VFW posts, and marketing his sauce and rub under the BBQ Shack name, Shake opened the restaurant in 2006. Two years later business was so brisk that he moved to the current location, with more seating and easier access. Guy Fieri paid a visit and aired it with positive raves on his Food Network Diners, Drive-Ins and Dives show.

The BBQ Shack has racked up impressive sales records in a small Kansas town that is a short commute from heavyweight barbecue competition in Kansas City. We have yet to catch Shake reading or quoting Shakespeare, but he has had that nickname since sixth grade, so he is surely no stranger to the works of the Bard!

The BBQ Shack will feel like Hog Heaven to Andy Griffith and Mayberry RFD fans. Andy, Barney, Goober, Aunt Bee, and other characters from the two popular shows would feel at home and honored at the BBQ Shack, where there is enough Mayberry memorabilia to call the Shack a Mayberry shrine. Most menu items are named after a Mayberry character or place. “Checkpoint Chicky” is the scene of Sheriff Barney Fife’s speed trap. When Andy argued with Barney about his strict enforcement of the speed limit, Barney’s classic reply was, “Now Andy, if you let them take 30, they’ll take 35. If you let them take 35, they’ll take 40,” and so on. Same goes for Shake’s wings. It’s a good idea to make more than you think your guests will take. You can make the all-purpose rub with the recipe here, or you can order the BBQ Shack All Purpose Barbeque Rub from Rick on the Internet. Get it and you will enjoy it!

[image: ]


“CHECKPOINT CHICKY” WINGS

[image: ]

Serves 4

¼ cup white cane sugar

2 tablespoons onion salt

2 tablespoons garlic salt

2 tablespoons paprika

2 teaspoons chili powder

1 teaspoon black pepper

1 teaspoon lemon pepper

1 teaspoon rubbed sage

1 teaspoon dried basil

¼ teaspoon ground rosemary

¼ teaspoon cayenne

3 pounds chicken wings (about 15)

Canola or lard oil, for deep-frying

2 ounces barbecue sauce (optional)

To make the rub, combine the sugar, onion salt, garlic salt, paprika, chili powder, black pepper, lemon pepper, sage, basil, rosemary, and cayenne in an airtight container and blend well. Set aside until ready to use.

Rinse the wings with cold water and pat dry with paper towels. Cut into 3 sections, discarding the tips or saving them for another use.

Place the chicken wings in a large bowl or plastic tub large enough to permit mixing the wings and rub together. Sprinkle a liberal amount (1 to 2 ounces, or 2 to 4 tablespoons) of the rub in with the wings and mix by turning the wings over and over. You still want to see plenty of skin through the rub, so add the rub a little at a time. Place the wings on a smoker at 275°F for approximately 1½ hours, or until the wings reach 165°F on an instant-read thermometer. If you want a crispier skin on the finished wings, cool them down in the refrigerator for at least 1 hour or overnight.

Put the oil in your deep-fryer and preheat to 350°F (or put the oil in a deep pot and measure the oil temperature with a deep-frying thermometer). The fry basket in a turkey deep-fryer works great for these wings. Deep-fry the wings for 1½ to 2 minutes, until they brown and float to the top.

If you want hot wings or barbecue wings, put a dozen wings in a stainless-steel or ceramic bowl, pour the barbecue sauce over the wings, and toss and shake to coat with sauce.



Fried Cheese Stick Grits

Memphis Minnie’s Barbeque Joint & Smoke House

576 Haight St.

San Francisco, CA 94117

415-864-PORK (7675)

http://www.memphisminnies.com




Bob Kantor, Memphis Minnie’s proprietor, has “rubbed shoulders with the big hogs,” as they say in Memphis. We’ve seen him visiting with Julia Child, R. W. Apple, Jr., Ed Mitchell, Lolis Elie, Calvin Trillin, and many other famous pitmasters and foodies. As an active member of the Southern Foodways Alliance, Bob keeps in touch with a vast network of people who care about good food, especially southern food, and the important role it plays in our culture. His very successful barbecue joint is a beacon to California swine diners who yearn for some South in their mouth. The joint’s bright colors on the walls and furniture evoke a nouveau-hippie feel instead of southern barbecue joint, but it fits the neighborhood. You’re in San Francisco, after all.

