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“T gpent the last several years “What inspired me is know- “Texas barbecue is, at its “I am humbled by the

researching and writing Texas
BEQ: The Art of Low and Slow,
a comprehensive exploration
of barbecue traditions across
the state, published at the
end of 2025. TRUTH BB is

a prominent feature in the
book, but what really stuck
with me was the admiration
and reverence other
pitmasters expressed when
speaking about Leo Botello
and the impact he's had on
their own work. I was thrilled
to chat with him again for
this profile to learn about his
latest ventures,” Read more
and find recipes on page 66.

ing that my Gullah Geechee
culture will be in full force
and seen through me. [ live
to showcase who we are.”
Find Dennis’ summery reci-
pes on page 74,
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core, a story of love and
sacrifice. The people who
work behind the scenes

to put food on our table,
whether that's farmers,
ranchers, or pitmasters
working overnight to stoke
fires, inspire me.” Read her
interview with pitmaster
Evan LeRoy about his cook-
book on page 23.

privilege to craft images
that tell the stories,
highlight the ingredients,
and bring the recipes to
life others have worked

so hard to perfect.” His
photography brings chef B]
Dennis' recipes to life on
page 74 and highlights the
beauty of Southern seafood
on our cover and page 50.
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COOKBOOK CLUB

Next-Gen
‘Cue

Breathing new life into a
classic Texas tradition

BY CYNTHIA J. DRAKE
RECIPE EVAN LEROY

PITMASTER
Evate

ol

ike most Texans, Evan LeRoy grew
L up in a culture where barbecue was
ubiquitous. Relatives would gather
at the Salt Lick BBQ in Driftwood
for special occasions, and a big buffet would be
waiting to celebrate the end of the school year.
“Barbecue was everywhere, and at the same time,
it wasn’t really something that is lauded and re-
spected like it is today,” he remembers,

It took leaving Texas right at the time of a
burgeoning national fascination with barbecue
in the early 2010s, kindled by rising chefs like
Aaron Franklin of Franklin Barbecue, that made
LeRoy take the cuisine more seriously, He worked
in kitchens like Hill Country Barbecue Market in
Mew York, where he felt a sense of pride educat-

AT THE TABLE

FIND THIS
COOKBOOK AT
localpalmtemarketplace.com

ing people about his roots, “I really felt
like I was a representative of Texas,”
he says. “I started on the barbecue line
talking to people about brisket, how to
order meat by the pound. It really felt
like home."”

LeRoy would eventually make his
way back to Texas to study at Le Cordon
Bleu and work in other restaurants be-
fore partnering with his wife, Lindsey,
and another Austin couple, Sawyer and
Mathan Lewis, to start a food truck in
2017: LeRoy and Lewis Barbecue,

They called their concept “new
school barbecue™—rooted in Texas tra-
dition but not bound by it, introducing
different takes on classics, like chicken-
fried beets and cauliflower burnt ends,
plus their famed beef checks, which
would eventually put them on the map.
Their brick-and-mortar restaurant was
one of three Austin barbecue joints that
earned a MICHELIN star in the guide's
first year representing Texas in 2024,
LeRoy's debut cookbook, New School
Barbecue (Abrams, 2026), coauthored
with Paula Forbes, further underscores
that mission.

Is the cookbook true to your

original vision?

I knew the things I wanted to say in

the cookbook, but it came out so0 much
better than I could have ever imagined,
and that's due to the team of people we
had working on it. Paula Forbes, my
coauthor, is a cookbook expert. People
are always asking me, "How do we make
these?"—the beef check, the burger—
and that's kind of what the cookbook is.
This is how you do it in your backyard.
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Hungry for More?

Find the full intervew plus a bonus
recipe when you join The Local Palate
Cookbook Club. Sign up today at

You've helped to elevate beef cheeks
(somethi ng long associated with South
Texas barbecue) in Austin and bevond.
How did they end up becoming a sell
out menu irl"'r'lli'

For our very first catering event for [South
by Southwest], we ordered brisket, and our
purveyors didn't have it, They said, “We have
a lot of beef cheeks—can you use that?" 1
smoked them for the first time, then finished
them in extra fat from the briskets we had.
When we sliced it, it was the exact same rev-
elation that people get when they eat it here
for the first time. It was juicy, it was sticky, it
was so deeply rich, It was so good.

Tell us more about what vou mean by
“new school barbecue.”

People think barbecue is very rigid and
has been unchanged for a long time, but
the truth is it’s constantly changing, and
our generation'’s job is to take whatever
cultural tent poles that we think define us
and put our stamp on them. Our founding
mission is highlighting our ranchers and
using whatever's around. We say all the
time, “Barbecue is a method, not a menu,”

Some chefs keep their recipes close

to the vest, Why did vou decide to give
YOLI'S away :’

Keeping things secretive has always
struck me as very silly. You can’t take
somebody's food off of their plate and
say, “No, I made this, vou can't make
that.” In barbecue, evervbody basically
cooks the exact same menu and does
things the same way; it's the minutia that
separates most places. We've been doing
this for over 10 years; we have 200 videos
online. Collaboration [with other chefs)
and education is foundational.

GRILLED CABBAGE SLAW
SERVES B

“I have never had a slaw like this anywhere
else. The dressing doesn’t have mayvonnaise or
ail, the cabbage is half charred and half raw,
and it shouldn't make any sense, but the com-
bination of grilled cabbage and fresh cilantro
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just works. It's a study in contrasts, and it's so
much more flavorful than you might expect.”

large head green cabbage

tablespoons neutral vegetable oil

bunches fresh cilantro leaves,
stems discarded, roughly chopped

cup honey

cup apple cider vinegar

tablespoon caraway seeds, toasted

tablespoon kosher salt
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L. Prepare a hot grill. Cut cabbage into
guarters through the stem. Coat pieces with
oil and grill until charred on the exterior but
still very raw and hard on the inside, about
1 minute per side. Remove cabbage pieces
from heat and rest until cool enough to
handle. Cut out core and slice cabbage into
quarter-inch ribbons, Add cilantro to a large
mixing bowl along with cabbage.

2. Combine honey, vinegar, caraway seeds,
and salt in a small saucepan and bring to a
simmer until salt is dissolved.

3. Pour hot dressing over cabbage and
cilantro mixture and combine thoroughly,
Chill completely, at least 1 hour, and serve.
This can be stored in the refrigerator,
covered, for up to 1 day.

Reprinted and adapted from New School Barbecue

© 2026 by Evan LeRoy and Paula Forbes. Photography
B 2026 by Matt Taylor-Gross, Reprodicced by permis-
sion of Abrams. All rights reserved.
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