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					The first thing about BBQ is, don’t take it too seriously. You’re cooking outside, so more than likely it’s gonna be a beautiful day. You’re chilling. You got some good meat on there. BBQ is supposed to be fun. BBQ is supposed to be positive. Even if you can’t cook worth shit, it’s just people coming together to have a good time. Always keep that in mind. I don’t want the BBQ in this book to be like some kind of damn algebra class.

					Learn the craft and always respect the game. Even if you really want to learn BBQ to become the backyard king, just remember it’s still fun. You’re not gonna go to jail for learning how to make BBQ. BBQ is a party. Have fun with this shit. Who doesn’t want to hang out and come try what you’re doing? When you’re cooking at home, if you like it and your friends like it, you’re good. If you’re trying to go into business, then yeah, you’ve gotta hone your craft. But shit, if you’ve got a line out the door, keep doing what you’re doing. Just take the time to really learn the craft, and have people that you trust to give you unbiased opinions and who are gonna keep it one hundred.
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			Just Don’t Make Bad BBQ

			There are a lot of ways to make BBQ, but like I always say, just don’t make bad BBQ. These are some things I’ve learned over the years to make BBQ the way I like it. So I’m going to give you some tips for what kind of smoker to look for and how to treat it right.

			What Kind of BBQ Pit Should You Buy?

			Don’t get caught up on how much the pit costs. I’ve tasted incredible stuff cooked on cheaper pits, and I’ve tasted horrible stuff from expensive pits. I’m gonna show you how to use a classic charcoal grill to make BBQ, too, but if you’re buying a smoker, the main thing is it has to be an offset smoker. That means that your firebox (where the wood and charcoal burn) is in a separate place from the racks where the meat goes. The offset smoker allows you to get to your wood and your charcoal without disturbing your product. It also keeps the smoker at a more consistent indirect heat. Both of these things will make for better BBQ.

			Then make sure it’s a tuned pit. This means that it cooks within about 10 degrees from one side to the other. It should also have at least a couple of air vents that you can use to control the temperature—usually one at the top of the stack (the flue is the control valve inside of the stack) and a second vent on the side of the firebox. It’s pretty simple when you think about it. The more air you let in, the more the fire will flare up. The less you let in, the more you’ll choke the fire out. Try to find a smoker with a drain on it. A brisket has a lot of fat, so when you smoke it for twelve hours, a lot of the fat is going to render out and drain off into your pit. That is delicious fat, and you want to be able to reserve it and add to your BBQ sauce.

			As for the size of your pit, that really depends on what you’re trying to do. But once you’re barbecuing, you may as well have some space to fit a few things on there. The best-tasting BBQ comes from whole logs of wood instead of wood chunks (don’t even bother with wood chips if you want to make real BBQ). Having a firebox big enough to fit whole logs is the dream. But don’t worry about it if you can fit only chunks, that’ll work too.

			At the end of the day, if you’re a serious smoker, don’t get a pit until you can afford one that’s high quality and won’t warp. If you want to do catering, find the one that you love and then get one that’s a size up from that.

			How to Season Your Pit

			With a brand-new pit, the first thing you have to do is season it; you have to smoke it out or your meat will taste like a fucking robot.

			Start off by spraying your pit with vegetable oil or bacon grease. Grease the whole inside from top to bottom—the walls, the doors, the racks, everything. You’ve gotta get that metal flavor out of it. The more you cook on your pit, the better your BBQ will taste.
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			Next you want to give it a hard smoke. I like to smoke a brand-new pit for at least ten hours before I put any meat on it. I’ll smoke it at around 250°F with some oak and some pecan. You’ll see that the racks, the doors, and the walls will turn dark. Just keep on smoking at 250°F, adding wood as you go.

			Learn Your Pit

			The most important thing is to learn your pit. Every pit is a little different, and once you start cooking and learning how your pit works, the better your BBQ is going to turn out and the more fun you’re going to have cooking on it. Take the time to practice on your pit and get the hang of it before you start smoking a big-ass, expensive brisket. Figure out how much charcoal it takes to get you to the temperature you want. Learn your hot spots and your cold spots. Every pit is different, and the right temperature comes with practice. It’s always good to put an oven thermometer in there to make sure the thermometer on your pit matches up and is showing you the right temperature.

			
				The Biscuit Test

				BBQ pits have hot and cold spots. It’s important to know where they are so you can put the right meats in the right places. The most accurate way to know where they are is to lay a bunch of oven thermometers throughout the whole smoker and then fire it up and see what they say.