Besides the barbecue, the fried cheese grits are a best-seller, and we knew why with the first bite. We were ready to arm-wrestle Bob for the recipe, but he gave it up with southern-style generosity. Bob credits his son, Ben, for developing it. Thanks, Bob and Ben. Peace!
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FRIED CHEESE STICK GRITS

Serves 8 to 12

1 quart milk

2 cloves garlic, minced

5 cloves smoked garlic, mashed (page 21)

2 cups grits (not instant)

¾ pound sharp cheddar cheese

½ cup freshly grated Parmesan cheese

1 teaspoon salt

1 teaspoon black pepper

2 large eggs

3 tablespoons milk

1 cup cornmeal

1 cup corn flour

Canola oil, for deep-frying
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Bring 4 cups water, the milk, and the minced fresh and smoked garlic to boil. Add the grits, stirring constantly, and simmer for 6 to 8 minutes. Remove from the heat and stir in the cheeses, salt, and pepper.

Pour the mixture evenly into a parchment-lined 9 by 13-inch pan and chill until very cold, 4 to 6 hours or overnight. Turn out, peel off the parchment, and cut into 1 by 1 by 4-inch sticks.

Combine and beat the eggs and milk in a small bowl. Combine the cornmeal and corn flour in a medium bowl. Coat the grit sticks in the egg wash and then in the cornmeal mixture. Place on a parchment-lined sheet pan and chill until ready to fry.

Put the oil in your deep-fryer and preheat to 370°F (or use a skillet and measure the temperature of the oil with a deep-frying thermometer). Fry the sticks for 3 to 5 minutes, until golden brown. Serve with your favorite dipping sauce, salsa, or barbecue sauce.




SMOKED GARLIC

½ cup extra-virgin olive oil

1 pound peeled garlic cloves

Sea salt and freshly ground pepper

Preheat your smoker 230°-250°F.

Heat an ovenproof saucepan on the stovetop over medium-high heat. Starting the garlic on the stove saves roasting time. When it’s hot, add the extra-virgin olive oil. Next, add the garlic cloves and season with salt and pepper. Let the cloves begin to caramelize, then put the pan in the preheated smoker.

Smoke roast the garlic cloves for about 1½ to 2 hours or until they are nicely browned. Let cool. This makes more than you’ll need for the Fried Cheese Stick Grits recipe, but you can store it in an airtight container in the refrigerator for up to a week and use it in a variety of dishes.

To make a garlic paste: When cool enough to handle easily, put the roasted garlic into a small bowl, mash with a fork, and add oil from the pan until a paste forms. This paste makes great garlic bread!



Vidalia Onion Dip

Country’s Barbecue

3137 Mercury Dr.

Columbus, GA 31906

706-563-7604

http://www.countrysbarbecue.com




Country’s Barbecue, which is now a small chain, opened for business in 1975 in an old country store. The food quality and family-friendly ambience quickly caught on. Of the nine Country’s today, we like the original on Mercury Drive best. It features a gigantic red wooden rocking chair, very popular with kids of all ages. Of course we can’t resist saying that the food at Country’s rocks, too!

Chopped pork sandwich, or chopped pork, is what Country’s does best—barbecued pork, cooked over hickory and oak, chopped and served with Country’s own sauces. Country’s does several nontraditional barbecue items such as smoked turkey and homemade corn bread dressing, with a sweet potato soufflé. Its hot roast beef sandwich is topped with Vidalia onions and gravy. It’s what we’d expect at a diner instead of a barbecue joint, but it’s delicious!

One of Country’s interesting appetizers is a Vidalia Onion Dip with Frito Scoops. Since the recipe is a trade secret, we will venture this very close adaptation. It’s also good as a dip for veggies, potato chips, fries, and onion rings.


