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      All the information in this guidebook is subject to change. We recommend that you call ahead to obtain current information before traveling.
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  INTRODUCTION




  




  Driving down the road in Tennessee, no matter where you go, there’s a barbecue joint in the immediate vicinity. Some are big, spacious, and pretty; others are small, set in shacks or old gas stations. The appearance gives little away about the quality of the barbecue. Sometimes, the shack with the smoker produces the best food you’ve ever tasted. But one thing is certain: We’re serious about our barbecue around here, big joint or small.




  As I write this, the long history of the really good, filling, moderately priced pulled pork sandwich from so many of these joints is being called into question by record pork prices, caused in part by issues of disease and drought across the pig-raising parts of the nation. But whatever comes of that, rest assured that the barbecue gods of Tennessee are going to do their best to keep producing something tender, juicy, and rich on your palate that doesn’t break the bank.




  It says a great deal that we must now discuss the reality of our changing foodways and the shifts being caused by the market and a new understanding of food production—but those things are impacting the way we consume and select foods. As a national conversation arises about the origins of our food and the way we source it, it affects barbecue—from the big chains to the tiny shacks with smokers outside—in ways we might not have anticipated a decade or more ago.
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  Things like whole hog, once a given, have started fading from the culture because of issues of supply and the reality that in this day and age, it’s just more cost effective to smoke butts and shoulders. Of perhaps greater concern is the decline of the family farm and the closing of US Department of Agriculture (USDA) plants, making it harder and more expensive for small restaurants to source those whole hogs. But more on that later.




  Of course, globalization on a big scale impacts the local barbecue culture too—the proliferation of information at your fingertips via the Internet, the rise of big barbecue competitions, and the shrinking size of the world mean that regional types of barbecue start to blend together in ways they hadn’t before, and the definitions that once seemed so clear have softer edges. It may not be surprising that you can find “Tennessee-” or “Memphis”-style barbecue in New York, but for some, it jars that you can find it in Dallas or Kansas City—or those types of barbecue here in Nashville, Knoxville, and Memphis.




  But then, what is Tennessee barbecue at the root? John T. Edge of the Southern Foodways Alliance is pretty insistent to me that there’s no single definition of the barbecue from the Tennessee region because we have an interesting mix of urban and rural traditions that have grown up and intermingled with and been influenced by the rise of the huge barbecue competitions and, even more, by changing demographics that moved people around and closed those plants that produced whole hog in West Tennessee. He has his own detailed and profound commentary on the subject, which I urge you to read.




  When it comes to Memphis and the notion of “Memphis barbecue,” Jim Holt, chief executive officer (CEO) of Memphis in May, says the real “meat” of the subject is ribs—dry, rub-covered, or wet—but ribs it is. Since I’m pretty sure I have eaten most of the best ribs I’ve ever had there, I’ve got to agree. But as I talk to restaurant owners, I’m equally certain that pulled and chopped pork shoulder is as much a staple there as it is across the rest of the state. And there are other elements—brisket is starting to creep its way in, no longer the property of more western varieties.




  Tennessee barbecue, at its heart, comes of trying to make the best of a meal that might not be otherwise perfect—like the foods of the poor across the world, barbecue cooks of old learned to take their proteins and cook them slowly at low temperatures until the meat was fall-apart tender. Once they mastered that, they found ways of making it better—mostly in the cooking process, in wood choice and temperature, and in smoke exposure.
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  And let’s be honest, our Tennessee barbecue is not wholly unique—the cooking methods don’t dramatically differ from the rest of the region, from Virginia and the Carolinas (though the sauces are often exceptionally different), from North Alabama and southern Kentucky, and the northwestern bits of Mississippi. Yet within our own culture, thanks to the rise of competition barbecue and the proliferation of the professional barbecue chef in part, we have notable points of difference.




  In the African American communities in Memphis, you’ll find sauce-heavy, succulent rib tips as a favorite meal, while at places like Charlie Vergos’ Rendezvous, founded by the legendary Charlie Vergos, the thing is ribs with a combination of spices that blend Vergos’s Greek ancestral tradition with the Cajun flavor palate he gleaned in New Orleans. These days, we think of those as Memphis-style ribs, and other restaurants have adapted the Vergos spice palate.