				But the easiest way is the biscuit test. Get your pit to 250°F and then open up a can of biscuits and put them all over your pit. Then, to learn where the hot spots are, watch to see which biscuits cook the quickest.

			

			What about Wood?

			The size of the wood that you use depends on the size of your pit. Like I’ve already said, if you can fit logs, that’s great. And if not, chunks are fine. But don’t ever use chips; they’re for grilling, not smoking. But this all comes with learning your pit.

			You also want to try to find wood that is dry. Most BBQ wood sold in hardware stores will be pretty good. Just be careful if you’re using a commercial wood supplier. Ask if the wood has been aged before you buy it. You should also look up pictures of the wood online to see what it’s supposed to look like. There are scammers at every level, and if you don’t know what the wood is supposed to look like, you can be at their mercy.

			How to Light Your Pit

			The BBQ recipes in this book will give you specifics on which wood to use, the temperature, and how long to smoke. But here are my basic tips for getting your smoke going.

			The first thing to do when you light a fire is start with a charcoal base. Lump charcoal is better than charcoal briquettes because it’s just burned-down wood and that’s it. It has the best flavor, and it burns cleaner and longer than briquettes, which have all sorts of chemicals and filler in them. All lump charcoals are different, so read the bag. It should tell you the easiest way to light it. I prefer to stack mine like a pyramid. And never use lighter fluid. Use something clean-burning, like hay or kindling. When you’re lighting the charcoal, remember that it heats from within, not out to the end—so give it the time to really ignite. Don’t think that because you don’t see flames that it isn’t lit. Let the charcoal burn until it’s ashed over. That means it’s gray, like your granny’s hair, but still has a little flame. That’s how you know you’re ready to add your wood.

			Spread the charcoal into an even layer and then lay the wood logs or chunks over the top. If they are logs, they can overlap a little; if they are chunks, just lay them right on top of the charcoal. But really it all depends on the size of your firebox and what will fit. The goal is to get a good, consistent smoke, not a raging fire.

			The next important thing to remember is you want to let your wood burn off the bitter smoke before you add your meat. This takes five to ten minutes. A good test is just to look at the smoke. At the beginning, when the smoke is bitter, it’s darker; then it’ll lighten up and you can put on your meat. Once the smoke is going well, you will barely see any rising out of the stack. Nearly all of it will stay inside the pit. It’s not supposed to be barreling out of the stack like the Number 10 coming in from North Carolina.

			Tending Your Fire

			Always monitor your firebox and your temperature because you don’t want to oversmoke. Most of the flavor from the wood comes at the beginning. As you get to the end, you’re mostly using charcoal to keep an even heat. A brisket might take ten, twelve, or even sixteen hours to cook, but it can’t take on all that smoke the whole time. That’s why when you’re smoking a brisket, you can start wrapping it after it’s got a good bark on it. Then you’re just cooking and not oversmoking.

			Now like I said, everybody has their own preference on how they treat the firebox, but this is mine. When the first log or wood chunks are almost burned out and your heat is dropping below the target temperature or temperature range at which you want to be cooking, you need to add more fuel. You don’t want the wood or the coals to burn out totally, as you never want to have to catch that fire again. Then on the longer smokes (like brisket and pork shoulder), when you’re done with the wood flavor, you just go with charcoal the rest of the way.

			You’re regulating your heat two ways: with wood and charcoal, and with the firebox vent and your stack (which is also called the flue). When you add a fresh log or wood chunks or some charcoal to your pit, the temperature will spike. So you want to close the door of the firebox and close the airflow on the stack a little (but never all the way) to bring the temperature down. A consistent temperature is one of the most important things in BBQ. Every BBQ recipe in this book will have either a temperature range you want to stay within or a target temperature you want to stay as close to as you can. Just remember, wood and charcoal both affect the temperature, but the wood is what really gives you that smoke flavor.
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			Troubleshooting

			If your heat spikes way up, the first thing
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			There Are No Set Times on BBQ

			
			Get Your Confidence up with Chicken

			
			How to Clean Your Pit
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			How I Like to Chill

			I just want to send a quick shout-out to a few of my favorite establishments (and people). Some are still here and some are long gone, but these are the places that I cherished as a kid growing up, and during my life and my travels as an adult. If you’re ever in any of these areas, check some out because they’re very special to my heart.