VIDALIA ONION DIP

Makes 5 cups

2 sweet onions, minced 1 cup mayonnaise

1 cup freshly grated Parmesan cheese

1 cup shredded Swiss or cheddar cheese

In a large bowl, combine the onions, mayonnaise, and grated cheeses and stir until well blended. Place in a large baking dish or divide among 4-ounce individual ramekins. Cover and refrigerate for 2 hours or overnight. Bake at 325°F for 1 hour, until bubbly and light brown on top. Remove from the oven and let stand for 10 minutes. If there is too much grease, spoon off and discard or absorb the excess in paper towels and discard. Serve with fresh bread or crackers.
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FANTASY BARBECUE

Barbecue lovers often have adventurous taste buds and appreciate an innovative approach to food. We’re no exception. We’ve heard of a few dishes that we think would be a nice complement to barbecue and a welcome change from the standard fare. Don’t get us wrong—we like the onion rings, fries, slaw, and potatoes as much as anyone, but if we saw any of the following things on a barbecue menu, we’d jump to try it.


	Smoked pickled baloney


	Pig cigars (pulled pork wrapped in a wonton wrapper and fried until crisp)


	Pig fries (testicles)


	Turkey fries (testicles)


	Lamb fries (testicles)


	Smoked chicken liver pâté


	Smoked pickled eggs
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Blue Cheese Bowl Appetizer

Ridgewood Barbecue

900 Elizabethton Hwy.

Bluff City, TN 37618

423-538-7543




Our good friend Fred Sauceman has sung the praises of Ridge-wood for years. When Ardie was the official Curator of Sauces at the Southern Foodways Alliance symposium on barbecue, Fred readily volunteered to bring a fresh quart of Ridgewood Bar-B-Que Sauce. We can still picture Fred holding that jar carefully and reverently. He handed the jar to Ardie like it was a sacred object—which to many Ridgewood fans it is. All but a few drops of Grace Proffitt’s famous sauce were consumed that night by enthusiastic symposium participants. We still have the empty jar. The remnants that went begging aren’t safe to eat now, but the empty jar with the Ridgewood label is a treasure we cherish.

Besides our friendship with Fred, we have our own history with the Ridgewood. In 1984, when Ardie founded the Diddy-Wa-Diddy National Barbecue Sauce Contest, he wrote to Grace Proffitt and asked her to enter her sauce in the contest. Grace herself replied, with a nice letter, a newspaper article about the Ridgewood, and a bottle of sauce. We’ve been Ridgewood fans ever since!

Grace and one of her two sons, Terry, have since passed away. To the relief of thousands of Ridgewood fans who worried that the restaurant would close, Grace’s surviving son, Larry, and his daughter, Lisa Peters, have stepped up to the pit. Larry, a pharmacist, owns Burgie Drugs in nearby Elizabethton, but he doesn’t mind wearing two hats by helping Lisa and the twenty-seven Ridgewood staffers live up to the Ridgewood’s reputation for quality.

Only two living persons know the Ridgewood sauce recipe—Larry and Lisa. It is committed to memory, true to the Proffitt tradition. That’s no small task, as there are more than two dozen ingredients! You’ll believe that when you taste it. We chuckle when reading the ingredients listed on the label: tomato catsup, salt, sugar, and spices.

Unlike most Tennessee barbecue joints, the Ridgewood serves hickory-smoked fresh ham instead of shoulders. You can taste the difference. With the generous portions of meat, homemade fries, slaw, and Grace’s barbecue beans, you will not leave hungry.

When you can’t enjoy the Ridgewood’s popular Blue Cheese Bowl appetizer in person, try ours. Just remember, there’s none better than the original Ridgewood Blue Cheese Bowl. Saltine crackers are served with this at the Ridgewood. You can stick with that out of tradition, or add baby carrots, broccoli florets, celery sticks, and other munchy, crunchy dipping foods. This recipe also works well as a salad dressing.

