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			Series Foreword

			Custom becomes second nature, and this is especially true of meals. We expect to eat them at a certain time and place, and we have a set of scripted foods considered appropriate for each. Bacon, eggs, and toast are breakfast; sandwiches are lunch; meat, potatoes, and vegetables are dinner, followed by dessert. Breakfast for dinner is so much fun precisely because it is out of the ordinary and transgressive. But meal patterns were not always this way. In the Middle Ages people ate two meals, the larger in the morning. Today the idea of a heavy meal with meat and wine at 11:00 a.m. strikes us as strange and decidedly unpleasant. Likewise when abroad, the food that people eat, at what seems to us the wrong time of day, can be shocking. Again, our customs have become so ingrained that we assume they are natural, correct, and biologically sound.

			The Meals series will demonstrate exactly the opposite. Not only have meal times changed but the menu as well, both through history and around the globe. Only a simple bowl of soup with a crust of bread for supper? That’s where the name comes from. Our dinner, coming from disner in Old French, disjejeunare in Latin, actually means to break fast and was eaten in the morning. Each meal also has its own unique characteristics that evolve over time. We will see the invention of the picnic and barbecue, the gradual adoption of lunch as a new midday meal, and even certain meals practiced as hallowed institutions in some places but scarcely at all elsewhere, such as tea—the meal, not the drink. Often food items suddenly appear in a meal as quintessential, such as cold breakfast cereal, the invention of men like Kellogg and Post. Or they disappear, like oysters for breakfast. Sometimes an entire meal springs from nowhere under unique social conditions, like brunch.

			Of course, the decay of the family meal is a topic that deeply concerns us, as people catch a quick bite at their desk or on the go, or eat with their eyes glued to the television set. If eating is one of the greatest pleasures in life, one has to wonder what it says about us when we wolf down a meal in a few minutes flat or when no one talks at the dinner table. Still, meal-time traditions persist for special occasions. They are the time we remind ourselves of who we are and where we come from, when grandma’s special lasagna comes to the table for a Sunday dinner, or a Passover Seder is set exactly the same way it has been for thousands of years. We treasure these food rituals precisely because they keep us rooted in a rapidly changing world.

			The Meals series examines the meal as both a historical construct and a global phenomenon. Each volume anatomizes a single meal, bringing its social and cultural meaning into sharp focus and explaining the customs and manners of various people in context. Each volume also looks closely at the foods we commonly include and why. In the end I hope you will never take your mealtime customs for granted again.

			Ken Albala

			University of the Pacific
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			Introduction

			Barbecue as a Meal

			This book is part of the Rowman & Littlefield meals series, and it exists along with books on breakfast, lunch, brunch, and dinner, so the main point of the book is to look at barbecue in the context of a meal. As an entry in a series it is more informative than argument driven; to some extent it sums up the history, culture, and content about barbecue rather than advancing a brand new argument.

			However, a thread of an idea can be followed through this book, and it is this: Just like a good barbecue meal, eaten with one’s hands with a supply of paper towels nearby, the history of barbecue in America is a messy affair. For much of its history the story has been simple, with a single storyline, but in the first half of the 20th century barbecue fractured into several competing pieces that make for a confusing story (or, at least, make extra work for anyone writing a single history of barbecue in America).

			Much of the confusion exists at the linguistic level. For example, there is a quote from an acquaintance of mine who lived near Atlanta, Georgia, where barbecue has been a part of the culture for several hundred years. The acquaintance had a friend from the North who wanted to buy a house with a big backyard so, as the friend said, he “could put in a barbecue.” The Georgian couldn’t quite understand what the northern friend meant: to the southerner, “barbecue” only refers to a food that can be eaten, not a place where one could cook barbecue. There is also the comment from a restaurateur from Memphis, Tennessee, quoted in Lolis Eric Elie’s excellent exploration of American barbecue, Smokestack Lightning, who said “listen. . . . If you’re gonna write a book, do me one damn favor. Explain to people that barbecue is a way of cooking. So don’t walk into a place and say, ‘Give me a barbecue.’ Give me a barbecue what? It’s like walking into a place and saying, ‘Give me a fried.’ A fried what? That’s very important to help barbecue along.”1

			Barbecue probably would be helped along if there was not so much confusion over the word, but the fact is that “barbecue” has numerous meanings that change in different situations. The creation of these different meanings is intimately tied to barbecue’s history, so a quick explanation of that history, and the various meanings attached to the word, will be useful here.

