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A southern Foodways Alliance FJELD TRIP to Austin, Texas




Join the SOUthern Foodways Alliance for our second Field Trip, A
Taste of Texas Barbecue, to be held June 14-15 in and around the city of Austin.
Over the course of a day and half, we will explore the foodways of Central Texas,
a region where cultural, ethnic, geographic, and agricultural forces converged to
create a world-class barbecue culture.

Friday night kicks off with a Blues and Barbecue Welcome Reception
(6:00-9:00) at the recently reopened Victory Grill, once a stop on the segregation-
era Chitlin Circuit. Join masters of ceremonies Hoover Alexander and Robb Walsh
for a bellyful of the best in Austin barbecue and an earful of traditional Texas
Blues from Mel Davis and the Blues Specialists. Participating restaurants include
Artz Rib House, Ben’s Long-Branch, BBQ World Headquarters, County Line,
Ruby’s Bar-B-Q, R.O. Outpost, and Sam’s Bar-B-Que. Libations courtesy of,
among others, Tito’s Handmade Vodka.

Saturday morning, we host a Breakfast and Debate (8:00-10:00) at the
Driskill Hotel. Charles Wilson of the University of Mississippi and Neil Foley of the
University of Texas square off over a cultural conundrum: where the South ends and
the West begins. In an effort to keep them in line, John Egerton moderates. Feast
on a breakfast of light-as-a-feather White Lily biscuits slathered with Brazos
blackberry jam, and pit-cooked barbacoa nestled in handmade, La Paloma White
Wings flour tortillas.

Saturday a.fmeOOn, we roam the back roads on two concurrent

Legends of Texas Barbecue Field Trips (10:30-4:30), in search of the best stuff
to be had hereabouts. Choose your route. Five stops each. Five chances to revel in
the sweet marriage of smoke, meat, and (sometimes) sauce. Please see the next
page for details.

Saturday night, the weekend reaches its zenith with a Southern
Hospitality Party (7:00-9:00) hosted by Mississippi-born restaurateur and
raconteur Eddie Wilson. Join him in the beer garden of his restaurant, Threadgill’s
World Headquarters, for a taste of his famous chicken-fried steak and farm-fresh
vegetables. Libations courtesy of Live Oak Brewing. Remember: Janis Joplin got
her start at Threadgill’s, so rest assured the music will be great.

Optional Events :

Sunday Nbrnlng choose a gospel brunch at Stubb’s Bar-B-Q or Threadgill’s
World Headquarters. Try the fiesta brunch at Fonda San Miguel, or the plantation
brunch at Green Pastures Restaurant. It's your call.



Choose One, We get yvou there,
we pay for your grub,
we get vou home,

Louie Mueller began working the pits during the mid-1940s. He moved to his current
downtown location in 1959. One fan called Mueller’s the vintage Caddy of barbecue joints.
Best bet: black pepper-rubbed brisket, served on a sheath of butcher paper.

Vencil Mares’s cafe still bears the last vestiges of the Jim Crow era when it was necessary
to have two bars and two jukeboxes to accommodate a segregated clientele. Nowadays
folks of all races flock here for the good barbecue. Best bet: bohunk sausage with beans.

Founded by the Moon family in 1882, nurtured by the Stach and Bracewell families, this
storied pit is a sideline to the legendary sausage making company. Best bet: crispy,
smoke-charred brisket ends.

Meyer’s all beef and pork garlic sausages have been a Texas grocery staple for more than
50 years. In 1998, the Meyer brothers expanded their operation to include a family-style
restaurant. Best bet: garlic-studded pork sausage wrapped in a flour tortilla.

Carol Grady and Larry Morgan smoke their meats over a slow oak fire. Eating in this
cinderblock joint is an old-fashioned lick-your-fingers experience. Best bet. greasy-good
homemade beef sausage.

When Smitty Schmidt, longtime proprietor of Kreuz market, passed away a few years
back, he left the business to his son and the building that housed it to his daughter. Sibling
rivalry ensued.

Propelled by the rift, Rick Schmidt moved his barbecue pit to this cavernous new building.
Have no fear. The perfectly seasoned meats remain paragons of the smoking art. Best bet:
dry-rubbed lean or fat beef brisket

This historic pit house -- home to the Kreuz's for nearly a century -- is now in the capable
hands of Nina Schmidt Sells and her son John Fullilove. Best bet: you guessed it, beef
brisket with nary a drop of sauce in sight.