			Ackee Bamboo

			4305 Degnan Blvd., Los Angeles, CA 90008

			Aggie General

			8803 US-287, Corsicana, TX 75109

			Aunty Martha’s Kitchen (closed)

			Bates Fish Market

			2206 W. El Segundo Blvd., Gardena, CA 90249

			Chico’s Pizza Parlor

			12120 Long Beach Blvd., Lynwood, CA 90262

			Cofax Coffee

			440 N. Fairfax Ave., Los Angeles, CA 90036

			C W & Chris Fish and Chicken

			6512 S. Western Ave., Los Angeles, CA 90047

			The Dairy

			701 S. Long Beach Blvd., Compton, CA 90221

			Darrow’s New Orleans Grill

			21720 S. Avalon Blvd. #102, Carson, CA 90745

			Dulan’s

			202 E. Manchester Blvd., Inglewood, CA 90301

			Earle’s On Crenshaw

			3864 Crenshaw Blvd., Los Angeles, CA 90008

			El Cholo—The Original

			1121 S. Western Ave., Los Angeles, CA 90006

			El Ranchito Restaurant

			3401 S. Main St., Los Angeles, CA 90007

			French Quarter Creole Bar & Grill

			16728 Bellflower Blvd., Bellflower, CA 90706

			Gadberry’s Barbecue

			5833 S. Broadway, Los Angeles, CA

			Golden Bird Chicken

			13501 S. Avalon Blvd., Los Angeles, CA 90061

			Hambones BBQ & Po Boys

			9342 Alondra Blvd., Bellflower, CA 90706

			The Harbor Restaurant

			10000 TX-294 Spur, Corsicana, TX 75109

			Harold & Belle’s

			2920 W. Jefferson Blvd., Los Angeles, CA 90018

			Hawkins House of Burgers

			11603 Slater St., Los Angeles, CA 90059

			Honey’s Kettle Fried Chicken

			9537 Culver Blvd., Culver City, CA 90232

			Hotville Chicken

			4070 Marlton Ave., Los Angeles, CA 90008

			Jack Rabbit Liquor

			1404 E. Alondra Blvd., Compton, CA 90221

			Jack’s Family Kitchen

			3965 S. Western Ave, Los Angeles, CA 90062

			Jay Bee’s Bar-B-Q

			15911 S. Avalon Blvd., Gardena, CA 90248

			Jerry’s Liquor

			4279 S. Vermont Ave., Los Angeles, CA 90037

			Jim Dandy Fried Chicken

			11328 Vermont Ave., Los Angeles, CA 90044

			Jinda Thai Restaurant

			⅐ Ferguson St., Abbotsford VIC 3067, Australia

			Jitlada

			5233 Sunset Blvd., Los Angeles, CA 90027

			Jordan’s Hot Dogs

			5960 Crenshaw Blvd., Los Angeles, CA 90043

			King Taco

			4504 E. 3rd St., Los Angeles, CA 90222

			K&K Bar-b-que

			1801 Martin Luther King Jr Blvd., Corsicana, TX 75110

			Little Kingston Jamaican Restaurant

			4716 W. Slauson Ave., Los Angeles, CA 90056

			Louis Burgers II

			1501 Rosecrans Ave., Compton, CA 90221

			Manuel Dominguez High School Snack Bar

			15301 S. San Jose Ave., Compton, CA 90221

			Marathon Burger

			621 E. Compton Blvd., Compton, CA 90221

			Mom’s Burgers

			336 W. Alondra Blvd., Compton, CA 90220

			Mr. Jim’s (closed)

			My Father’s Barbeque

			637 E. University Dr., Carson, CA 90746

			Night + Market

			9043 Sunset Blvd., West Hollywood, CA 90069

			Oak Cove Café

			10411 US-287, Corsicana, TX 75109

			Phillips Bar-B-Que

			2619 Crenshaw Blvd., Los Angeles, CA 90016

			Prime Pizza

			446 N. Fairfax Ave., Los Angeles, CA 90036

			The Proud Bird

			11022 Aviation Blvd., Los Angeles, CA 90045

			Ramona’s Mexican Food

			728 Crenshaw Blvd., Los Angeles, CA 90016

			R & R Soul Food

			18427 S. Avalon Blvd., Carson, CA 90746

			Rib Nest

			1766 W. El Segundo Blvd., Gardena, CA 90249

			RibsinLA

			Weekly pop-up (www.ribsinla.com)

