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North Carolina is home to the longest continuous barbecue tradition on the North American
mainland. Authoritative, spirited, and opinionated (in the best way), Holy Smoke is a passionate
exploration of the lore, recipes, traditions, and people who have helped shape North Carolina's
signature slow-food dish.Three barbecue devotees, John Shelton Reed, Dale Volberg Reed,
and William McKinney, trace the origins of North Carolina 'cue and the emergence of the heated
rivalry between Eastern and Piedmont styles. They provide detailed instructions for cooking
barbecue at home, along with recipes for the traditional array of side dishes that should
accompany it. The final section of the book presents some of the people who cook barbecue for
a living, recording firsthand what experts say about the past and future of North Carolina
barbecue.Filled with historic and contemporary photographs showing centuries of North
Carolina's "barbeculture," as the authors call it, Holy Smoke is one of a kind, offering a
comprehensive exploration of the Tar Heel barbecue tradition.

'Does the world really need another barbecue book?' The answer is yes, thanks to the book's
dozens of useful recipes (some lending credence to the claim that three pillars of southern
cooking are sugar, salt, and fat), hundreds of evocative illustrations and photos, and a narrative
spiced with historical anecdotes.--The Wall Street JournalPart cultural history, part cookbook,
Holy Smoke . . . may be the best tome ever written about pulled pork.--The Atlanta Journal-
Constitution[A] funny, fantastically southern memoir of the infamous East-West brawl over North
Carolina barbecue. . . . Everything we ever wanted to know about the history of the 'cue, the
sauce, and the people behind this Tar Heel tradition.--Southern LivingThis heartfelt, thorough,
witty compendium of the state's barbecue places, pitmasters, pig pickins, history lessons, tall
tales and basic recipes makes me bone-deep homesick in a way I haven't felt in years.--Rachel
Wharton, The Art of EatingSheer fun. . . . Informative, fast-paced, thorough, and filled with facts. I
was reading through it the other evening and could have sworn I smelled the sharp, smoky
aroma of pork slowly cooking over hickory coals.--Jack Betts, The Charlotte ObserverMaybe . . .
you're wondering where the difference in barbecue styles comes from and why this difference is
so fiercely contested. Or maybe you're interested in history or cultural history or North Carolina
history. I've got just the book for you. . . . True Tar Heels will have a hard time giving this one away, 
so buy two.--Moreton Neal, MetroMagazineThe book leaves no glowing coal unturned in its
examination of our state's barbecue history, cooking techniques, recipes, and characters who
have honed the fine art of turning hogs into something heavenly.--Our StateAn apogee on all
things barbecue. . . . Much more than a simple collection of recipes, the book supplements its
exploration of this regional favorite by delving into the history of North Carolina barbecue. . . .
And of course, there's no shortage of recipes and cooking techniques presented here, covering



not only the meat, but a variety of side dishes, deserts, and even that signature Southern
beverage, iced tea.--WNC MagazineThis is savory regionalism, localist patriotism in service of
the palate. The Reeds and McKinney are poets of pork North Carolina style, whose superiority
to the barbecue of the Outside World they assert with conviction, wit, and a comfortable
erudition--but then it is hard to be pedantic when discussing the etymology of 'pig-picking.' Holy
smoke indeed.--Bill Kauffman, "Carolina is for Pig-Lovers", Front Porch Republic--This text refers
to the paperback edition.ReviewJohn Reed believes that the traditional barbecue joint is a place
in the South where people from all walks of life and all races, from the sheriffs' deputies to the
construction workers to the town bankers, gather to eat the local specialty at a price just about
anybody can afford. . . . A passage in Holy Smoke says, 'North Carolina barbecue is an edible
embodiment of Tradition. For many of us, barbecue symbolizes Home and People.'" --Calvin
Trillin, The New Yorker--This text refers to the paperback edition.About the AuthorJohn Shelton
Reed and Dale Volberg Reed live in Chapel Hill, NC. Both are members of the Southern
Foodways Alliance. John Shelton Reed is author of Barbecue: A Savor the South Cookbook,
and he is co-founder of The Campaign for Real Barbecue (http://www.truecue.org) and one of
the moving spirits of the Carolina Barbecue Society.William McKinney founded the Carolina
BBQ Society while a student at the University of North Carolina at Chapel Hill. He now lives in
Virginia. --This text refers to the paperback edition.From Publishers WeeklyStarred Review.
North Carolina barbecue may be the most complex of a decidedly complicated American
tradition, with perennial battles over sauce, meat, wood and countless other factors. Married
collaborators the Reeds (1001 Things Everyone Should Know About the South), along with
Carolina BBQ Society founder McKinney, help 'cue fans navigate the smoky waters of North
Carolina cuisine-its history, practice and players-in this expert guide, tempered with a smart
sense of humor and true love for the food (Carolina transplants, the Reeds don't take the
region's legacy lightly). The Reeds trace the evolution of the cooking style from its first
appearance in the late 1600s, revealing the 19th century origins of the vinegar-based sauce
synonymous with the state. Though the focus in on pork, the Reeds delve deep into all facets of
the cuisine, including its social and political significance, and offer tips on picking one's
restaurants wisely, a blueprint for building your own pit, and recipes. Would-be Carolinian pit-
masters will learn all they need about smoking butts as well as whole hogs, whipping up crucial
sauces and sides, and preparing dessert (from homemade Krispy Kreme Bread Pudding to
Moon Pies and wine jelly). Even if readers never attempt to recreate the region's trademark
delicacies, they'll certainly gain a deeper appreciation and understanding for this remarkably
complex regional style and the characters who keep it alive. 260 illus.Copyright © Reed
Business Information, a division of Reed Elsevier Inc. All rights reserved. --This text refers to an
alternate kindle_edition edition.Read more
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NV Dragon, “Good info & recipes. I spent a large quantity of time in NC a few years ago and
when I left, there are two things I've missed like crazy - one is NC bbq and the other is a decent
biscuit, which you apparently cannot get in NV, where I live. We have a smoker and have used
the recipes in this book. Definitely a worthwhile purchase.”

