Carey Bringle is THE FIRST PITMASTER £
WITH A BARBECUE AND BOURBON
BRAND, both award-winning. ‘B'ut-*acclalm sl s
isn't what excites him. e} iy T —
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ON 'CUE

Bringle tosses hickory-
smoked chicken with
classic West Tennessee-
style brown sugar dry
seasoning.

though, order the yardbird, a half chicken
hit with garlic salt and smoked over hickory
until the skin is burnished a beautiful,
golden brown. It’s then dusted with classic
West Tennessee-style brown sugar dry
seasoning and served with a side of white
sauce.

And while most of the barbecue
restaurants in Nashville are predominately
barn wood, tin, and country music, Bringle’s
cinder block building with concrete floors
and a windowless ground floor is a beacon of
rhythm and blues. Far more Memphis than
Nashville.

“I sort of painted myself into a corner at
Peg Leg for a reason,” Bringle says. It was a
heritage move. A question of roots and soul.

Opening a second restaurant, Bringle’s
Smoking Oasis, which landed across
town from The Gulch in The Nations
neighborhood in 2021, gave him more
latitude. Here, in an ode to Texas icehouses,
he serves brisket. After all, “cooking a brisket
is not that much different from cooking a
butt,” Bringle says. “It wasn’t like I hadn’t
cooked brisket before,” he says. “I had; we
just didn’t serve it on the menu at Peg Leg.”
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(44 It’s been great
having the bourbon
company, because
barbecue and
bourbon have
always gone hand
in hand. Being
able to marry them
under one brand
was a lifetime
dream for me.”
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