			R Kitchen Soul Food

			5253 Paramount Blvd., Lakewood, CA 90712

			Robert Earl’s BBQ

			703 Artesia Blvd., Long Beach, CA 90805

			Roosevelt Junior High Cafeteria

			1200 E. Alondra Blvd., Compton, CA 90221

			Roscoe’s Chicken & Waffles

			1514 N. Gower St., Los Angeles, CA 90028

			Sally B’s Liquor (closed)

			Sal’s Gumbo Shack

			6148 Long Beach Blvd. W., Long Beach, CA 90805

			San Pedro Fish Market & Restaurant

			1190 Nagoya Way, San Pedro, CA 90731

			Savoy Entertainment Center

			218 S. La Brea Ave., Inglewood, CA 90301

			The Serving Spoon

			1403 Centinela Ave., Inglewood, CA 90302

			Smhokin Pot

			17944 S. Avalon Blvd., Carson, CA 90746

			Smokin’ Guns BBQ

			2278 W. 7th Ave., Corsicana, TX 75110

			Stevens Steak & Seafood House

			5332 Stevens Pl., Commerce, CA 90040

			T & C’s Tackle Box Southern Seafood & More

			17620 Bellflower Blvd., Bellflower, CA 90706

			Taylor’s Steak House

			3361 W. 8th St., Los Angeles, CA 90005

			Tortilleria Matehuala y Restaurante

			105 W. 7th Ave., Corsicana, TX 75110

			Tucker Town

			4095 US-287, Corsicana, TX 75109

			Veterans of Foreign Wars

			303 E. Palmer St., Compton, CA 90221

			Virgie’s BBQ & Catering

			5535 Gessner Dr., Houston, TX 77041

			Watts Coffee House

			1827 E. 103rd St., Los Angeles, CA 90002

			Woody’s Bar-B-Que

			475 S. Market St., Inglewood, CA 90301

		

	
		
			Paying Homage to Legendary (or Soon-to-Be Legendary) Pitmasters

			
				James Boatright

				Carey Bringle

				Susie Bulloch

				Tina Cannon

				Moe Cason

				Georgia Chasen

				Michael Collins

				Dr. Howard Conyers

				Melissa Cookston

				Sylvie Curry

				Cory and Tarra Davis

				Madison Eagle

				Tyler Eagle

				Bryan Furman

				Ollie Gates

				Greg Gatlin

				Gerri Grady

				James Grubbs

				Phil Johnson

				Rashad Jones

				Shalamar Lane

				Fred Loc

				Amy Mills

				Ed Mitchell

				Myron Mixon

				Henry Perry

				Rasheed Philips

				Rodney Scott

				Ronald Simmons

				Neil Strawder

				Tuffy Stone

				Ashley Thompson

				Helen Turner

				Jimmy Weathersbee

				Lee Ann Whippen
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			A Note from the Coauthor

			As a white guy from Santa Monica, California, the closest thing that I ever had to BBQ while growing up was a piece of grilled chicken with bottled BBQ sauce on it. So in 2011, when I tried Bludso’s BBQ in Compton for the first time, it completely changed the way I thought about food. It rewired my brain. At the time, I was writing for LA Weekly and waiting tables at my friend James Starr’s now-closed burger-and-beer café. During slow periods, James and I would stand around talking about ideas for restaurants to open. But we would always just end up saying, “How cool it would be if there was somewhere in LA where you could have a cocktail, eat Bludso’s BBQ, and watch a game?”

			It felt like a pipe dream but, over time, I got to talking to Kevin and wound up interviewing him for LA Weekly. Like always, Kevin gave an incredible interview. I played the tape for James when I got back that night, and he said, “Holy shit, we have to try to work with this guy.” After a little back and forth about going into business, Kevin invited us to his granny’s ninetieth birthday party in Corsicana, Texas. Kevin was kidding, I think, but James bought plane tickets. We showed up at the Martin Luther King Community Center in Corsicana, and when we arrived, everyone rightfully wondered what the hell we were doing there. Then Kevin came out and said in a booming voice, “These guys are really important to me, alright?” Everyone said, “Alright.” By one o’clock in the morning, we were drinking corn rye, I’m pretty sure I was singing Sam Cooke songs with Kevin’s auntie, and Kevin had agreed to go into business with us. About four hours later, we called him to see if he wanted to drive out to Lexington, Texas, to try Snow’s BBQ, and, if I remember correctly, he said, “Y’all some real OGs. Let me know how it is.” He didn’t think we were going to get up.

