T WAS EXACTLY DNE YEAR

ago that Betsy and Bo Dab-

ney's daughter wan born,

Betsy's mother browght aver
a barbeque disner w belp our,
and we should all chank ber
profuscly. After one taste, the
l)ﬁuyldnﬂkdlhummﬂ
from Virgimia Barbeque i
.\ahlaldw&tlnbmhrbew
they had ever tsted i their
whicle barbeque-filled lives, and
the rest is history. Two monaths
agn they opened up their own
franchise in Lakeside, and whae
they serve is, in fact, the bew
Emarbecjuic ish b

When you menon bar-
beque around here, the ques-
tiem of its orgin invanably §
comes up. Then chere has to be
the tedious dscussion about
whether its North Carolina-
stybe or Southern or Virginian
or Texan —and which cac is ber-
ter and why. No seed 1o woery
about all thae ar Virginia
Barbeque. They have it all,
they're clear about whats what, and they do
l'ndlt Their “original Vingmia® barbegee

ch is hand-pralled poek with 2 ot

based sauce; the © classic North Carolina®
barberpar i pock with a sauce that s vinegar-
based, because, a5 the menu says, “Noeth
Carolzna folles would never pur noae of that
red stuff on no BEQL" Then there's the Texas
BBOQ) beei sandwich, made from wood
smoloed beef brisket. Rotisonse chicken bar-
beque, S¢. Louis smoked slab of ribs, and an
all-beef hot dog are the cther meal choices.

H. is a North Carolina batbedque kinds -

guy — 50 be went with the sandwich (wah
cole slaw, of couc), bunh puppies and col-
fard greens, [t was the best barbegue he's

Betsy Dabey is ready to sarve the bast barbegue in town.

come chose,

What makes all their barbegae so dis-
tinctive is this: the high quality, cooked-to-
pestection meas and the delicomnly wea-
soned sawces scem fo be gently tossed
together so that both flavors are indepen-
demtly cogorpable. [Fs not all theewn together
and overcooked in & pot uneil 'S just a
drippsy mess waiting 1o be sopped up by the
bus. Bet i you do like your sauce to show
your mear who's boss, there are at feast 1
. bottles of special savces to choose from at
the comnter. They have names like “Dieath
Samce”™ and “Kiss Your Ass Goodbe® |
ngpcddﬂrnhllﬂmmdmtwdﬂr

ever tasted. Period. Fresh and delicate are
mot words that come to mind to
describe such 2 meal - bur thar’s whar it was,

crispy on the outside, moist and delicions on
the inside, and the slaw was shredded and
crispy. F

My chicken barbeque sandwich was
enqually o extrsondinary. The chicken was
absolutely perfect - moist, pristine, white,
whate breast meat withous even the faintest
theeat of gristhe or mysterious darkness. The
dru:kd—umw?mn%mﬂe—
barsed, derful. I've never had b

" chicken barbeque in my life; noching’s even
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Viegings Basbeque is mostly an effi-
cient take-cust place, though the surround-
ings are seeractive and clean, and the five or
six mice tables offer a pleasant place to sit

down and ear. They doa't serve boer and |

they close at 7:00 pm (but summer hours
may go till 8:00). You won't find pictisncs of
adorable lietle pink baby pigs in gingham
beomnets {thank goodness) or NASCAR
memorabilia (thank double goodness) on
the walls. You will find the best-rasting bar-
bedque you've ever had. S

Virgmis Berbegue
20 Labeside Avense, Saite E
262-Ebba
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