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Barbecue Row 
Polly Campbell Enquirer staff writer 

Three 'real' joints make a mecca


	

	of north-central Hamilton County 

In parts of the country where barbecue is a revered folk art, it is understood to be done over wood smoke, cooked very slowly at a low temperature, and sauced sparingly. It's a style many people like to dub "real" barbecue. 

Now, I would never say that in front of a Cincinnatian who grills good ribs over a charcoal fire, or someone who loves Montgomery Inn's tender, sweet-sauced ribs - anathema to the "real barbecue" crowd. Those are dearly held traditions, too. 

But every once in a while, someone here will see the barbecue light and open a place doing "low and slow" wood-smoked 'cue. 

Walt's Hitching Post in Fort Wright has done it for decades. We've seen it recently at Pit to Plate in College Hill, BBQ Revue in Madisonville, the national chain Smokey Bones and the Columbus-based chain City Q in West Chester Township. 

Just recently, there's been a veritable spate: Three new, original barbecue restaurants, not far from one another, have opened, and proudly proclaim their method of wood-smoking ribs, pork, brisket and chicken. I've tried them all, focusing on ribs and chicken. 

Each place has its own personality, and if you really love barbecue, you won't take my word for it. You'll check them out for yourself, and hopefully, spend some time arguing about it with your charcoal-grilling, sauce-loving buddies. 

Jim Dandy's Family Barbecue, Sharonville 

All three of these new places are run by guys who came to barbecue from another career. Jim Emig was a research biologist at Procter & Gamble when the barbecue bug hit. Then P&G eliminated his department, freeing him to sell barbecue from a trailer on Sharon Road. 

In December, he opened a new log-cabin restaurant a few hundred feet away. He cooks his ribs on a barrel-style smoker that looks like a huge cast-iron locomotive. 

"You've got to use wood - it's full of volatile flavors. And you've got to use fresh meat. Over the years, I've tried all the short cuts. But they don't work," Emig says. 

Rip your teeth into his St. Louis-cut ribs and the meat will come off in jagged, succulent pieces. Some of the meat sticks in chewy bits to the bones, creating the perfect combination of smoky, rich and crusty. These were my favorite ribs, served with a squeeze of hot or mild sauce, a simple sweet-sour concoction. 

The chicken is pretty good, too, and I'm interested in Jim Dandy's house-made kielbasa. But the side dishes here are a little lame: bright orange mac and cheese; finely chopped coleslaw that looks like it's been ground up. You can eat inside, out on the porch where you can smell the smoke, or get it to go. 

Jim Dandy's, 2343 E. Sharon Road, Sharonville. Open 11 a.m.-8:30 p.m. Monday-Thursday, 11 a.m.-9:30 p.m. Friday and Saturday, 11 a.m.-4 p.m. Sunday. (513) 771-4888; www.jimdandybbq.com. 

Jimmy's Barbecue, Hartwell 

The guy minding the ribs here is a graduate of the Culinary Institute of America, who worked at a number of fine French dining restaurants in Columbus. Christian Hattemer and his brother Ben, a former banker, thought this area was underserved with quick-service barbecue, so they worked on their own formula and named the joint for their dad. 

"It's the quintessential American food," says Christian. 

With Jimmy's slick logo and nicely designed dining room, you might think at first that it's a chain. (They do hope to open a few more.) 

I like Jimmy's sauce best: it's complex with a warm chile undercurrent and a nice tang. The meat is smoked in a high-tech cabinet, using mostly maple wood. 

"We like spareribs - they're meatier, and hold the smoker better," says Christian. These are very flavorful but noticeably chewy. 

The chicken is very tender, and Jimmy's has outstanding made-from-scratch sides, especially the potato salad and little loaves of corn bread. It also has something you don't see every day: a vegetarian barbecue sandwich. It's a smoked portabella mushroom, with Monterey Jack and caramelized onions. 

Eat in the dining room with big framed photos of musicians (including a great one of Cincinnati's H-Bomb Ferguson), outside on picnic tables, or carry your meal out - maybe for a Memorial Day picnic. 

Jimmy's BBQ, corner of Vine Street and Compton Avenue, Hartwell. Open 10:30 a.m.-9 p.m. Monday-Saturday. (513) 761-4227. 

KT's Barbecue, Reading 

Kenny Tessel is a Cincinnati native who spent the last 20 years in Los Angeles, working as a personal chef to TV stars, including Roseanne Barr. He's back, and is using maple, oak and cherry to smoke ribs, chicken, pork and brisket to go with a changing array of sides in a tiny takeout joint on Reading Road. 

His chicken is fabulously good: smoky, with a crisp skin, succulent and moist all the way through. Buy one and eat it now, buy another and use it for sandwiches. 

His ribs have a tasty rub and a dark sauce - not too sweet. KTs does baby back ribs. 

"Spare ribs are too fatty," he says. "And I trim my pork because I don't like a big hunk of fat in my pulled pork." 

His ribs are lean but flavorful, with some fight in them. KTs has excellent side dishes, especially the celery seed-flecked vinegar-dressed coleslaw and spicy greens. 

Tessel says some people like to argue with him about barbecue style. "It's as if you offended them," he says of people who are attached to a different way of doing it. 

But, he says, his old clients in Hollywood are calling and asking him to ship them some of those baby backs. 

KT's Barbecue, 8501 Reading Road, Reading. Open 11 a.m.-8 p.m. Tuesday-Friday; 3-8 p.m. Saturday and Sunday. Takeout only; a few picnic tables outside. (513) 761-0200 

E-mail pcampbell@enquirer.com 

CAPTION: Photos by Jospeh Fuqua II Enquirer Jim Dandy's Family Barbecue managing partners Jim Emig (left) and David Seeger show off their smoker, which is set up outside their Sharonville restaurant. CAPTION: KT's Barbecue owner Kenny Tessel (left) removes ribs from his smoker in Reading. CAPTION: Jimmy's BBQ owners - brothers Christian (left) and Ben Hattemer - named their place in Hartwell after their father. CAPTION: Meredith DeWitt of Sharonville gets a kick out of ordering from Kenny Tessel at KT's Barbecue. The side dishes are outstanding at Jimmy's BBQ, where they are made from scratch. 
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