  While pork is the dominant protein here and the pulled pork sandwich is de rigeur, chicken and turkey have their places, often dipped in rich, creamy Alabama-style white sauce. Beef is finding its place, as the competition kings adopt the concepts from Kansas City and Texas and make it their own. Now, too, smoked sausages, bologna, and other incomers are slipping into the barbecue mainstream. Some of them have been part of the sadly less publicized African American barbecue scene all along and are finally getting due respect. Others we seem to have swiped from other regions and made our own. But if you ask for a smoked sausage and cheese plate in Memphis, you won’t be disappointed either.
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  We’ve also hybridized a few foods—most notably, we love some barbecue nachos, a little barbecue spaghetti, or maybe a barbecue salad or pulled pork-topped baked potato. Some folks go as far as they can with it—a wood-fired barbecue pizza? No problem. And I hear rumor of the Nashville barbecue chefs adapting Kentucky mutton barbecue on occasion. Culture shifts, spreads, and brings delicious variances as we make it our own. In 20 years, who knows what else will be viewed as “Tennessee tradition”?




  Our favorite side items remain as entrenched—coleslaw, mostly with a light mayonnaise, sometimes with vinegar or even mustard. In some places, especially the African American restaurants, this must always be on the sandwich; in others, it’s optional (though just try to get past a Carey Bringle or a Pat Martin when you’re skipping the coleslaw, I dare you). Baked beans and potato salad? Yes, please.
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  At some restaurants, particularly along the back roads down here, that’s all you’ll find—pork sandwiches (in a purist, whole hog place, perhaps with no sauce at all), slaw, beans, potato salad, and maybe a dessert—probably banana pudding, fried pies, or a slice of cake. In Memphis, you might find a few butter cookies. That is the quintessence, the most essential part of barbecue. If you’re in luck, the place you stop will offer you a cold Bud, but expect sweet tea, lemonade, and maybe a Coca-Cola.




  The thing about so many of these little places is that they go in and out of business. That little place by the BP station on the corner might not be open the second time you go, then 2 years later it might have been taken over by someone else and reopened. It’s a tough business that economically sometimes doesn’t have much real reward. Many of the barbecue chefs you find here do have a love of the cooking.




  Likewise, you won’t find many rural holes in the wall in the literal sense listed in this book. It’s too hard to collect them—and plenty of them are without identities on the Internet or even unreachable via phone. (My friend Martha Martin talks about the places her husband has taken her, where the guys in the pit have no shirts, and there’s a sign saying “no smoking at the counter.” Somehow, those manage to have the best food of all, the kind you remember.)




  There’s a place off exit 37 on I-65 as you head toward the Alabama border that sometimes has a portable shack and smoker out on weekends. I have absolutely no idea what it’s called, and its appearance is as random as a door into Narnia, but man, it has good pork.




  What you will find in this book is a collection of the best-known and the long-term barbecue places, the ones that might be there to welcome you as time passes. Some of them have been open for 20 years or more. And an astonishing number have been around fewer than 10, as barbecue culture really moved in and claimed its rightful place in cities like Nashville and Knoxville. I’ve included a short chapter on North Alabama because the border is an artificial thing, and there are a few places you need to visit if you find yourself there for business or pleasure—and if you watch the Food Network, you can’t miss places like Big Bob Gibson’s and Dreamland—as they’re part of the cultural landscape. As with Tennessee, I encourage you to look for those little out-of-the-way places that look like they might fall apart over your ears and just go in and eat.




  You’ll also find a discussion of the barbecue festivals, a look at what a few home cooks I know are striving to do (and maybe see yourself in them), and a recipe collection of favorite items that, it is hoped, will help you with your next home barbecue. Some of them come from chefs like Carl Akins and Jason Little, who know barbecue but have passed their culinary time working everywhere from here in the MidSouth to New Orleans and the Midwest.




  Most of the places in this book share in the fact that I or my friends personally enjoy them. I’m a bit biased that way. But for heaven’s sake, if you’re visiting Tennessee, take the time to get some good, local barbecue instead of hitting the mega-chain fast-food drive-through. You will not regret it. Heck, most of our barbecue joints have their own drive-through windows—they make you wait a bit longer than the golden arches, but it’s worth it.




  And I’ll be honest—half the places in this book start with “try the pork sandwich.” There’s a reason for that—it’s what we do, plain and simple. And done right, you just can’t tire of good pulled pork.




