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How Buwtcdl's Smack Your
Lups Barbegue Evolned

Butch Lupinetti grew up in an ltalian kitchen and that is where he always
found his mother. “We chopped and diced celery and onions and peeled po-
tatoes as kids.” Soon, they knew how to put together the family’s “Tomato
Gravy” and meatball recipes.

Butch Lupinetti, 18 months old with mother on Lupinetti farm. Looks like he is trying
to get away so he can get busy at the grill.
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Sunday 2pm dinner at the Lupinetti home was never missed. “You knew
you better be home.” Meatballs, spaghetti, salad and a gallon of wine filled
their lively table. Butch still makes the homemade pastas of his youth and
his daughter, Allyson, is keeping the tradition alive.

Pasta “gravy” and chicken soup were ingrained in the Lupinetti’s because
it was all a part of the family’s farm life.

Butch'’s father “harvested” chickens and barbequed freshly butchered
hogs regularly. Removing the hog’s hair with corn cobs was the children’s
job. Family friend and butcher, Tony DiDaio, assisted Dad in the process,
and Butch learned by watching and fetching,.

“The barbeque sauce we made was North Carolina style - a clear sauce
made with vinegar, salt, pepper, brown sugar, cayenne, onions and okra. We
boiled it in a big pot and squeezed it through flannel. It was used as a bast-
ing sauce. A handful of pork was served on butcher’s paper on top of a slice
of bread. A second slice of bread was served to sop up the sauce and to use

as a napkin!”

Burtch’s prize pig.
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How Butch'’s Smack Your Lips Barbeque Evolved

After the family sold the farm in 1970, Butch became a musician and toured with the
Cole Brothers band for many years. He still sings when he gets the chance.

Mrs. Butch (Lynne) Lupinetti and daughrter, Alyson
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Burch sings up a storm in 1980,

GO
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How Butch’s Smack Your Lips Barbeque Evolved

Lynne and Butch Lupinetti ready to barbeque, May 1992

In 1967 Butch bought a Country-Western bar in Pemberton, New Jer-
sey. He was a rock & roll singer, so they turned it into a rock & roll club
called “Butch’s Place.” They soon put in a kitchen selling meatballs and piz-
zas. They also roasted pigs for 31 years in front of the place. This is when he
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Butch’s Smack Your Lips BBQ Cookbook

developed the different sauces and added ketchup to his clear sauce to give
people choices.

In 1989, Butch discovered a barbeque show at Brown’s Island in Rich-
mond, Virginia. Soon he was working with the “Razorback Cookers” from
Blytheville, Arkansas. He spent weekends all that season with Ray Alan Gill.
Gill's father owned a spice company, River City Spices, and helped develop
Butch’s spice blend. They still manufacture the dry rubs for Burch today.
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Mike & Ray pose after 2004 show.
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