[image: ]
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BLUE CHEESE BOWL APPETIZER

Makes 2 cups

½ cup Danish or other blue cheese, crumbled

½ cup mayonnaise

½ cup dairy sour cream

¼ cup buttermilk

1 tablespoon Worcestershire sauce

2 teaspoons fresh lemon juice

1 teaspoon grated onion

1 large clove garlic, pressed

1 teaspoon Lawry’s Seasoned Salt

Black pepper, to taste

In a medium bowl, combine all the ingredients and blend well. Cover and chill for at least an hour to allow the flavors to blend.



Rocky Mountain Oysters (a.k.a. RMOs)

Hoke’s Genuine Pit BBQ

9134 W. 88th Ave.

Westminster, CO 80005

303-424-QPIT (7748)

http://hokesbbq.com




Hoke’s opened in 1996 as a catering business, and the restaurant opened in 2002. The reason Hoke’s barbecue is constantly good is that they stay true to their one mission to keep their barbecue genuine.

You understand why there’s a line out the door when you slice into the tender prime meat with its smoke-concentrated beefy taste. We were impressed that it came with real beef juice for dipping and pureed horseradish—not the tamed creamy type—for adding another level of zip.

The thing we especially liked was the Rocky Mountain Oysters appetizer. No, they aren’t oysters harvested from a fresh, cold-water mountain stream in the Colorado Rockies. Yes, they are what you think they are: bull testicles. They are rich and good! Some call them country caviar. Here’s our version, compliments of our barbecue buddy Steve Holbrook, who also cooks up a mean batch of pig fries. If you can’t find the breader at your local store, you can order online or substitute your own favorite breader. You can also order bull testicles online.


ROCKY MOUNTAIN OYSTERS (A.K.A. RMOS)

Serves 20 to 24

5 pounds frozen bull testicles

2 to 4 cups Atkinson’s Flowering Onion Breader

Plenty of cold beer—Hey, it’s a very hot job!

Morton’s Hot Salt

Canola oil or lard, for deep-frying

To prep the golden nuggets: Thaw just enough to be able to skin them. While the testicles are still semifrozen, slice them into coin shapes about [image: ] inch thick and then let them thaw completely.

In the meantime, put 1 cup of breader in a medium bowl and blend in enough beer to make a runny batter. Place 1 cup of dry breader in another medium bowl. If you run out of either the wet mixture or the dry batter, remix and refill the bowls as needed.

Use paper towels to dry the testicle coins, season them with Morton’s Hot Salt to your liking, and then drop them into beer batter to cover. Lift, let drain slightly, then drop into dry batter to cover with a dry outer coating.

Put the oil in your deep-fryer and preheat to 350°F (or fill a skillet and use a deep-frying thermometer). Drop in the RMOs and fry until they become floating golden nuggets, 3 to 5 minutes, working in batches if necessary.
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Fried Green Tomatoes

Williamson Bros. Bar-B-Q

1425 Roswell Rd.

Marietta, GA 30062

770-971-3201

http://realpagessites.com/williamsonbros




Ask your taxi driver in metro Atlanta where to eat the best barbecue in town, and the odds are high that the reply will be “Williamson Brothers.” The place has become very popular since Jack Williamson and his two sons, Danny and Larry, decided to move their Talladega, Alabama, restaurant to metropolitan Atlanta in 1989. They have since opened Williamson Bros. restaurants in Canton and Douglasville, Georgia. The menu is extensive enough to appeal to everyone who likes barbecue. People who don’t especially like barbecue—unimaginable to us—will find enough delicious appetizers to make a feast, plus salmon, catfish, burgers, and hot dogs. A platter of Williamson Bros. barbecued pork ribs with a side of Brunswick stew, okra, and corn on the cob is a memorable feast. Start with a fried green tomato appetizer. Here’s our version of the southern classic.


