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The chef heads to the restaurant supply store to get what he needs.
Rl Ry N

My situation is completely different.

[ need hog wire, I need an ax.

X e B oe )& it 2R

This is what I need to cook barbecue.

JGAE AN [ it 7

Part of barbecue that's different

1E TR ERIE

is the smoke.

PRIGEA RO IR

The aroma of the wood burning...

b9 LS GIPN:D,

it gets your attention.

IR REEEA

You can't help but wonder,

12 DI 2 1R 2 MR EEL I

what's going on, where that smoke is coming from.
INEN = NiIES

People just pour right in.

FN WA

Family, friends,

ARFEAREAEN

sometimes strangers.

XIS

That's barbecue.

NETFLIX it

NETFLIX J5l 8405 R4

fEnt R = = HAER

There's been an epic change
FEBEIE AT R BT

on the American culinary scene about the last 20 or 30 years.
H AR R — 8B 55 S A PR SR A 2 e 6 A0

A big part of it has been the attempt to discover what an American cuisine is.
BA T AR &S A 2 TTk?

What have we contributed to world food



culture?

X BRI TRBIGE

That naturally leads us to barbecue.
BA L EY RS

There's no other food that speaks as articulately
FTRETE AE bl X /N E 52 e Ho A\ &hearts; R &hearts; |
about this country and its people than barbecue.
TRARAE R RGN

If you're in the Carolinas,

A A —IE 5

there is this tradition

Pl weae e e

of whole hog barbecue.

FESITEUINT 12 /A

They cook a whole hog over a 12-hour period.
X R B AE BB B A — FERY

It's not the same as putting hot dogs or hamburgers on a grill.
IR —Fh =R E R

You're taking it to a much bigger level.

T HZEAR

It's an art.

A N ERY

It's very hard work.

B HERE

There's no shortcuts.

IRAAE NBEIEH X R A

Very few people really understand the technique.
R RRIE RN HX AL 5

Whole hog is a tradition of rural areas.
VSRR FIEY R ER s

Rodney Scott is one of the only people

RAE X%

doing this kind of barbecue.

A BRI

Without somebody like Rodney,

AT ERLE R BB R T

we wouldn't have the tradition to enjoy it now.
XATEMMAA LB

Not something he learned from a book.
DrEJe LA A4

Rodney lived it.



1 11 %7 5L JT- 46 &hearts; {E&hearts; T
He started when he was



11.
X AR Y
And it's very innate.
BTG S THIERIHE RS R
[ equate it to a great musician that doesn't know how to read music.
fth HEf 2 2
He feels it.
DIEJe R R b e e s
Rodney Scott is whole hog barbecue.
(BIEJR T BLER)
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BB — M A FeA]
Let's move the head out of our way.
VSR DIPN)
Yes, chef.
A E R sk
And try to get a little roll on him.
Rtk
Take that back in that way.
ArLLT
I'm good.
BT BA 1A
All right, let's fire it up.
XK T R PR
My morning routine these days,
5:30 £ 6:00 K
[ wake up around 5:30, six o'clock.
TEMT T A
And take a walk in the neighborhood.
Bobn e EE
On this walk, I'm thinking,
WER PTG F1 A WL &4 K AT LA RY?
what did I do yesterday that I can improve on today?
WLLRTE TR LM
[ used to watch a lot of stories,
—EANREB A FER
where people would come from rags to riches,
SRR A T
because they never gave up.



They just kept striving forward.
TR HIRE C



e KA e B+

So, I'd always tell myself every day's a good day.
JEEPA AR B R

It don't always go as smooth as we want.
HATS 25E H CLAlE

But life is what you make it.

IRA T E T2

How you folks doing?

WFHE AR AIIRE 7K e TR Y

My glass is gonna be half full at all times.

TR IERI 2 A5 DL BB = T &A%

I'm gonna make the best of every situation.
WL R f AT S 4 A -

['m gonna make sure that every day is a good day.
-FEE TR K T

Perfect. - Thank you so much.

)BT A SR ESRE S B T DL EATTHTAR
Scatter it where all can get some and don't have to fight.
REAREHHBIK B

Try not to get it in the water, now.

AR R T

You're spilling it.

FE T gl

See? Look, scoop...

MEES

throw.

FEX I I AR

When it's cold like this,

EATRR R AR MR

they all sleep together real tight.

PO/

Why?

BORE T REFo A bR

That's how they stay warm.

nZng

Take some.

