Heading North for some
good old Southern BBQ!

Not long

ago some friends suggested that we head

up north to Lynden and check out Jake’s Western Grill for
dinner. It seems that one of the owners is from Tennessee
and is a“pit master”when it comes to BBQ baby back ribs.
As a young man, | lived in Memphis and while | was there,

| acquired an appreciation for good old southern BBQ.
Don't get me wrong, Texas BBQ is very good as is the BBQ
you'll nd in the Carolina’s but in my book, Memphis BBQ

IS the absolutely the very BEST!

Upon arrival at Jake’s on a quiet
weeknight, our party was pleasantly
greeted at the door and taken to
our table in the Western themed
dining room. With country music
playing in the background, our
party took note of the comfort -
able and pleasing atmosphere...
very family friendly. Our server
for the evening promptly greeted us
and took our drink order while we
checked out the simple but straight
forward menu. You can certainly
tell that protein is king here!

From the Southern Starters sec
tion on the menu, we chose the
Black and Tan Onion Rings, the
unusual Hog Wild Tater Skins
(stuffed with smoked pulled pork)
and my personal favorite, the Fried
Green Tomatoes! The Fried Green
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Tomatoes, a southern specialty,
were served with Jake’s bistro sauce
which had a hint of horseradish
that raised the heat just a bit. Our
group thoroughly enjoyed the start
ers and in a matter of minutes we
ended up with nothing but empty
plates. Complimentary fresh baked
cornbread was then brought out
straight from the oven. A very nice
surprise indeed!

For our entrees, two of us se
lected the Grilled Teriyaki Chicken
breast and Jake’s 8 ounce Flat Iron
Steak. Each of the entrees came
with a choice of soup or salad and
two sides. Sides include salad, soup,
rice, potato salad, Cole slaw, baked
beans, black and tan onion rings,
mashed potatoes, French fries and
the sweet potato fries which rocked

the house! The Teriyaki Chicken,
topped with grilled pineapple and
teriyaki sauce was very moist and
delicious. The Flat Iron steak
cooked medium rare had great
flavor with Jake’s serving only 100
percent Black Angus Beef.

The other members of our party
ordered the full rack of Baby Back
Ribs and the Ribs and Brisket
Combo from the “Smokin’ Special-
ties” section. We substituted pulled
pork on the combo for the ribs. All
“Smoker” items are served “wet”
with Jake’s savory BBQ sauce. The
ribs and the combo also come with
two side items. The house specialty
BBQ baby back pork ribs were
almost falling off the bone and were
outstanding! The sliced brisket
proved to be very tender and the
pulled pork drew raves from each
member of our party that tried it.
Both items were slow smoked with
Washington apple chips for a north-
west flair.