  A LITTLE HISTORY




  




  While it may seem that writing about “Memphis” or “Tennessee” barbecue would be a very straightforward endeavor, it’s actually rather complex. Depending on whom you ask on which street corner in which city, barbecue is a complex mélange of different things. Even within the city of Memphis and its environs, the definitions remain broad and mutable. While it’s surely different than the heavily beef-dominated styles of Kansas City or Texas and the strong vinegar or mustard-sauced methods of North Carolina, you can’t pin down the Memphis and Tennessee traditions to a single, easy definition. And that’s as it should be. Behind that reality is a long history of traditional cooking, of farmers, and of a wide variety of cultures that made themselves a part of this region for more than 200 years.




  Our Traditions




  The MidSouth region is its own crossroads of sorts, lying between the mid-western influences of Missouri and Kansas and Virginia and the Carolinas to the south and east. Our barbecue sometimes draws in the flavors of other classic barbecue cooking territories—go to the right place in Memphis, and you’ll find a sweet, heavy sauce reminiscent of Kansas City; hit the right spot in East Tennessee, and you’ll get chopped barbecue (rather than pulled) with a vinegar heavy sauce or even a mustard-based one like the sort you find in South Carolina. Every now and then, you’ll even find the smoky, capsaicin-dominant heat of a Texas-style sauce. Oh, and in Memphis, you’ll find incredible ribs. Do not skip them.




  But of course, we have our own thoughts about what makes up barbecue, including our take on sauces and dry rubs—but we’ll come to that in a moment.




  Our barbecue, like barbecue in those other regions, evolved over time from the need to use what meat was available, especially by the poorer and less privileged in society. Cooking a whole hog is difficult, as lifelong barbecue lovers and pitmasters will tell you. Pat Martin of Martin’s Barbecue in Nolensville, Tennessee, will talk long and in incredible detail about what it takes to get shoulders and hams and bellies all cooked to the proper tenderness and temperature at the same time—it’s no easy task. Zach Parker at Scott’s-Parker’s in West Tennessee is one of the few guys left in the state, heck, probably in the country, who is still dedicatedly smoking only whole hog, constantly displaying a dedication that astonishes and also begs us to find a way to preserve that tradition.
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  Sauces




  Depending on where you are, sauces may be used to baste the meat, or they may appear on your table as an add-on component. Many barbecue places make their sauces in-house and have justifiable reason to be proud. In Tennessee, we tend toward dry rub with no sauce to begin, then use a wet mop (vinegar based) as the meat cooks to retain and maintain moisture. That varies pitmaster to pitmaster, of course—some add absolutely nothing, relying on proper cooking and the meat’s own juices. Then we’ll add a rub on the end in some cases. Some places choose to soak the barbecue in sauce before it’s served, especially ribs—but that’s far from all of them.
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  Alabama White Sauce—A tangy, often peppery sauce in a mayonnaise base. Alabama white is most associated with Big Bob Gibson’s Decatur, Alabama, restaurants dating back to the 1920s. Generally a condiment for smoked chicken and turkey but also used on other proteins.




  Carolina “Gold”—A tangy, spicy, mustard-based sauce popular in the Carolinas and East Tennessee.




  Dry Rub—A mix of herbs and spices, often combined with salt or sugar applied to the meat before cooking or immediately afterward to impart flavor and to seal in moisture. Memphis-style barbecue, especially ribs, often depends on the use of a dry rub, but they are common throughout the region.




  “Hot” Sauce—Typically a tomato puree or ketchup-based sauce with vinegar and a little sweetener, to which chili powder, jalapeños, habañero, or other peppers have been added. If you aren’t a fan of true heat, always taste the sauce before you liberally dowse your sandwich. Sometimes you’ll see a sauce labeled “Sweet Heat” or some variation thereof—note that sweet does not negate heat, and try before you apply.




  Kansas City Style—A thick, sweeter sauce making use of molasses, corn syrup or honey, and brown sugar. Typically, it’s in a tomato base, with vinegar and spices. It tends to be heavier and sweeter than many Tennessee-style sauces.




  Memphis Style—A lighter alternative to the Kansas City tradition, it’s tomato based with some vinegar and usually a sweetening and thickening agent, such as a bit of molasses or brown sugar, plus herbs and spices.




  “Mild” Sauce—In Tennessee, this tends toward a ketchup base with vinegar and a little sugar or sweetener, plus fairly mild spices—enough for a tang but not real heat.




  North Carolina Style—A heavily vinegar-based sauce, thinner, and often used as a “mop” during cooking in other barbecue traditions. Some variations use red pepper flake and black pepper to give it some heat. Many also add a bit of tomato puree, especially for applying after cooking. It may also be called just “Carolina” or even “South Carolina” style.