FRIED GREEN TOMATOES

Serves 6 to 8

4 to 6 medium green tomatoes

Salt and black pepper

2 cups all-purpose flour

2 cups cornmeal

2 cups cold milk

2 large eggs

2 tablespoons bacon grease, or more if desired

Slice the tomatoes ¼ to ½ inch thick. Salt and pepper them to taste on both sides. Place the flour and cornmeal in separate shallow dishes for dredging. In a medium bowl, combine the milk and eggs, beating until incorporated. Place the bacon grease in a large skillet and heat over high heat. When the skillet is hot, dust each tomato slice with flour, then dip it into the egg wash, and then into the cornmeal. Fry some of the battered tomato slices for about 3 minutes, or until golden on the bottom. Gently turn and fry the other side. Repeat with the remaining tomato slices.
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End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   


OEBPS/images/9780740790225_166-1.jpg





OEBPS/images/9780740790225_159-2.jpg





OEBPS/images/9780740790225_157-1.jpg





OEBPS/images/9780740790225_153-1.jpg





OEBPS/images/9780740790225_17-1.jpg





OEBPS/images/9780740790225_151-1.jpg





OEBPS/images/9780740790225_17-2.jpg





OEBPS/images/9780740790225_150-1.jpg
udly Nlkeska's c_m
BAR-B-Qnc S






OEBPS/images/9780740790225_147-2.jpg





OEBPS/images/9780740790225_15-frac34.jpg





OEBPS/images/9780740790225_125-frac18.jpg





OEBPS/images/9780740790225_172-1.jpg





OEBPS/images/9780740790225_195-1.jpg







OEBPS/images/9780740790225_70-1.jpg






OEBPS/images/9780740790225_3-frac34.jpg






OEBPS/images/9780740790225_6-2.jpg





OEBPS/images/9780740790225_6-1.jpg





OEBPS/images/9780740790225_001-frac34.jpg





OEBPS/images/9780740790225_32-1.jpg





OEBPS/images/9780740790225_55-1.jpg
B =]






OEBPS/images/9780740790225_78-1.jpg





OEBPS/images/9780740790225_187-1.jpg
Pyl





OEBPS/images/9780740790225_186-1.jpg





OEBPS/images/9780740790225_183-2.jpg





OEBPS/images/9780740790225_131-1.jpg





OEBPS/images/9780740790225_107-1.jpg





OEBPS/images/9780740790225_130-1.jpg





OEBPS/images/9780740790225_127-1.jpg





OEBPS/images/9780740790225_124-1.jpg





OEBPS/images/9780740790225_119-1.jpg





OEBPS/images/9780740790225_9-frac34.jpg





OEBPS/images/9780740790225_145-1.jpg
Pit Cooked Barp





OEBPS/images/9780740790225_168-1.jpg





OEBPS/images/9780740790225_183-1.jpg





OEBPS/images/9780740790225_160-1.jpg





OEBPS/images/9780740790225_82-1.jpg





OEBPS/images/9780740790225_122-1.jpg





OEBPS/images/9780740790225_138-1.jpg





OEBPS/images/9780740790225_21-1.jpg





OEBPS/images/9780740790225_67-1.jpg





OEBPS/images/9780740790225_frac13_164-1.jpg
14





OEBPS/images/9780740790225_134-1.jpg
Originaé
' BARBECUE

p






OEBPS/images/9780740790225_133-1.jpg





OEBPS/images/9780740790225_132-1.jpg





OEBPS/images/9780740790225_39-1.jpg





OEBPS/images/9780740790225_frac18.jpg





OEBPS/images/9780740790225_112-1.jpg





OEBPS/images/9780740790225_158-1.jpg





OEBPS/images/9780740790225_frac13.jpg
14





OEBPS/images/9780740790225_xii-1.jpg





OEBPS/images/9780740790225_173-1.jpg





OEBPS/images/9780740790225_cvi.jpg
LG s\ DTS g@ Grelee FNYL TS

AMERICA’S BEST
I X
=) P =) O
D‘) = L
1 Recines from Ame W”' ,,,r
i Simokenouses, Fits, SEacks.