			Once we got back to LA, I was ready to start training in Compton. I showed up at four o’clock in the morning, and Kevin hadn’t told anybody who I was or what I was doing there, so they just told me to go in the back and start cleaning collard greens and peeling potatoes. I remember thinking at the time, “Holy shit, I can’t believe I get to work in the kitchen at Bludso’s.”

			I trained in Compton for several months until we finally found our restaurant space for Bludso’s Hollywood. We still hadn’t hired anyone to run the kitchen, and for reasons I still don’t entirely understand, Kevin and James told me that I should do it. I think I said no three times before I finally agreed. I remember telling Kevin, “I’m looking forward to those one-hundred-hour weeks,” and he said, “One hundred hours!? Are you working part-time?” I thought he was kidding. He was not.

			Opening that restaurant was when Kevin really became my big brother. The restaurant was a massive hit from Day One; and true to Kevin’s word, I was working about one hundred FORTY hours a week. I made more than my fair share of stupid mistakes along the way, but Kevin knew how much I cared about looking after a restaurant with his name on it. Eventually, I got pretty burned out and wrecked by anxiety. I was seriously considering moving to Portland and becoming a bartender. That’s when Kevin pulled me aside and told me not to make an emotional decision that I would regret. He told me that we were family and he had my back. He helped me take a breath and told me not to take everything so damn seriously all the time (he still tells me that).

			We’ve been working together ever since, eating in restaurants around the country and even opening a BBQ restaurant inside of a casino in Melbourne, Australia. But, my favorite time over these last ten years of having Kevin as a friend and mentor was writing this book with him down in Corsicana. Over three separate trips, we would get up early, take turns doing treadmill workouts, drink healthful green smoothies, cook and write all day, and then sip cognac and rye and shoot the shit and listen to music at night. The next day, we would get up early and do it all over again. Looking back, it feels as something of a professional and personal culmination—and for the record, I should point out that there are few better things in the world than cooking food, having a few drinks, and talking shit with Kevin Bludso.

			—Noah Galuten

		

	
		
			Notes from the Photographers

			My job on this book was simple: Do everything in my power to channel Big Kev and the memory of his granny. For every single photograph, I didn’t stop working until I heard Kev say the words “Yeah, that feels right.” Sometimes I nailed it right away. Other times—like the potato salad—things took a bit longer.

			I started this project excited to hone my technique in Texas-style barbeque, but that turned out to be only a part of the story. In this book, Big Kev blows open the doors to his kitchen and shares personal family recipes that mean the world to him. I had come for the barbeque, but I fell in love with the soul food. This book is a treasure trove of both.

			If anyone invites me over for Sunday dinner, I got the potato salad.

			—Eric Wolfinger

			Kev, wow, you did it. I never would have thought in a million years that you, hell, we, would be in the final phases of your first cookbook—me as one of your photographers, and you as the chef. I’m proud of you, homeboy; all the homies are proud of you. When you asked me if I wanted to be a photographer in your cookbook, all I could think of was, “We’ve come a long way.” Back in the day, if you had asked me to shoot something, it would not have been a camera.

			I sat back and thought of all the things that we’ve seen and experienced first-hand, and I realize being here today is nothing short of a miracle; someone did a lot of praying over us growing up. I want to thank you, Kev, for this opportunity to be a part of something positive while representing the city of Compton.

			I’m sure that the readers who do not know me would never believe my story, and for those of you that do, know I will never change. From the East Side of Compton to the Marines and back, my word has always been solid. Kev, keep up the great work, you are making a lot of people proud.

			—Demetrius Smith
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			Everyone at Ten Speed Press! Dervla Kelly and Emma Campion, thank you for having the confidence in me and my story and that you wanted to take the time to have me tell it. I really appreciate you guys. We are family now and I look forward to a long-lasting relationship. Thank you to Doug Ogan, Sohayla Farman, Mari Gill, Dan Myers, Jane Chinn, Janina Lawrence, Sharon Silva, Samantha Simon, and Natalie Yera for all the amazing work you do. People don’t realize the amount of effort that goes into a cookbook, and you all are the ones who make that happen.

			Alison Fargis, my incredible agent, thank you for being my voice. Thank you for letting me drive, but always knowing the direction I was heading. Thank you for all the introductions to new family and special people. Thank you for being amazing.

			I want to thank all the Bludso’s customers from near and far! From the Cpt to Australia—without you, none of this is possible.
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