By JULIA MOSKIN

HE smoky romance aof the barbecus pit, with
its dry rubs and wet mops, its frait woods and
burnt ends, has long been o Mew York fantasy.
But real barbecue has proved harder to
produce locally than bagwettes, baba ghanouj and banh
il put together.
Food-ohsessed New Yorkers harp on the diversity
of thie city's kitchens and the excellence of thedr offer-
ings, but most ane unhappily conscious of barbecus as &
magnificent native dish that is perpetually out of reach.
Wiould-be pit masters have trisd o please them bt
have had 1o contend with emisséor-control laws, strict
fire codes and a general lack of faith that real barbecus
could exist in these paris. Local fans have been reduced
to mail-order ribs and the cccasional binge weekend in
Memphis.

Far from the South, the
makings of a barbecue war.

But this fall, the stars have aligned for real New
York barbecue.
Whether i's the arrival of newly efficient smolke-

scrubbing technologhes, a growing outdoor-cooking in-

the number of places making pit barbecue in Manhat-
tan = ard making it well = has suddenly tripled, and a
good, old-fashioned barbecue war may be in the offing.
There will be po unhappy vietims.

as-style beof briskets on the Upper East Side, in the
space that formerly housed Mr, Aretsky's Batterfield
81, And at Blue Smoke, after mmmﬁm
with two years of up-and-down resulis,

the owner, and his pit master, Kenny Callaghan, seend
to have finally wrestled their technical problems to the

customers (who generally expect restaurmnts to kefp
regulag hours, provide plates and serve vegetables, all
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in eirect conflict with barbecue it

b Joinis, but aficio-
nados know: that's not real barbecue, What
s

According 1o the mission statement of the
Kansas Cily Barbeque Society, the closest
the quarrelsoms barbecus world has
governing body, barbecue i= meat

and smoke.

4

The path to barbecue
greatness doesn’t run
through a gas oven.

seemingly, every resident of Memphis, Kan-
238 City, Texas and the Carolinas. Each of
those regions & fercely committed 1o il
awn barbecus siyle, with completely differ-
ent ways of seasoning and spicing the meat
both before and after it 5 cooked

Herewith the short list of what s univer-
sally agresd:

Grilling is ot barbecue,

Smoking is nol barbecus, although it ks 2
close relative.

Barbecus sauce, while it has a place at the
table, does not make barbecue barbecue,

Mr. Callaghan, who has been the pit mas-
ter al Blue Smoke since it opened in 2001,
offered a test: “How abbut this,” he sadd.
“Omce you've been lo your Slth or 80tk
barbecue joint, then you just kmow what

eagerly anticipated, Mr. Pearson’s previ-

into Manhattan invalved
briskets from Cuesns bo
this
L]

ous, briel
trucking p
the Upper West Side; needless to

did not do much for the flaver of the

ble once it comes off the pit. !

A profoundly unlikely barbecus
Mr. Pearson was brought to New York
his native England by Vogue magazine ns o
hat London hairstylisy in 1066, As an avatar
of chic, e was ofien invited o Texas 1o
tench new technigues to stylists there. From
them, he said, he received a crash course in
Texas barbecue. “Those girls n# take
e froam cow palace 1o cow palace all night
bong." he recalled,

From Texas, Mr. Pearson embarked on a
barbecue education that included posing as
a journalist at Arthur Bryant's in Kaneas