FTERIEE LA B ox 55

So, this is what I did every day after school.
AR EN A K

You had to make sure they had water.



s B R EA A TR
Make sure they had



corn.
SRR R B
Then you had to do your homework.
1%
Shake, shake, shake.
By PR — R
Make sure you got it.
4T AR R
All right, now finish up.
LB STk ey e
If you look at whole hog barbecue,
W& —Tirg )7 NI EBAE 5
we're talking about a tradition largely Southern,
T2 A il &hearts;{E&hearts;
and largely done by black people.
FERPAE ] B A ) TR 2
On plantations, they realized hogs,
I RNIESS
in addition to being delicious
T BRAN A BRI
would also be cheap sources of food.
283 DN (MR CNERISDoRES
That was the most inexpensive way to feed people.
TERE R ZORGNIN X RCh T — L 4
And it became a tradition in South Carolina,
IS HL BN SR T BT
weddings, family reunions,
EPETTENE — Sk R T 2E — 3k
and everybody had a hog for Christmas and they had a hog for Thanksgiving.
T TEHZ R KB ) 45
We cook the whole hog directly over coals.
N TIFBIRR SMEF BAZHIFEAHTT
And to get the coals, you had to go somewhere on the family's farm
R — PAERAR
and cut a tree or two down.
GEtll
Split it with an ax.
SRR TR — A A B Al
And then you had to burn the wood down in a barrel.
T T8 P A — I O T T
We'd take the hog and put it on meat side



down.

FATRIE e BRADJE 3

We only fire the hams and the shoulders.

Hofth 7 2 BRAG 18 18 )5 2

The rest of it would just slowly cook along with it.
RN MR R ek b

The fat of the hogs drips into the hot coals.
USERE /IS

The flavor goes right back up into that hog,

AT LIt A AR R IR R T

so you have this smoky, fatty flavor.

SNTE TR BT AN AN [RIER

And then you grab different portions of the whole hog.
P53 B

And you just pull it apart,

PR HEER TR s KR

the loin, the belly, the shoulders, the ham,

E X B —

and you just put it together in a bite.

SRR L AT LA i T

And man, you're in for a heck of a meal.

FAEFd 2 RGN AR R R

Growing up in Hemingway, South Carolina

JE AR S A 7 B

surrounded by farms and fields...

A RIA

trees...

BRFRIN AR

the only thing you saw throughout the day was the mailman...
AT — R R

or maybe another farmer passing through.
TR~

[ was an only child.

A LS AR

No siblings.

HAEB1ER

Just Rodney.

YR EFXEA N

Many days, there was nobody home.

ARHEIE TR E DL GENT R SL T WAL WA

Sometimes playing out in the dirt road, you hear a plane overhead.



HE e kE R
[ would always look up to see and



wonder...

HEAT 2 AWE?

who's in it?

T LR 5 2 a?

How far is this place that they're going to?
A THEFR LB ?

Can they see me?

e "t AR AL

[ said, "I wanna ride on one of those."
(BRI ITRRR50%E m - 2 RN 2 /R T
23.46 £IC

Twenty-three, forty-six.

ANVE SRIEFR TS F I

Jesse, go ahead and talk to me, baby.
WS 53 T2

[ want two pounds in two separate containers.
NP ARELHE? AT

How you doing, Jesse? - All right.

VNS

Alrighty.

AT LL h Ok R BRI S

..skin and bones, if you don't mind.
IRAOFE BT A5G RI(E T

Yours on top and mama's on the bottom.

4t

Okay.

AIREAR A IZ AN S AR (B2

This is probably good. I ain't know who cooked, but...
ALY

[ ain't cook it.

i ealLl

Keep cooking, baby.

MR T

He needs to keep cooking.
AR T —F bt

My folks own the variety store in Hemingway.
REZG Tk —IfRkng?

Can I get a bottle of water?

X JRE /N

This tiny



town.
PN I TE A A H T
We were considered a drug-infested area
EINAZES
that you shouldn't go to.
it
Thank you.
WHERAT]
Thank you, ladies.
RFHRARLL A B TR
There was misconceptions about how bad Hemingway was.
HIOX AR THY
When in all actuality, it was pretty quiet.
TEA — TP AT
It's mostly a crossroads with three traffic lights.
HR AT A R
The nearest major city,
TR BRI B IR AR R /N ) R R
Charleston, South Carolina, is two hours away.
ZBTH e — M REET
The store was a meeting spot.
(B 1R w27 VA )
TRA AT A TBEERR R 2
We had church pews in the front where people just kind of hung out.
Je A IE
In the back was the barbecue pit...
BAT T FH5H 225 S2&hearts;&hearts; —H{h
where we did the whole hogs and then sold sandwiches in the afternoon.
PO o VAR
My dad was a tough parent.
fl Ay Nk ZCHEE
He believed you had to be busy.
LSS ) T A
You have to work.
AR
My teen years,
Pt & — 0 TAE
[ didn't do anything but work.
(B#N
Cutting wood.



Making coals.
Rl



T B AN 505 2
Eventually, my dad taught me how to cook a whole hog.
RFEH# AL

[t was just expected that

WHREAE ST 41

[ would carry it on.

KBS 1] FATIE— AR AY
Majority of my time was spent alone.
MRBEA TR A=

It was never to have fun.

EELE AR

[t was always work.

—E ANk

All the time.

TRAINAE T XA/ N

[ was stuck in this place, in this town.
- RIS - R

Morning, Mr. Henry. - Good morning.
B AET?

How's it going?

LA B ASIE R — N

Get this one here tightened up before...
UEEER)

All right.

