
 
 
 
 
  

 

 

 

 

 

 

 

 
  

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
                                                     
 
 

  
 
 
 
Just More Barbecue Restaurant 

Narrated by Stanley Woodward 
 

1. Hash origins (02:30) 

<Video opens with Don Quattlebaum> 

D. Quattlebaum:  Well the-the…I don’t think-I think we’re the only barbecue place up 

in this ar-up in this part of the state that has hash. 

<Video shows shots of hash being served before returning to Don Quattlebaum> 

D. Quattlebaum:  And, uh, basically the hash down in the lower part of the state is a 

liver base, uh, with mustard, uh, hash.  They use a lot of, uh, liver and, uh, leftovers and 

we use, uh, the same products that we use to make our, uh, barbecue with th-th-that goes 

in our hash. 

<Video shows interaction between and customer and the server> 

Server:  And would you like Brunswick Stew or hash? 

Customer:  Uh, hash. 

Server:  You want rice with it? 

Customer:  Uh, no thank you. 

<Video shows Don Quattlebaum> 

D. Quattlebaum:  It’s-this is my own recipe.  I took, uh, my dad was from Batesburg 

and we took some of the ingredients that he used and then changed it some and we-we’ve 

come up with our own hash. 

<Video cuts momentarily and then shows Don Quattlebaum again> 

D. Quattlebaum:  The first I remember eating hash was when I was a little boy and-and 

uh, we’d go to his-down to his home, uh, town of Batesburg and he and his brothers-he 

was from a very large family.  I think there was eleven children and, uh, they always, uh-

when we had the Quattlebaum Reunion they always had, uh, what they called lowcountry 

hash and, uh, that was, uh, I remember I loved it and I liked it.  I like the way they fix it 

there with the liver in it, but the people up in this part of the state didn’t like the liver in 
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the hash and also wh-when we originally started making it, we had, uh, liver in the hash.  

But, uh, then we took it out and started-I changed the recipe to suit me and, uh, that’s, uh, 

we’ve stayed with that now for twenty, twenty years probably. 

<Video shows a shot of the buffet line before returning to Don Quattlebaum> 

D. Quattlebaum:  I really, um…and I assume that probably with what…I think with the 

hash, the people tried to come up with somethin’ that they could use everything from the 

hog’s, uh, where you’re killin’ a whole hogs and usin’ whole hogs and they-they uh, tried 

to use everything, uh, that was left over.  And that’s about what it is and that’s the reason-

you’ll have some people up here in the upper part of the state, won’t eat the hash now.  

They’ll ask you what you got in it before they-they say they’ll eat it-try it and, uh, and, I 

think that’s-that’s the reason it’s like that. 
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