
Texas BBQ Legends: Jack and Doris
Smothers: An Epicurean Journey
In the annals of Texas culinary history, few names resonate as profoundly
as Jack and Doris Smothers. Their storied lives, unwavering dedication to
barbecue, and enduring legacy have etched an indomitable mark on the
Lone Star State's gastronomic tapestry.

Jack Smothers: The Pioneer
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Born in 1926 in the rural town of Lampasas, Texas, Jack Smothers's love
for barbecue was ignited at an early age. As a young boy, he would marvel
at the smoky aroma wafting from his father's homemade barbecue pit. It
was an experience that would shape the trajectory of his life.

In 1947, Smothers opened his first barbecue joint in Austin, Texas. With a
rudimentary pit and a deep passion for the craft, he began serving tender,
mouthwatering barbecue to eager customers. With each passing year,
Smothers's reputation as a master pitmaster grew.

Doris Smothers: The Matriarch
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In 1951, Jack Smothers married Doris Freeland. Doris, a skilled
homemaker and culinary enthusiast, quickly became an indispensable part
of the barbecue operation. Her homemade coleslaw, beans, and desserts
became legendary in their own right.

Together, Jack and Doris Smothers built their barbecue empire from the
ground up. They worked tirelessly, pouring their hearts and souls into every
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smoky creation.

Smothers BBQ: A Texas Institution

In 1962, Smothers BBQ relocated to a larger building in Austin. The new
restaurant became an instant sensation, drawing locals and tourists alike.
Smothers's reputation as the "king of barbecue" continued to soar, and his
restaurant became a pilgrimage site for barbecue enthusiasts.
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The secret to Smothers's legendary barbecue lay in his unwavering
commitment to quality and tradition. He used only the finest cuts of meat,
seasoned to perfection and cooked slowly over seasoned oak logs. The
result was a symphony of smoky flavors that tantalized the taste buds.

Legacy and Impact
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Jack and Doris Smothers made an immeasurable contribution to Texas
barbecue history and culture. Their restaurant became a culinary landmark,
and their barbecue techniques inspired countless other pitmasters.

In 2008, Jack Smothers passed away at the age of 82. Doris Smothers
continued to operate the restaurant until her death in 2018.

Today, Smothers BBQ is a thriving business, run by Jack and Doris's son,
Russell Smothers. The restaurant remains a testament to the legacy of its
legendary founders, and the barbecue is still as tender, smoky, and flavorful
as it was when Jack and Doris first started.

Jack and Doris Smothers were true culinary pioneers. Their passion,
dedication, and unwavering commitment to quality have left an indelible
mark on the landscape of Texas barbecue. Their legacy continues to
inspire and influence pitmasters and barbecue enthusiasts alike.

The next time you savor a plate of succulent Texas barbecue, take a
moment to remember Jack and Doris Smothers. Their story is a testament
to the power of passion, hard work, and the enduring spirit of the Lone Star
State.

Additional Resources

Smothers BBQ website

Texas Monthly article on Jack Smothers

Eater obituary for Doris Smothers

Austin360 article on Doris Smothers
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