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Ribs on the road 

Jim Dandy's Family Bar-B-Que builds a following


	

	BUSINESS AS USUAL 

SHARONVILLE - Jim Emig started selling barbecue on Saturdays four years ago. After he was laid off from his job as an associate biologist in pharmaceutical research for Procter & Gamble in January 2003, he began working on the business full time. His Jim Dandy's Family Bar-B-Que is housed in a small trailer parked on a corner of Sharon and Mosteller roads. Emig makes Southern pit barbecue every day. His large barbecue pit is on wheels, and he pulls it behind his Ford truck. Emig's work day starts at 4:30 a.m., when he fires up the pit. He puts the meat on the barbecue about 5:30 a.m. outside the Green Hills Community Center, where he rents the former school's cafeteria to prepare his side dishes. Emig buys fresh pork and chicken and smokes the meat with cherry and hickory hard woods over a low temperature. 

Emig plans to open a restaurant in Sharonville next year. By then, he hopes, he will have made a name for himself in the barbecue business. 

Jim Emig checks on the fire in his barbecue pit. Emig lights the pit at 4:30 each morning to give it time to heat up before he puts on the meat at 5:30 a.m. He formerly worked as an associate biologist in pharmaceutical research for Procter & Gamble. 

A PHOTO ESSAY BY MEGGAN BOOKER 

ABOVE: Customers line up to grab lunch at Jim Dandy's Family Barbecue, at Mosteller and Sharon roads. 

LEFT: Jim Emig's pork spareribs, pork baby-back ribs and chicken are slow-cooked and smoked with cherry and hickory woods. 
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