Rib Joints, o
and Restaurants

| S






OEBPS/images/9780740790225_5-5.jpg





OEBPS/images/9780740790225_5-4.jpg
/- Eat Free

Barbecued Buffalo

and Dance to the Music of

Al Menke’s Orchestra

at

Gaylord, Sunday, Oct. 9





OEBPS/images/9780740790225_5-3.jpg





OEBPS/images/9780740790225_153-frac13.jpg
14





OEBPS/images/9780740790225_5-2.jpg
OKLAMOMA JOES  On U. 5,84, Wher Towioh Mt

Lo aad b’ Rt Rram. P





OEBPS/images/9780740790225_16-1.jpg





OEBPS/images/9780740790225_92-1.jpg





OEBPS/images/9780740790225_5-1.jpg
=59

ez I THES
o 4






OEBPS/images/9780740790225_31-1.jpg





OEBPS/images/9780740790225_77-1.jpg





OEBPS/images/9780740790225_108-1.jpg





OEBPS/images/9780740790225_iv-1.jpg
GOOD WOMAN"
HUSP S0 Lo
£ €6uT CLEANS SHoveL
Qg rorse sTALLS. MusT
TO—§  FIAVE HORSEE SAdDLE
& PLEASE 'SEND PHOTO

fﬂ SADDLE & HORSEL.

te.Ear






OEBPS/images/9780740790225_htp.jpg
America’s
Best BBQ






OEBPS/images/9780740790225_28-1.jpg





OEBPS/images/9780740790225_217-1.jpg





OEBPS/images/9780740790225_213-1.jpg





OEBPS/images/9780740790225_199-1.jpg





OEBPS/images/9780740790225_189-1.jpg





OEBPS/images/9780740790225_xi-1.jpg





OEBPS/images/9780740790225_218-1.jpg





OEBPS/images/9780740790225_81-1.jpg





OEBPS/images/9780740790225_20-1.jpg





OEBPS/images/9780740790225_43-1.jpg





OEBPS/images/9780740790225_frac13_169-1.jpg
14





OEBPS/images/9780740790225_frac38.jpg





OEBPS/images/9780740790225_113-1.jpg





OEBPS/images/9780740790225_19-1.jpg





OEBPS/images/9780740790225_136-1.jpg





OEBPS/images/9780740790225_159-1.jpg





OEBPS/images/9780740790225_207-1.jpg





OEBPS/images/9780740790225_72-1.jpg





OEBPS/images/9780740790225_197-1.jpg





OEBPS/images/9780740790225_174-2.jpg





OEBPS/images/9780740790225_151-frac34.jpg





OEBPS/images/9780740790225_34-2.jpg





OEBPS/images/9780740790225_4-1.jpg
= w"‘* e "ﬂ Apnl I7Q
# = Koppe J
7 Rorpsioe ERB -QUE

LMT Sewved 1108p.m.
ﬂfuM’ZdMﬁ/:m,:u ‘

L Adiresi dishork SE.






OEBPS/images/9780740790225_34-1.jpg





OEBPS/images/9780740790225_11-1.jpg
PRICES

BJECT to CHANGI
ACCORDING TO

CUSTOMER’,
ATTITIHIDE






OEBPS/images/9780740790225_95-1.jpg





OEBPS/images/9780740790225_147-1.jpg
VWWANILED

« -,

GOOD Wo O
MUST SEw, Comﬂm
€ GUT CLEAN £ SHOVEL
HORSE STALLS. MUST =
HAVE HORSE € SADDLE =

- PLEASE 'SEND PHOTO *,
~e cAnDIE ¢ HORSEL






OEBPS/images/9780740790225_109-1.jpg
12652 W. KEN CARYL AVE.
Litteton, Colorado 80127

=~ WE DELIVER

—
LT

Picnc v
= “ssre0

Wings b the Pourd
D599 he1199 16e1799 ser2

STARTERS






OEBPS/images/9780740790225_162-1.jpg





OEBPS/images/9780740790225_84-1.jpg
FREE TOCA CALLS
CONT BFAST
| iBo TV-VCR
0 AMERICA

Gop BlEss:






OEBPS/images/9780740790225_211-1.jpg
aasccuco romx Sicobn sndChoppod ot w2z,
e ronsT o o7 e
e por s o oore o orer