MH., “A fun romp through NC Barbequeue history and current times; recipes to boot!. A fun romp
through NC Barbequeue history and current times; recipes to boot!If you're a fan of North
Carolina Barbequeue, or interested in the unique sauces (Vinegar!), or the subleties, or just a
good read and stories, and recipes, then this book is for you.Do get the revised edition so you
don't miss any fun nor currency.”

C. C. Black, “Hush Puppies. Though not a graduate of UNC-Chapel Hill, I am nonetheless Tar
Heel born, bred, and someday dead--and I revel in the delights of this book. If you crossed M. F.
K. Fisher with Charles Kuralt, you'd end up with something close to the authors Reed in their
bountiful appreciation of North Carolina barbecue: its history, nuances, and delectable
controversies. Though a lot of research has been invested in this book, there's nothing heavy-
handed about it: this is regional gastronomy at its finest, copiously illustrated and written with wit.
The aroma of Carolina 'cue almost wafts from its pages. There is no higher praise.”

Navyvet8192, “Great Read.. I like to learn the origins of how something came to be. This book
definitely gives you that, and explains the intra state rivalry that has existed here in NC for as
long as I remember even in my own family. My father was from the mountains, and his brother
was a coastal guy. They'd argue at every cookout about what good Carolina BBQ really was,
and I never really got it until I read this book.Good historical references, and some good recipes
for 'Real Carolina BBQ"!  What's not to love about this book.”

Lubin V. Prevatt, “The Book of North Carolina Barbecue. This book covers the bases of North
Carolina Barbecue. It discusses the history of North Carolina Barbecue, how to cook pork
shoulders and whole hogs, gives recipes for famous Eastern and Piedmont barbecue sauces
and various side dishes and desserts, and has interviews with the foremost North Carolina
barbecue restaurant owners who cook in the traditional style. The book is fun, interesting, and
informative. Highly recommended. Review by Certified Barbecue Judge (Memphis, Kansas
City, North Carolina)”

Bob Chancellor, “Carolina it was fun reading about four places where I used to enjoy .... Ordered
this book to give as a gift to someone not familiar with North Carolina barbecue. Growing up in
Neuse No. Carolina it was fun reading about four places where I used to enjoy barbecue. I
decided to keep the book and when our friend visits I will make the true North Carolina barbecue



for them! And maybe at that time order the book again  for them to take home and read !”

tasha-kitty, “perfect for the BBQ obsessed. bought this for my husband who is into smoking
meats - and he loves it. lots of fun facts and info on different types of BBQ / smoking, plus
recipes for all the appropriate side dishes. I have read parts of it as well - and like that it is more
than a cook book - really tells a story at the same time.”

B. Brown, “holy smoke!!. I got this book as a gift for my husband for Christmas. Let me just say
that we LOVE North Carolina barbecue. My husband has thoroughly enjoyed Holy Smoke. It is
a great reference for the historical and cultural aspect of NC barbecue and also includes some
very interesting and authentic recipes. The pictures are great too. He has several other books
dedicated to North Carolina barbecue, but this one is unique.”

Victor, “Interesting Read... Great book if you're interested in culinary history or want to know
about different styles of US barbecue. Would recommend to anyone who wants to produce
authentic barbecue but not sure that all the recipes would be everyone's cup of tea (here in the
UK), although my son is very keen on trying the bread and butter pudding made with Krispy
Kreme donuts next time we have barbecue..!Quite an expensive option if you're looking for a
book full of recipes but an interesting read..”

The book by John Shelton Reed has a rating of 5 out of 4.6. 137 people have provided
feedback.
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