FEAEA 155 i

Before he get to the school.

UEEEH)

Right.

ENEMA 222

So, what ole J up to?

A& e

Busy.

fAR L AT i B2 5 T2

He was trying to switch over to appointments only.

AR LA... - R

So... - Man.
R SRR A FE Y

That's working out.
T IR B R ARAAS B AE Y

Growing up in Hemingway, we couldn't do that.



ST - BB AR AN B S
Nope. - You had to sit and



wait.

JokSG

First come, first serve.

AT LA — il E G s

That trip to the barber shop can be...

A ATREEAE— K

An all-day deal.

AIRE /NS L ATRE —HE R

30 minutes to all day.

A LA PR X S AR AE A A2

Discuss whatever you've been doing all week,
TR 2

what you got planned for the next week.

EEL RS LS AE S

Had to be ready when you go to the barbershop,
AR b — BT (e]

be prepared to stay a while.

psa ]

Yep.

5 = Fef 124 &hearts; T &hearts; T B 4L
My senior year, we had the graduation ceremony.
T A8 Faz A R M? ML HHL?
['m wondering, which way am I gonna go? What am I gonna do with my life?
(I )

B TR AL REHA fa i

We celebrated, everybody hugged, took pictures.
— UL IR

Things are gonna be great.

X — AR A B ok

That's when this young lady came up to me
B AN KE AR s B PR AL

and said, "l don't know why you're celebrating.
IRt HBE =R A L5 T

The only place you're going is right down the street to cook hogs."
eI e BAERKREES

Right after that, | walk over to my dad.
(WHRZEIZZ FEER )

i A it

And he looks at me and he says,

R4 AT AR

"You have to be at work



tonight.
Epl
Twelve o'clock.”
TALLEAR AR "IE
['m sitting there, like, "Wow.
XTI ER N AL TR B R S AR
This is my graduation, I gotta go straight to work."
T T B AR T
[ felt like my dreams were taken away.
T RE LA 155
['m just gonna be down the street cooking hogs.
Xk A TS
This is my life.
(HA)
BEXAE T
That was it.
KB TR AP
Let's check this hog. - All right.
BX —H LUE gl AR T
Once we get it on at this stage, we can fire it up
WEE 55T
and let it go.
BA TP LRI S SR B oA TR 2K
We can get the temperature up to get it where we want it to,
£/0 170 = 180 1EJE ZELREF & T X FiE L
at least 170, 180, keep it above that.
TE Y A LR E A — R
We definitely need to get it hotter.
AR mT LU AR
When you can do this...
IR AN 2 A
..it ain't hot enough.
RS — N
We want it hotter than that.
TeA AR B — e R R
Let's grab some coals.
AL TR I3 Fr K IR
Hit the shoulders and the hams.
AT — 47 J T — 4
Full shovel across the front, full shovel across the back.



SRR I ?

Hams



first?

eS| ENTES

Go all the way across.

ezl Exi)

The back.

-2 BRI ? - B

Here? - All the way up.

HHYBHBET

Oh, I see it.

FEAR K — Beit [) B FRARARIE T

For a long time, [ was frustrated with
Yot B SR AT EIVE A

what was going on with my life.
BTy et [T R kg 38 T
Majority of my time was spent cooking hogs all night long.
TARKTE

[ felt lost.

wWheHEEh T

And then my dad had a stroke.
TRATHR 6 23 HH R

We all had to make adjustments.
HABMBAGIE AT R T

Just me and my mom in charge of this place.
AT LAFRAS AR I ik

So, I gotta figure this out.
Ty DM AR5

[ dedicated myself to trying to learn every little thing
RELFTRE R > 2B W5 75 Th
that I can about the business.
BRERGIA?

What-- What's appealing?
SR % A a]?

How should it look?

BRI 32 2T ?

How should it taste?

Tl A — A R gLinh e

My mom had this light-blue Cadillac,
T RNEA

Carolina blue.

Tt " an AR R X B L WE?

[ said, "What if we use this color on the building?"



XRERLRER S | A TRERE T

We can capture people's



attention.

SRIFFARE] (£ L3 .2 /il

Then I had this idea to pull the hogs off
RS R R

just before service.

MFALE R B — EINEEZE P
If you kept it coming off hot, that aroma was always in the air.
MITBEARZ T

People would just want it.

{EFRAE R

With my dad,

B Y1)

there was always a little pushback.
"R T AR X AERY"

"Leave it alone. It's been like this."
Eg— IR Rk

Like a closed fist.

fin ARz B ORI TF

He wanted it his way.

FARE AW AT

[ wanted to make things better.
SEETIE X B

Set it right here for a minute.

FTLA...

So...

Tl HEAB P ik 2 2 B

let's put our pit a little bit right here.
UEEER)

All right.
JROTRZ DY - TR E—NENF

What are the dimensions? - We're building a single pit.
ATUAZR S — A

We can go up...

AR EBXE

get ready to come back here.

ESSRs )

It's gonna be nice and tight.

eSS ot &

Enough room to get that hog in there.

— L2
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