P Coood e oo 1ot o






OEBPS/images/9780740790225_185-1.jpg





OEBPS/images/9780740790225_23-2.jpg





OEBPS/images/9780740790225_46-1.jpg





OEBPS/images/9780740790225_69-1.jpg
| il i ol sl binibed desitind Basbead wnme.d o

e mﬁgﬁ ~
BARBEQUE






OEBPS/page-template.xpgt
 

   
    
		 
    
  
     
		 
		 
    

     
		 
    

     
		 
		 
    

     
		 
    

     
		 
		 
    

     
         
             
             
             
             
             
             
        
    

  

   
     
  





OEBPS/images/9780740790225_219-1.jpg
TRERTEC m%mw

4 . BARBEQU

M.rue Thowin 75008 P!
e 43 26 3700






OEBPS/images/9780740790225_23-1.jpg





OEBPS/images/9780740790225_114-1.jpg





OEBPS/images/9780740790225_18-1.jpg
1€l make a r:

1EBRQ hug a houn J
SHA(;BKQ





OEBPS/images/9780740790225_137-1.jpg





OEBPS/images/9780740790225_137-2.jpg





OEBPS/images/9780740790225_71-1.jpg





OEBPS/images/9780740790225_79-2.jpg





OEBPS/images/9780740790225_79-1.jpg





OEBPS/images/9780740790225_145-frac34.jpg





OEBPS/images/9780740790225_190-1.jpg





OEBPS/images/9780740790225_10-1.jpg





OEBPS/images/9780740790225_3-1.jpg





OEBPS/images/9780740790225_10-2.jpg





OEBPS/images/9780740790225_33-1.jpg





OEBPS/images/9780740790225_102-1.jpg





OEBPS/images/9780740790225_125-1.jpg





OEBPS/images/9780740790225_148-1.jpg





OEBPS/images/9780740790225_163-1.jpg





OEBPS/images/9780740790225_212-2.jpg
st Woroore v e

e it g

Ventcrors wroRsT e rere






OEBPS/images/9780740790225_68-1.jpg
L
i)
LS Cs
h "
4
=
|
™
L2LERLULY






OEBPS/images/9780740790225_22-1.jpg
|y

Iﬂ-‘ d“‘:&ﬂ MI“ X






OEBPS/images/9780740790225_45-1.jpg





OEBPS/images/9780740790225_115-1.jpg





OEBPS/images/9780740790225_16-frac34.jpg





OEBPS/images/9780740790225_51-1.jpg





OEBPS/images/9780740790225_74-1.jpg





OEBPS/images/9780740790225_176-1.jpg





OEBPS/images/9780740790225_224-1.jpg





OEBPS/images/9780740790225_176-2.jpg





OEBPS/images/9780740790225_131-frac34.jpg





OEBPS/images/9780740790225_36-1.jpg





OEBPS/images/9780740790225_59-1.jpg





OEBPS/images/9780740790225_13-1.jpg





OEBPS/images/9780740790225_126-frac516.jpg





OEBPS/images/9780740790225_vi-1.jpg





OEBPS/images/9780740790225_vii-1.jpg





OEBPS/images/9780740790225_126-1.jpg





OEBPS/images/9780740790225_149-1.jpg
.}4- RiA )\m@\:

Wocd Pn






OEBPS/images/9780740790225_25-1.jpg





OEBPS/images/9780740790225_86-1.jpg





OEBPS/images/9780740790225_tp1.jpg
Shacks, Rib Joints, Roadhouses, and Restaurants