  Texas Style—The Kansas City sweetening tradition has crept into the Texas variety as well, but old-school Texas sauce blends vinegar with heat-heavy spices—pepper, onion, chilis, cumin, other peppers, vinegar. and a bit of tomato. In some cases, Texas sauces utilize meat dripping, giving them a smoky flavor on the palate.




  Barbecue as we know it probably came from slaves and from the poor cooking hogs, trying to get tough old meat to turn into something not only hearty and filling but truly good as well. It wasn’t so much originally the food of the moneyed, who could afford the most tender roasts on their white linen tablecloths and china serving plates. And a pig is an animal where you can find something good to eat on the whole thing—a ham hock to flavor your beans, perhaps, or still-popular chitterlings. And even the skin, prized for its rich, crunchy texture, becomes part of the meal. There are cooks and foodies who value a good piece of crispy skin more than anything. If you’ve never pulled a piece of hot skin off a newly roasted pig, burning your fingers and almost burning your mouth, you’ve missed something. (Yeah, they sell pork rinds in the Kroger, but nothing is the same as fresh from the smoker or the spit—nothing.)




  Time & Again




  Over the years—by which I mean centuries—barbecue truly became the food of farmers and rural dwellers, those who lived close to the land. It was a generational thing, with the skills of the barbecue pitmaster often passed down from generation to generation.




  Some people will earnestly tell you that “Tennessee” barbecue absolutely requires pork, but when you ask whether that’s whole hog, ribs, shoulders, or butts, the debate engages—and do you pull that pork or chop it?




  At this stage of the game, all those variations are in play, even in the parts of the state where one particular type has held sway for decades. Times change, people share knowledge, and the competition circuit has opened everyone up to new ideas. Heck, given its level of publicity, the competition circuit has probably been the reason you now find Tennessee-style barbecue joints in Brooklyn, Los Angeles, and Detroit.




  Then the crucial cooking issues come along to debate—dry rub? With what, and before or after? Are you cooking in a pit or with a smoker—and, if so, is that starting and finishing and with wood or charcoal? The answer to all these questions is yes.




  The ultimate in old-school Tennessee barbecue, especially in West Tennessee at least up until a decade ago, was the previously mentioned whole hog—but even that has caveats; the trends and traditions have shifted strongly over the years.




  Meanwhile, the big barbecue circuit changed our views and methodologies, and pitmasters of newer immigrant stock brought their own families’ traditions into it all—as with Charlie Vergos’ Rendezvous in Memphis, where the dry rub and rib traditions really took off. The Rendezvous dry rub comes from a blend of the traditional herbs and spices that Vergos’s Greek family used for lamb and the influence of Cajun spices from his own visits to New Orleans. Yet now, they’re nearly synonymous with Memphis-style ribs and Tennessee-style barbecue.




  The pulled pork sandwich is ubiquitous—everyone has one, and for many restaurants, it remains the specialty of the house—the thing you want to order without thinking the first time you come in—and maybe the fifth or the 25th. The pork may be served up on a classic white bun, corn bread (especially in Middle Tennessee), or lately on top of a baked potato, nachos, spaghetti, or heaven help us, a salad. The important part is that it’s slow-cooked pork.




  And of course, as you move out, you find that the Tennessee idea of barbecue also sees close parallels in North Alabama, southern Kentucky, and even northern Mississippi and west Arkansas. This is an interrelated culture, and if you talk to people like Tennessean food critic Jim Myers, he’ll argue vociferously that a lot of Tennessee barbecue culture is Alabama barbecue culture too. It’s a chicken-and-egg debate. Borders be damned, this is regional food, larger than a state line.




  And you discover that proteins these days are negotiable. While pork is surely dominant, some of the state’s very best barbecue, from Memphis across the midstate and into the Smoky Mountains, includes chicken, turkey, sausage, bologna, beef brisket, and, in some cases, mutton or lamb (this last especially in western Kentucky).




  Likewise, since the advent of that barbecue circuit, combined with a fluid society in which people pick up and move across regions so often, many of the popular styles from those other places have bled into ours. Restaurants serving good Texas or Carolina style set up in our metropolitan areas and find their place in the firmament. We cross-pollinate, adding to our tradition. Because of that, I’ve included some very good restaurants in this book where the owners consider their style “more Kansas City” or “kind of Carolina.”




