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For years, South Carolina has had a love affair
with barbecue. All across the state, barbecued pork
(a Southern staple) can be found in small clapboard
houses on backcountry roads, in tiny shops sand-
wiched into commercial strip malls or in larger
eateries at the center of picturesque towns. Most
folks believe that you haven’t really seen South
Carolina until you’ve tasted its barbecue.

However, that’s not to say that there’s only one
kind of SC barbecue. Each region of the state
cherishes its own traditions—especially in terms 
of sauce, which can be based on vinegar and pepper,
mustard, tomato or ketchup. The argument can get
heated, but you can find agreement on whether
you dump the sauce on pulled pork, ribs, chicken 
or some other form of meat. For many people, the
real story is the side dishes. In fact, many menus
offer a carryout plate of just side dishes for those
who can’t get enough of them.

Here are some of the sides you’re likely to
encounter on a whirlwind barbecue tour of 
South Carolina:

Hash and rice:You haven’t lived until you’ve
tasted ground, seasoned pork hash over a layer of
white rice—which is perhaps the most ubiquitous
side dish throughout the state. At Jakie’s Bar-B-Q
in Florence (843-629-1290), the main ingredient is
going to be liver. Liver hash is a staple in Pee Dee
barbecue, according to geographer Charles Kovacik,
distinguished professor emeritus at the University
of South Carolina. However, at Little Pigs Barbecue
in Columbia (803-788-8238), they’ll tell you with
pride that their hash contains no liver. Different
strokes for regional folks.

Candied yams: No, they’re not just for Thanks-
giving anymore. At Brown’s Bar-B-Que in Kingstree
(843-382-2753), they’re made the old-fashioned way,
with brown sugar, syrup and all those warm spices
that spell comfort food—cinnamon, nutmeg, etc. 

Collard greens: For non-Southerners, this par-
ticular tradition can be a bit of an acquired taste;
some of the uninitiated find it bitter. But at Big T
Bar-B-Q in Gadsden (803-353-0488) and Columbia

(803-776-7132), it’s one of their most popular
sides. One manager suggests it may be because
they add a little bit of sugar to the mix. 

Baked macaroni and cheese:This is usually the
luscious homemade kind, though some places
make it creamier than others (and it’s likely to be
creamier when the batch is fresh from the oven,
rather than sitting a while on the buffet). 

Coleslaw:According to Dr. Kovacik, South Carolina
slaw is almost always mayonnaise based, though
Northern visitors may find the mayonnaise added
with a lighter touch than they’re used to. Sweet and
sour pickles are a common side on their own, but
at Shealy’s Bar-B-Que in Batesburg-Leesville 
(803-532-8135), they’re mixed right into the
coleslaw with stunning results.

Green beans:They’re usually from a can, but
they’re given a more homespun taste by mixing
them with salted or smoked pork, or other
ingredients according to taste. At Big T Bar-B-Q,
you may even find a boiled potato peeking out
of the beans.

Chicken bog: Found primarily in the Pee Dee,
this is a rice and chicken mixture that visitors from
other traditions might mistake for a risotto—but
not the connoisseurs. “If I were blindfolded and
dropped into a restaurant, I would know I was in the
Pee Dee by the chicken bog,” says Dr. Kovacik.

Banana pudding: OK, it’s technically a dessert,
not a side, but it’s the one dessert you’ll find almost
anywhere, it’s such a strong Southern tradition. The
smooth, creamy banana custard is mixed with those
great vanilla wafers, and if you’re lucky (as at
Shealy’s), you might actually catch a hint of lemon
flavoring to offset the banana taste.

And let’s not forget the big stainless steel urns
beckoning for you to empty some homemade iced
tea into your cup. (Sweet or unsweetened? It’s
your choice.) Then plunk down your styrofoam
box or sectioned-off china plate on a plastic
tablecloth like the ones at Myers BBQ Restaurant
in Blythewood (803-754-7400), and you’ll swear
you’re in hog heaven. 
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