ABDIEA, DATIS, s > CEEP PAYL IR, cwe, pre, Bsas.
AMERICA’S BEST

BEQ

me St seal
N ey T

Andrews MeMeel
Pubiahing (1C

et





OEBPS/images/9780740790225_frac13_164-2.jpg
14





OEBPS/images/9780740790225_116-2.jpg





OEBPS/images/9780740790225_116-1.jpg





OEBPS/images/9780740790225_73-1.jpg





OEBPS/images/9780740790225_50-1.jpg





OEBPS/images/9780740790225_177-1.jpg





OEBPS/images/9780740790225_154-1.jpg





OEBPS/images/9780740790225_35-1.jpg





OEBPS/images/9780740790225_58-1.jpg





OEBPS/images/9780740790225_12-1.jpg





OEBPS/images/9780740790225_xiii-1.jpg





OEBPS/images/9780740790225_62-1.jpg





OEBPS/images/9780740790225_62-2.jpg





OEBPS/images/9780740790225_142-1.jpg





OEBPS/images/9780740790225_214-1.jpg





OEBPS/images/9780740790225_24-1.jpg





OEBPS/images/9780740790225_149-frac18.jpg





OEBPS/images/9780740790225_155-frac34.jpg





OEBPS/images/9780740790225_117-2.jpg





OEBPS/images/9780740790225_117-1.jpg





OEBPS/images/9780740790225_xvi-1.jpg
'uﬂ HOT To
\'DL‘:‘ LIFORNIA BRICK KITCHENS






OEBPS/images/9780740790225_178-1.jpg
MR. JFARERIDD

CALIFORNIA BRICK KITCHENS

OAK PARK EVANSTON

e

L2

N





OEBPS/images/9780740790225_170-1.jpg
SPEEDY'SBARBECUE, IN¢

Ry 30) un20v

POTATO SALAD
BANANA PUDDING






OEBPS/images/9780740790225_193-1.jpg





OEBPS/images/9780740790225_8-1.jpg
ok
Eestauram & Lounge






OEBPS/images/9780740790225_15-1.jpg





OEBPS/images/9780740790225_15-2.jpg





OEBPS/images/9780740790225_141-frac13.jpg
14





OEBPS/images/9780740790225_53-1.jpg





OEBPS/images/9780740790225_76-1.jpg





OEBPS/images/9780740790225_105-1.jpg





OEBPS/images/9780740790225_215-1.jpg





OEBPS/images/9780740790225_181-1.jpg





OEBPS/images/9780740790225_80-1.jpg





OEBPS/images/9780740790225_143-1.jpg





OEBPS/images/9780740790225_ix-1.jpg





OEBPS/images/9780740790225_xiv-1.jpg
(944
/woR”’FM fﬁ

ﬁzssoo






OEBPS/images/9780740790225_27-1.jpg





OEBPS/images/9780740790225_88-1.jpg





OEBPS/images/9780740790225_118-1.jpg





OEBPS/images/9780740790225_155-frac18.jpg





OEBPS/images/9780740790225_x-1.jpg
'TLE HATCH

and the.

OUSEROCKERS

Sature






OEBPS/images/9780740790225_156-1.jpg





OEBPS/images/9780740790225_179-1.jpg





OEBPS/images/9780740790225_194-1.jpg





OEBPS/images/9780740790225_52-1.jpg





OEBPS/images/9780740790225_98-1.jpg





OEBPS/images/9780740790225_110-1.jpg





OEBPS/images/9780740790225_2-frac116.jpg





OEBPS/images/9780740790225_14-1.jpg





OEBPS/images/9780740790225_90-1.jpg





OEBPS/images/9780740790225_37-1.jpg





OEBPS/images/9780740790225_75-1.jpg





OEBPS/images/9780740790225_106-1.jpg





OEBPS/images/9780740790225_49-2.jpg





OEBPS/images/9780740790225_167-1.jpg





OEBPS/images/9780740790225_129-1.jpg





OEBPS/images/9780740790225_216-1.jpg





OEBPS/images/9780740790225_182-1.jpg
e youllever eat in a building
been condemned’

+ Barb>
it hasn't already.






OEBPS/images/9780740790225_121-1.jpg





OEBPS/images/9780740790225_144-1.jpg





OEBPS/images/9780740790225_26-1.jpg





OEBPS/images/9780740790225_49-1.jpg





OEBPS/images/9780740790225_87-2.jpg





OEBPS/images/9780740790225_64-1.jpg





OEBPS/images/9780740790225_87-1.jpg





