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Graham, NC  -  About one mile on U.S. 87 south of Exit 147 off I-40 stands a new addition to the expanding Hursey legend:  a rectangular barn-shaped structure with a large stone chimney in front.  This is another home of Hursey’s Pig Pickin’ Bar-B-Q.  

Hursey’s has been serving North Carolina hickory smoked pork with a “secret sauce” to enthusiastic customers since 1945.  Sylvester Hursey and his wife Daisy began the business literally in their backyard, where they dug a pit and began the barbeque operation by smoking whole hogs over hickory coals.  In just four years they grew the business from a small café in Gibsonville to become the first state licensed barbecue wholesaler in the state of North Carolina.

Sylvester’s older son, Charles, started working as a car hop for the family restaurant while in school, and by 1960, had joined the business full-time.  From the early days when the family cooked only one or two hogs a week, the Hurseys now smoke over 1200 shoulders per week, in addition to hams and ribs.  

The current generation of the Hursey family continues to be intimately involved in the business. Charles’ children, Chuck, Chris, Carey and his wife, Ellen, all participate in the operation, which now includes a large catering service.  “We Serve Celebrities, Presidents & You” is the company motto. Among other claims made by the Hurseys is that they have sold more apple turnovers than any one restaurant in the nation.

So let me tell you the secret to the Hursey family success.  It starts with the food.  When asking directions to the new Hursey restaurant, we stopped at a drug store to ask a “local” the exact whereabouts.  The cashier, a lady around 40, smiled broadly and told us, “It’s just down the road on the left.  You’re gonna love it!  The Bar-B-Q is to die for, but I really like their chicken best.  And don’t forget the cobbler!” The woman was practically drooling in envy as we went out the door.

Once we actually had our food (which was served in perhaps under three minutes after being ordered), we immediately understood what had triggered the cashier’s salivary glands.  My “Combo Plate” of Bar-B-Q (I chose the “chopped” over the “sliced”), broasted chicken, cole slaw, French fries, and hushpuppies was incredibly delicious – particularly after I applied an additional lathering of Hursey’s Old Fashion Bar-B-Q Sauce to the chopped pork. For dessert I chose a slice of Key Lime pie – also particularly tasty.  Even with a side of ice tea, my tab came to under eleven dollars!  

Of course, this was not a heart-friendly meal, but there should always be room in everyone’s life for the occasional guilty pleasure. The on-duty manager that evening,  Ritchie Dickerson, was equally courteous and friendly as was our waitress.  He told me that Hursey’s was looking to expand regionally, and perhaps even nationally.  They certainly have a competitive product and an apparent niche in the food service business.  Watch out, Outback, Shoney’s, and all you other chains.  That tantalizing scent floating over the eastern horizon just may be the Hurseys smoking hogs and heading in your direction!

I thought you might like to know.
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