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Descriptive Inventory
FA 673 BARBECUE in Western Kentucky
1 box. 3folders. 6 items. 2005. Originals and cassette tapes.

SC2012.179.74

COLLECTION NOTE

This collection features oral history interviews conducted by Robin Borczon about the
methods of preparing barbecue in western Kentucky for a Western Kentucky University
foodways class project. The project focuses on restaurants in the Bowling Green and
Russellville area including Judy’s Castle and Roy’s Barbecue. The informants discuss their
styles of cooking.

The barbecue tradition of western Kentucky is characterized by the slow roasting of pork
over coals. The pork can be a whole pig split in half, or selected parts. The coals used for
roasting are usually the remnants of area hardwoods such as hickory and red oak. Traditionally,
this roasting took place in pits dug in the ground and filled with coals.

SHELF LIST

BOX 1 BARBECUE in Western Kentucky 2005 6 items
Folder 1 Inventory 1 item
Folder 2 Interview tape and logs conducted by Robin Borczon 2005 2 items
Folder 3 Interview tape and logs conducted by Robin Borczon 2005 3 items
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