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Making Federal Case Out of Barbecue

EN is barbecue not bap-be

gue? The U.S, Department of

Agriculiure faces this wvital issue
along with what to do about grain
surpluses.

During 36 years as a farm Maga-
glne editor this writer ate barbecue
all across Oklahoma and Texak. We
even wrote a book about the DSDR

bureaucracy. But not until Ia.h‘_weﬂy

did we learn that USDA had adopted -

a definition of barbeque back in the °
early 1900z, Fammias

The matter got into thé news’
when USDA undertook to Mau- =
rice Lee 11, president of Smokarama

Inc., the only factory in Bolgy, O
from selling an electric

“barbecuer.” It doesn't seerm to ﬁt"--—-‘rhmﬁe!mmnnn hark back to Old .

the Washington definition of barbe-
cue,

Lee's cooker injects smoke from
hickory chips into a closed vessel. It
is said to cook 45 pounds of meat in
45 minutes which looks, smells and
tastes like barbecue, with practical-
ly no shrinkage.,

The USDA definition says meat
isn't barbecue unless it is “cooked
by the dry heat reselting from the
turning of hard wood or the coals

thereol.” Cosked weight must not
exceed 70 pertent of raw meat.

According to The Wall Strest
Journal, Lee's $3,600 cooker ran
aloul of California’s “truth in menu®
law. Barbecue outfits using Lee's
“E?nkuhma" were told to change
their cooking methods or quit call- 454 put the meat on a grid over the
ing the smeat cooked In it “barbe- mna.lfahnnt daybreak. EEF noon the
t"‘* restlt was irresistible.

When purebred cattle tours were
at their height of popularity ranch-
ers in northwestern Oklahoma tried
o se¢ who could concoet the hotiest
barbecoe sauce. Guests usually said
it was good, even if it was so hot
that the natural taste of the meat
was utterly submerged.

Okiahoma's premier barbecue
chef was the late great Clay Potts,
050 professor who became famous
for serving barbecoes at agricultor-
al events. He probably never heard
of the TUEDA definition.

With hickory firewood scarce and
costly, perhaps USDA ought to mod-
ify its notions about barbecue in-
stead of making il a federal case.
After all, Uncle Sam has redefined
*a farm”™ several times.

popular barbecue cafes in Ada, Per-
ry and other localities.

We recall country barbecues, too,
like those neighbors used to hold at
Saddle Mountain northwest of Law-
ton. They started the fire in a big pit
aboyt dark, kept it going all night

m&m not find a history of bar . .-
. ‘becie in ‘the clopedia but our'
- desk @te sfines barbecue as
“a' large animal (hog or steer)
roiled whole ‘or split
fire or Barbecue pit.™

ipes a barbecue as a so0-
efing.

Testament times when God's people
made burnt offerings of animals,
After the ceremonies the priests got
first slices, their aldes second and
the people ate what was left. These
religious gatherings weren't called
barbecues but they certainly guali-
fied as major social evenls,

Mot all =social barbecues would
qualify as religions cccasions. Most
are just meals. We have eaten bap-

- beewe from hovhood, remembering .