  While that may confuse you a little, what it underlines is that Tennessee is very serious about its barbecue, and the state is willing to have an inner debate about what’s best. You can likely find examples of all of it at the big barbecue festivals that hugely impact the state’s tourism dollars, including Memphis in May and the Jack Daniel’s World Championship Invitational Barbecue in Lynchburg. (And practically all of them use the Kansas City Barbecue Society’s set of judging rules—though you’ll find some fixed to the Memphis Barbecue Network and a few small spots that just judge on taste, rules be damned.)
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  Regions & Favorites, From Shoulders to Whole Hog




  A serious aficionado could take a year or so and just drive the state, starting at either end, and explore the best barbecue on offer. Some of it will come from the famous outlets in Memphis, from Jim Neely’s Interstate and Charlie Vergos’ Rendezvous and their ilk. Some will come from the wilds of East Tennessee, from Ridgewood in Bluff City, nearly in Virginia, and from Dead End or Sweet P’s in Knoxville. Middle Tennessee offers up its younger legends—like Pat Martin and Carey Bringle, who have moved Nashville at last away from the world of endless chains, and Edley’s, with its Birmingham and rural McMinnville, Tennessee, influences. And along the way, in between major cities, you’ll find some of the best barbecue coming from tiny stops along the interstate and state highways in out-of-the-way places you never would have expected.




  Indeed, driving the back roads of Tennessee reveals those little shacks and gas stations where someone has a smoker out back, cooking up something fantastic, toothsome, and wonderful—pork smoked just right over hickory so that the cartilage has melted and the flavor is deep, perhaps with crispy bits of skin mixed in (something you find a lot with whole hog). And make no mistake—some of the least impressive buildings may lead to the most flavorful and delicious barbecue. I’ve made note of a few for you.




  Especially in the counties in West Tennessee an hour or so outside Memphis, whole hog used to be king. Back in the day, farmers supplemented their incomes by working all week, then Thursday or Friday would get together friends and cook up a hog. They’d open up Friday, Saturday, and Sunday—or until the meat was gone—and sell barbecue. It might come with coleslaw and a side or two—beans, mac and cheese, corn bread, plus a dessert made by wives and daughters. Whole hog was usually a man’s game—a way of socializing as much as of cooking.




  These days, as the experts like Nick Pihakis, Chris Chamberlain, or Thomas Williams will tell you, that kind of West Tennessee whole hog practice no longer truly exists on any kind of scale. A lot of people mourn that as a tragic loss, but the economics of it make for a ready explanation: shoulders and butts can be cheaper and are far easier to cook than whole hog. Sons moved away and gave up their fathers’ dedication to weekends spent smoking a hog, then selling pulled pork for the weekend until it ran out, supplementing their farm income. And as prices changed and the processing plants moved or closed, it no longer really paid you back for work, time, and investment.




  And that’s one reason that much of West Tennessee now offers smoked shoulders and butts instead—it is less labor intensive and provides a better profit margin. It makes sense, as it’s still delicious, but you have to hope, like Pat Martin says, that we don’t lose the art and prowess in the process. Although a number of pitmasters—often urban today—dedicate themselves to reviving the style on the back roads and in the country, it’s simply gone almost everywhere.




  Pihakis, founder of Birmingham, Alabama–based Jim N’ Nick’s, one of the few barbecue chains that seems to remain true to the region and to its sense of flavor, has dedicated the past 30 years to making good barbecue happen. He’s one of the founders of the Fatback Pig Project, aiming to make growing hogs a viable farming profession again.




  With the aid of people like the consortium he helped form at the Fatback Pig Project, he’s not only encouraging the reopening of true family hog farming in regional agriculture but also bringing about a return to the use of heritage hogs for some of the major chefs and pitmasters in the region. Part of that has to do with the opening of Fatback’s new hog processing facility near Cullman, Alabama (about 2½ hours south of Nashville on I-65)—because there hadn’t been one in the region for years.




  The goal is not only to restore both heritage and commercial hog farming and make processing accessible here but also to help bring down the price of locally farmed animals. This is an era when hormone-heavy, factory-farmed animals are cheapest and when families of all income brackets would like to break those ties to factory farms but sometimes find the higher prices impossible for their budgets.




