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There9s nothing more 
American than a backyard 
barbecue.

Memorial Day weekend 
typically marks the start of 
summer when grilling in the 
backyard is a great way to 
cook during the warm sea-
son. It9s a time to break out 
the apron and tongs, fire up 
the gas or charcoal and listen 
to the sweet sizzle of a steak 
and corn on the cob. 

Barbecue,  according 
to research done by The 
Smithsonian, began during 
the Colonial Era in Virginia. 
Colonists observed Native 
Americans smoking and 
drying meats over an open 
flame. Then, the British set-
tlers put their own spin on it 
with basting, using mostly 
butter or vinegar, to keep the 
meat moist while grilling 
over an open flame. Years 
later, as slaves from the 
Caribbean were brought to 
the U.S., they also brought 
their own flavors, spices, 
and techniques.

Thus, barbecue was born.
A barbecue can refer to 

the cooking method itself, 
Although barbecuing and 
grilling both refer to cook-
ing food outdoors over a 
heat source, they aren9t 
interchangeable terms for 
the same cooking technique. 
Yet, the terms barbecuing 
and grilling are often treated 
as synonymous; it is more 
precise to say that barbecu-
ing is a type of grilling. The 
most important aspects that 
differentiate the two are the 
type of heat used and the 
total cook time.

The term barbecuing 
refers to cooking meat low 
and slow, either on a grill or 
in a smoker. Traditionally, 
with barbecue, you often 
have large, bone-in cuts such 
as ribs, pork shoulder, pork 
butt or brisket. The cooking 
is done over indirect heat 
(away from the flame) for at 
least a few hours and often 
the entire day, until the meat 
is very tender and falling off 
the bone.

T r a i l s  E n d  B B Q 
Company proprietor Carl 
Perry of Sisters knows how 
to cook meat low and slow 
and used his expert barbe-
cue skills a few years ago 
in the San Juan Bautista Rib 
Cook-off and won first place 
in both ribs and sauce.

Perry cooks the ribs in his 
smokers for four hours and 
before he serves the tender-
ized meat, the racks are put 
on a grill for about five min-
utes to caramelize the sauce. 

Perry9s barbecue career 
kicked off accidently when 
a friend needed him to step 
up and barbecue ribs at the 
Deschutes County Fair in 
2001. He bought one of 
his friend9s smokers and 
had been serving up ribs 
at Sisters Rodeo and the 
Deschutes County Fair  
for years.

Grilling is what you9re 
likely doing more often: 
cooking food quickly over 
direct heat at high tempera-
tures. Grilling is hot and 
fast and gives food a quick 
sear. If you9re cooking sea-
food, steak, hamburgers, hot 
dogs, sausages, pork chops, 
or boneless chicken breasts, 
chances are you9re grilling. 
Vegetables and fruits are 
also popular foods to grill. 
At-home grilling is most 
often done over a gas or 
charcoal grill.

The bottom line: barbe-
cue is not grilling. It9s not 
flipping burgers, searing a 
steak, chicken or ribs with 
barbecue sauce. It9s cook-
ing over low heat for hours. 
Barbecue is more than a 
technique, it9s an experience.

A favorite American pas-
time and a summer tradition 
for many, barbecues have a 
long and surprisingly patri-
otic history.

The word barbecue 
comes from the language 
of a Caribbean Indian tribe 
called the Taino. Their 
word for grilling on a raised 
wooden grate is barbacoa. 
The word first appeared in 
print in a Spanish explorer9s 
account of the West Indies in 
1526.

Since then, the popular-
ity of barbecues has spread 
like wildfire. The history of 
barbecuing in America dates 
to colonial times, and it has 
been a part of American cul-
ture ever since. 

Our presidents were 
known to be big fans of 
the laid-back pastime as 
well. George Washington9s 
diaries abound with refer-
ences to barbecues, includ-
ing one that lasted for three  
days.

When Abraham Lincoln9s 
parents were married, their 
wedding feast was a barbe-
cue. Along the way, famous 
inventors left their mark on 
the American barbecue: the 
first commercial charcoal 

briquet factory was designed 
by Thomas Edison and built 
by Henry Ford in 1921.The season of 

the barbecue
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What we call barbecue is really “grilling.” Outdoor cooking has a rich and multicultural history in the Americas.
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The Nugget Newspaper 
offi  ce is open to visitors! 

Our hours continue to be limited, so we do 
recommend making an appointment if an 

in-person meeting is required. 

For the well-being of our staff  and clients 
we are heeding CDC guidelines for 

social distancing and masks are required.

The Nugget Office: 541-549-9941
News & Letters to the Editor: 

Jim Cornelius, 541-390-6973 (cell)
editor@nuggetnews.com

Classifi eds, Subscriptions, Announcements, 
Events: Lisa May, lisa@nuggetnews.com

Display Advertising: 
Vicki Curlett, 541-699-7530 (cell)
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Offi  ce hours are Mon. & Fri., 9 a.m.-5 p.m.;
Tues. & Thurs., 9 a.m.-1 p.m.

The Nugget Newspaper3818 SW 21st Pl. • YourCareMedical.com
Hwy. 126 to Redmond, two turns and you’re there! (Near fairgrounds)

WALK-IN • URGENT CARE • OCCUPATIONAL MEDICINE • X-RAY

di l
541-548-2899

Protect Your Skin 
and Don’t Forget 
Your Sunscreen!

Call to make an appointment 
if you have spots or bumps 

you are worried about.

541-588-0311
201 E. Sun Ranch Dr. 

OPEN FOR DINE-IN

& TAKEOUT
Phone orders for 

coffee, pastries, and 
boxed lunch.

Monday-Saturday 
7 a.m.-4 p.m.

Hours: M-F 8 to 5, Sat. 8 to 4, Closed Sundays

440 N. Pine St. • 541-549-8141 • www.hoyts.net

For all your summer 

project needs right 

here in Sisters!

FREE 
Local 

Delivery!

Lumber • Hardware • Paint 
Fencing & Decking • Doors & Windows

CHECK OUT
THIS WEEK’S 

NUGGET INSERT!

Ray’s 
Food Place

Northwest Rainier Cherries
$2.99 per lb.

Large Sweet Cantaloupe
$2.99 each

Draper Valley Farms 
Chicken Thighs or 

Drumsticks
$1.79 per lb.

Tide Liquid Laundry 
Detergent or Pods

$7.99, 20 ct. or 46-50 oz.

Fantastic Friday 1-Day Deal 
Whole Rotisserie Chicken

$5.99 fi rst one


