North Carolina's Battle Over Barbecue

Part II

A North Carolina state war could be started with a discussion of barbeque grilling techniques and sauces. Each side of the state declares their version of pig to be the best. They also swear that their cooking method is the best as well as what part of the pig to cook.

Hobert and I have a friend from western NC who now lives in Fayetteville. His name is Bill Scarlett and he’s the Director of Social Services in Cumberland County. When I started writing this column, Hobert mentioned it to Bill at a meeting. He also mentioned that I would be doing an article on barbeque at some point. Bill had several comments on that subject.  One thing that he said was that we do it wrong in the eastern part of the state. We cook the entire pig and not just the shoulder plus we use the wrong sauce.

According to western NC barbeque aficionados, only the shoulder should be barbecued, not the whole pig.  In fact, Bill only agreed to share his barbeque sauce recipe with me on the condition that I would only put it on a pork shoulder, not an entire pig.

Bill also uses wood for his famous barbequed shoulder instead of gas or charcoal. He cooks with Hickory coals.

In western NC, there are also two methods for preparing the finished shoulder. It can be eaten chopped or pulled. I personally prefer pulled. Pulled is a little less work because you take it off the shoulder in larger clumps. This is done by hand, usually while wearing heat resistant gloves. Chopped barbeque is first pulled from shoulder and then chopped with a knife.

Of course, in addition to barbeque, whether western or eastern style, you also have to choose the sides. It is generally agreed that one important side dish is slaw. However, here again there is a strong argument on taste. There is the mayo-based version and the vinegar-based version. But, that’s another article for another day.

Bill Scarlett’s Western NC Barbeque Sauce

3 Cups Of Cider Vinegar
1 Cup Ketchup

2 Tsp Salt
1 Tsp Ground Red Pepper

1/2 Tsp Red Pepper Flakes

1 Cup Water 

1 Tbsp Sugar

Combine all ingredients and bring to a boil. Reduce heat. Simmer for approximately two hours, stirring occasionally. Allow sauce to cool.

After pork is done, remove from grill and chop or pull. Once chopped or pulled, add sauce and serve. 

 

Did You Know??

Barbeque Facts

By Karen Freeman

Also known as: barbicue, barbique, barbeque, Bar-B-Cue, Bar-B-Que, Bar-B-Q, BBQ, Cue and just plain Q.

Either from the Spanish spelling of the Taino Indian word for their method of cooking fish over a pit of coals (barbacoa), or from the French barbe à queue (from whiskers to tail) or de la barbe à la queue (from the beard to the tail) or even the French barbaque (which is from the Romanian barbec) meaning roast mutton. Take your pick, every one has their favorite, and none are certain.

Lexington, North Carolina, is known as the Barbecue Capital of the World, and October was officially declared 'Barbecue Month' with a month long Annual Barbecue Festival. The Festival has a Parade of Pigs on bicycles (also called the Tour de Pig)!
     If you didn't already guess, Lexington is famous for its barbecue. The city's first barbecue restaurant opened in 1919. Lexington barbecue is pork shoulder basted with 'dip,' a mixture of water, vinegar, salt, and pepper. It is cooked slowly over hickory wood until it is 'fall apart tender.' One pound of pork takes about an hour to cook. Today there are over 20 barbecue restaurants in Lexington.
     In the 1994 Barbecue Festival, 11,000 pounds of barbecue were served to more than 100,000 people.
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