			First, a look at the meanings. The online version of the Merriam-Webster dictionary gives five meanings for “barbecue,” two of which treat the word as a verb and three of which treat it as a noun. For the verbs, barbecue is either “to roast or broil on a rack or revolving spit over or before a source of heat (as hot coals)” or “to cook in a highly seasoned vinegar sauce.”2 As a noun, barbecue can be “a large animal (as a steer) roasted whole or split over an open fire or a fire in a pit,” “a social gathering especially in the open air at which barbecued food is eaten,” or “an often portable fireplace over which meat and fish are roasted.” To summarize those definitions, a barbecue is either roasting a large animal over a fire or cooking food in a vinegar sauce, or it is the animal being cooked, the things the animal is being cooked on, or the social gathering where the cooking is taking place.

			Those definitions are precise but problematic. Dictionaries attempt precision, but words are slippery and malleable. Consider the Texas BBQ Whopper, a burger being sold at Burger King restaurants across the country as this book is being written. The sandwich’s connection to barbecue is that it includes barbecue sauce. Purists may be outraged but Burger King continues to advertise and serve it—is it barbecue? If the grill where food is cooked is known as a “barbecue,” and chicken is grilled on the barbecue, is the chicken “barbecued”? As stated above, barbecue’s definition fractures during the first half of the 20th century, so maybe it would be helpful to take a quick look at the history of barbecue to see the effect of historical change on the definition.

			“Barbecue,” it is fairly clear, descended from the Spanish word barbacoa, which in turn seems to have come from a term used by Native Americans. The early history of barbacoa is complicated and shrouded in the mists of time (at this point it was simply too long ago to see how the word jumped from the Native Americans to the Spanish), but the process of slow roasting large animals was well established in the American colonies by at least the mid-1700s. The practice gradually disappeared from the North but became well established in the South, particularly in Virginia, and as Virginians migrated south and west they usually took the tradition with them.

			By the mid-1800s “barbecue” had a couple of meanings, all of which were fairly clear cut. To barbecue meant to roast a fairly large animal (pig, goat, sheep, or beef) over a low fire (usually, hot coals) for a long period of time—as barbecuers say today, cooking it “low and slow.” There was a social element to a barbecue. A barbecue was either a political meeting (a rally or a debate), a celebration (July Fourth was particularly popular), or a more general social gathering (a dance or corn husking, where bushels and bushels of corn kernels were separated from corncobs).

			In the late 19th century the first barbecue restaurants appeared, and the definition for barbecue became somewhat unstable. These early restaurants were usually just a stand along the road, or even simply an open pit where, a few days a week, someone sold barbecued meat. The restaurants divorced barbecue from the social element and made barbecue grossly capitalistic. They also created the idea that, in different regions of the country, barbecue was not simply an animal that was barbecued, but was instead a particular type of animal: whole hogs, or parts of hogs, or parts of beef, or sheep—anything else was not real barbecue. Sauces, also, became identified with certain regions or, rather, people in different regions began to see certain sauces as being the correct kind of sauce: tomato based, mustard based, vinegar based, hot sauce, or no sauce at all.

			If the creation of restaurants made the definition of barbecue unstable, the mass popularity of barbecue in the years after World War I, and particularly after World War II, blew it apart. Barbecuing as a mass movement was originally identified with the West, not the South, and it swept across the country until it seemed that everyone wanted a barbecue grill in the backyard to entertain both the kids and the boss. During this time barbecue, to most Americans, became anything prepared on a grill, either inside or outside of a building, and then, by the 1960s, anything with barbecue sauce on it. The “low and slow” technique of barbecuing still existed, and has had a considerable amount of aid from barbecue competitions since their birth in the 1970s, but since the 1950s that older definition of barbecue was eclipsed by the newer definition. Today, the two main definitions of barbecue—as a synonym for outdoor grilling, and “low and slow” cooking—exist together uneasily, and the confusion in our language is a reflection of barbecue’s tangled history.