Founded in 1932, this is the oldest barbecue restaurant in the state still run by the same
family. The Blacks are famous for pioneering the use of brisket in Central Texas barbecue.
Best bet: post-oak smoked ham and pork loins.

No knives. No forks. Order by the pound (or link) at the smokehouse counter. The sweet
and hot orange-hued barbecue sauce, made from a secret family recipe, is available by the
quart to go. Best bet: smoke-charred pork ribs, napped with that secret sauce.

An up and comer on the barbecue circuit, the Lopez family’s convenience store cum meat
market is quickly winning converts. Best bet: dry-rubbed lamb ribs.
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REGISTRATION -

Registration includes scheduled meals, lectures, and entertainment.
Registration will be limited to 75 persons. Like all SFA events, this Field Trip
promises to sell out quickly.

Name
Business
Address

City
State Zip
Phone

Email

= I would like to attend the Field Trip at the member rate of $135.
] 1am an SFA member
[] 1would like to join the SFA at a rate of $25 (student),
$50 (individual), or $75 (family).

| | would like to attend the Field Trip at the nonmember rate of $150.
Which Tour Would you Like to Take?
[0 Lockhart-Luling Loop

[ Taylor-Elgin Express
(Choices are honored on a space-available basis.)

1 Check enclosed, made payable to the Southern Foodways Alliance.
Charge to: [] Visa [] MasterCard

Account number Exp. Date

Signature of cardholder

Return from to Southern Foodways Field Trip, Center for the Study of Southern
Culture, P.O. 1848, The University of Mississippi, University, MS 38677-1848.
Or fax to 662-915-5814.

Questions? Call 662-915-5993, Email: tastetexasbbg@hotmail.com

Transportation:
For all events except Sunday morning brunch, touring coaches will provide shuttle
service to and from the Driskill Hotel.

Lodging:

(Requires separate registration)

A special, deeply discounted Field Trip rate of $125 per night is available at the
Driskill Hotel, a local landmark known for its opulence and true Texas hospitality.
Once the haunt of cattle barons, the Romanesque-style hotel, built in 1886, boasts
outstanding amenities and features the Texas-themed Driskill Bar and the quietly
elegant Driskill Grill. To take a virtual tour, visit www.driskillhotel.com. Book
reservations by calling 800-252-9367. Please arrange your accommodations
early, for this rate is subject to availability.



is an
affiliated institute of the Center for the Study of Southern Culture at the University
of Mississippi. Our mission is to celebrate, teach, preserve, and promote the
diverse food cultures of the American South. In addition to sponsoring an annual
Southern Foodways Symposium as well as Field Trips like this one, we collect
oral histories and sponsor foodways scholarship. For more information go to
www.southernfoodways.com.

This program is brought to you by White Lily, the lighter baking flour, made from
100% pure soft wheat. Since 1883, White Lily has been an icon of Southern
baking and tradition. White Lily is a member of the C.H. Guenther & Son family of
companies, the oldest family-run miller in the nation.

Contributing Sponsors include the Driskill Hotel and Texas Folklife Resources.

Hoover Alexander, a veteran of more than 25 years in the restaurant
business, was raised in East Austin. Since 1996 he has been the chef and owner
of Hoover’s Cooking, where he pays homage to his mother’s cooking.

Mel Davis and the Blues Specialists, beloved stalwarts of the Austin
music scene, play traditional Texas jump blues with a tinge of jazz.

John Egerton of Nashville, Tennessee, is an independent writer of nonfiction.
He wrote the book Southern Food.

Neil Foley, an associate professor of history and American Studies at the
University of Texas, is author of the book, The White Scourge: Mexicans, Blacks,
and Poor Whites in Texas Cotton Culture.

Robb Walsh of Houston, Texas, is the author of Legends of Texas Barbecue
Cookbook: Recipes and Recollections from Pit Bosses.

Charles Reagan Wilson, a professor of history and Southern Studies, is
director of the Center for the Study of Southern Culture at the University of
Mississippi. He is co-editor of the Encyclopedia of Southern Culture.

Eddie Wilson is proprietor of the phenomenon known as Threadgill's. Open
since 1933, this temple of Southern home cooking has played host to some of the
nation’s best pickers and singers. Wilson is the author of Threadgill’s: The
Cookbook, which includes a comic book history of the restaurant.

The Southern Foodways Alliance complies with all applicable laws regarding affirmative action and
equal opportunity in all its activities and programs, and does not discriminate against anyone by law
because of age, creed, color, national origin, race, religion, sex, handicap, veteran, or other status.
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