  Wherever you are in the state, you’ll find a discussion about pork and beef prices. There’s no question they’re rising, especially when you talk about beef brisket. That has a lot to do with the ongoing decade of drought across Texas and Oklahoma that has shrunk cattle herds in its wake. And brisket, once favored because it was a cheap cut of beef, is now so popular that prices have gone up to reflect that. But in the case of both cattle and hogs, there are plenty of farmers who simply realized the economic benefit of just growing corn for the ever-increasing market rather than keeping their cows and pigs as primary moneymakers.




  Patrick Martin, a Middle Tennessee pitmaster who has become something of a legend thanks to his appearances on the Food Network and at Big Apple Barbecue in New York, exemplifies what it means to be a barbecue chef with a tradition behind you in Tennessee. Born just south of Memphis in Mississippi and educated in West Tennessee, Martin says his family originally came to northern Mississippi from the Carolinas, bringing with them that territory’s flavor profiles. His story is not unlike many others in his position, though they may lack the professional credentials Martin has now garnered.
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  Proteins




  One of the things that distinguishes Tennessee barbecue is slow cooking to break down the meat proteins, often with a dry rub and a wet mop of a vinegar mixture to maintain moisture. While pork is king in the region, expect other proteins to show up on your menu.




  Pork Shoulder and Pork Butt—These are the absolute staple of the barbecue world in Tennessee. Here, you’ll find that most are slow smoked for hours over wood or charcoal, depending on the pitmaster’s tastes, and then let to rest for hours more, until the meat almost falls apart and is easily pulled. The chopped meat style is more traditional in Carolina barbecue and the sliced meat in Texas, but occasionally you’ll see both here.




  Whole Hog—Once the heart of West Tennessee and some Middle Tennessee and North Alabama traditions, whole hog is truly rare now given the lack of suppliers. You’ll still find some old-school, rural West Tennessee guys (often farmers) who have their pits going on weekends and who sell until the meat is gone, but over the years, many of them—or their children—have turned toward shoulders and butts, which are easier and more profitable overall than whole hog. Some chefs have recently tried to restore whole hog cooking to its place in the barbecue firmament, including Pat Martin and Cary Bringle in Nashville. In West Tennessee, the best source is Scott’s-Parker’s Barbecue with pit-master Zach Parker, who does nothing but whole hog.




  Pork Ribs—Charlie Vergos started grilling ribs in his restaurant in the early 1950s and defined them as a Memphis barbecue staple where pulled pork had once been the dominant form. He coated them with a seasoning blend combining the herbs and spices of his Greek heritage with the Cajun seasonings he’d found in New Orleans, and the dry rub concept was born. Ribs from Charlie Vergos’ Rendezvous are still one of the most sought-after barbecue meals in the state, and ribs have become synonymous with Memphis style.




  Rib Tips—A staple in the African American community in Memphis particularly, this is some tender pork cooked to perfection and usually served up thick and heavy with a Memphis-style sweet or sweet-hot sauce on a soft bun. Look for them especially at places like A&R and Jim Neely’s Interstate.




  Chicken—Popular with competition barbecue teams, barbecue chicken is almost as much a staple as pork in Tennessee these days. In North Alabama, Big Bob Gibson’s tangy white sauce made chicken a formidable part of the barbecue culture, and white sauces are now made throughout the region.




  Brisket—Beef brisket, served sliced, has a much closer association with Texas and Kansas City than Tennessee, but many of the barbecue restaurants in the region include it on regular menus these days. The growing popularity of beef in the big barbecue competitions certainly plays into its proliferation.




  Mutton and Lamb—Staples of barbecue in Kentucky, especially in the western part of the state (thanks to wool production dating back close to 200 years), they sometimes show up on barbecue menus in Tennessee as well. Expect mutton to also be slow cooked to break down the tough meat, treated with dry rub, and wet mopped with a vinegar mixture, with a table sauce of some kind in many places.




  Sausage—Both Memphis and Middle Tennessee had a large influx of German immigrants, and smoked sausage—often served as a starter at larger barbecue restaurants, with cheese (sometimes also smoked) and bread or crackers—remains a popular barbecue protein.




  Bologna—This is not the stuff you get prepackaged at the supermarket—sandwiches featuring thick slices of smoked bologna are popping up across the state. The origins of “barbecue” bologna are a little foggy—both Oklahoma and West Virginia make claims for its origins, and you’ll find recipes for it calling it things like “Mississippi prime rib,” but regardless of where it first started, it’s a frequent addition to the barbecue repertoire in the state of Tennessee.
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