			Likewise, there are a number of cooking techniques that have been used over the years to produce what we today would call barbecued food. The earliest technique, written about by the Spanish who first encountered Native Americans, seems to have been a kind of smoke cooking. Fish, iguanas, and other types of meat were arranged on wooden racks (which were called barbacoas), under which was a long-burning, low fire that both dried and smoked the meat. Later, through the late 1800s, Americans used pit roasting. Long trenches were dug and filled with logs, which were set ablaze and burned down to coals. Meat was then set at ground level, either on metal grills or spits, and roasted for hours.

			Today, two kinds of cooking dominate when it comes to barbecue. Traditional-style barbecue, used by most restaurants and by barbecue competitors, is indirect grilling. The fire is contained in a box with the meat but is not directly below the meat, heating the meat at a constant temperature of about 250 degrees. The intention here is to not just cook the meat but also to smoke it, by using charcoal or wood from a few types of trees (oak, mesquite, apple, etc.) as the main fuel, or by burning a small amount of that wood while the meat cooks. Because of the long cooking time tough cuts of meat work best for this type of cooking, which is why cuts like brisket are so popular for traditional barbecues.

			The second type of cooking today that falls into the category of barbecue is simple outdoor grilling, either using direct heat (the meat sits just over the fire) or indirect heat in an enclosed grill. This gives no smoky flavor to the food, but it also requires much less time—cooking time is usually somewhere between ten minutes and an hour, depending on the size of the food being cooked.

			Of course, this book is a history of barbecue, and the history briefly sketched here is told in more detail in chapter 1. That chapter moves from the earliest usages of “barbecue” in European languages to the most recent developments in competition barbecue. Along the way many factors in the growing popularity of barbecue are outlined, showing that barbecue, as a cultural movement, has been influenced by the wider American culture.

			Chapter 2 goes deeper into the history of the particular dishes associated with barbecues. Certainly, the meat is important, but then there are the side items as well, such as potato salad, coleslaw, and baked beans (this is also the chapter with the recipes in it). Again, historical changes are observed, including the popularity of serving grilling canned meat (such as Spam) and boiled coffee at barbecues in the 1950s.

			Chapter 3 deals with barbecue restaurants, and is roughly divided into two parts. The first part examines the history of barbecue restaurants, from their beginnings as roadside shacks in the late 19th century to their transformation into respectable restaurants in the 1980s, proper enough to take out-of-town visitors. The second part of the chapter is a closer analysis of barbecue restaurants: the similar origins for many of them, a look at the menus of various restaurants, and, finally, brief biographies of some of the more famous restaurants, and restaurant chains, in America.

			Chapter 4 examines barbecue worldwide. While many other countries have barbecue traditions, for the most part this is outdoor grilling, often on a skewer. International barbecue has not penetrated very far into American culture by this point, although it is possible to find barbecued dishes from around the world at some restaurants.

			Chapter 5 looks at barbecue’s appearances in popular culture. Barbecues are social events, and some movies and television shows have set scenes at barbecues to show characters coming together and mingling at barbecues. Reality shows have focused on barbecue, and there is even one reality program that is centered on barbecue competitions. In barbecue’s appearances in popular culture, one can see barbecue’s place in American culture.

		

	
		
			Chapter 1

			The History of Barbecue

			Barbecue is a prime example of how cooking can be a social activity. Unlike barbecue’s close relative, the picnic, a barbecue’s focus is both the cooking and the eating, where (usually male) guests gather around the grill, often to drink, always to talk. This book is concerned with the idea of a barbecue as a meal, as a set of foods cooked and eaten in a certain way. While the method of cooking is not a main focus in this book, the history of barbecue in America has involved two different ways of cooking of barbecue. The first is slow-cooked at a low temperature, sitting near the fire for hours before being torn or cut apart and served. This has been called “barbecue” in America for centuries, and today is often referred to as “traditional barbecue.” The second type of barbecue might more appropriately be called outdoor grilling, although it, also, is usually referred to as “barbecue.” This type of barbecue has only been widely popular in America for less than a hundred years, and its real popularity came in the years after World War II. This chapter is about the history of these two types of barbecue, which in many ways are quite different, and which form the history of barbecuing in America.

			Barbecuing Before and Just After Columbus

			“Barbecue” is based on a Spanish word that came from Native American languages, so no Europeans talked about “barbecuing” before Columbus. However, “barbecue
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