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A LITTLE BBQ HISTORY





“Did you ever see and old-fashioned Southern barbecue? They do not know 
how to barbecue any where north of Mason and Dixon’s line. Great 
trenches were dug…and filled with logs of wood. These were fired long 
before they were needed for cooking, so that great beds of live coal, 4 feet 
wide, 3 feet deep and 20 long, were ready for the animals to be put 
upon…Great beeves and fat sheep and kids were put upon the cross pieces 
and roasted all night. They were kept basted and turning until the result 
was toothsomeness that beggars description…There were no knives and 
forks and consequently we had to attack the steaming platters with our 
pocket knives and hack off pieces of bread in the same manner. Mere 
printer’s ink will never convey the taste of barbecued tenderloin of beef 
such as the press mess was given. It fairly melted in the mouth, and seemed 
to melt into a delicious memory as one ate…There was a woodland flavor in 
it as though the perfumes of the forest had somehow been brought into 
essences and used for dripping.”

Fort Worth Daily Gazette – August 14, 1885



Brenham Weekly Banner – Advertisement on October 25, 1878



“That was a happy thought of one of our butchers, since adopted by 
the rest, to furnish our people barbecued meats. It helps the 
butchers to sell all the meats, but aside from that consideration, now 
that they have started, they ought once in a while to give us some of 
the best going in the same style. People should no longer have to 
wait for barbecues in order to enjoy barbecued meats. ‘Tis, in fact, 
the only way meats should be cooked…”

San Marcos Free Press – July 19, 1888



Denton 1894



Dallas 1894

El Paso 1899
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