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nervous when

BRIMFIELD N With a
brand new mortgage and a
baby on the w ay,
Treitman was admittedly
1€ he first
opened B.T.@ Smokehouse
on Sturbridge Road in
Brimfield a coupley ears ago.

on the bog

Now, with a satellite locale
on Main Str eetin Sturbridg e,
his own line of rubs, sauces
and r elishes catching on N
and another ba by on the w ay
N TreitmanOs nervousness
has tur ned to disbelief at the
success he@® had.

OThere are times that | sit
down and | think about it
and kind of get chills ,O

Brian

Brian  Treitman
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Smokehouse in Brimfield hands
Charlton resident Mike King a
brisket stuffed buffalo burger
topped with pickled green toma-
toes last Thursday.

Treitman said from his flag-
of B.T.0s Ship location,in frontof his
homemade smok er.

B.T.Os was listed among
the top 10 barbecue restau-
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rants in New England by the New England
Barbecue Society in the Sunday, Sept. 13
Boston Globe.

Trained in the art of fine cuisine at the
Culinary Institute of America, Treitman
has paired his background as a chef with
the patience and daring necessary in
authentic barbecue to create unique spe-
cialties and perfect the classics.

Menu staples like pulled pork sandwich-
es, smoked brisket, and pork and beef ribs
keep regulars coming back, while specials
like smoked salmon, turkey and ThursdayOs
lunch special, buffalo burgers stuffed with
brisket tips N served with pickled green
tomatoes from the garden behind the smok-
er N keep attracting new customers.

Traditional barbecue sides, like potato
salad, coleslaw, cornbread and chili made
with brisket meat are also made on-site
with TreitmanOs own recipes.

When catering special events, Treitman
really turns up the heat. At a Wednesday
night six course dinner with Charles Smith
Wines in Boston, Treitman offered up
smoked duck breast with arugula salad and
blackberry vinaigrette, and a creation he
calls OPig Newtons,0 which are exactly
what they sound like, substituting pulled
pork for figs.

Treitman said the two key elements in his
signa ture dishes are method and recipe.

Ol do 100-percent wood fired cooking,0 he
said, explaining that many barbecue joints
will smoke their meats in a gas-powered
smoker using wood as a secondary heat
source. The only source of heat in
TreitmanOs smoker: local apple wood.

The concoction of dry spices in the rubs
he has created also adds to the unique fla-
vors of B.T.Os meats.

The original meat rub, which he uses on
beef, potato salad and many other items,
Owas just based off random combinations
that IOve used in the past,O Treitman said.

TWEAKING FORMULAS

With a couple slight tweaks along the way;
Treitman said the recipe for the meat rub has
remained primarily the same since his first
250-pound order was received from a special-
ty spice company in Manchester, Conn.

His newest offering in that line is milder
rub called, OPork Your Chicken.O

OItds more cumin and mustard based,O
Treitman said, which works well with the
lighter meats. B

Each of TreitmanOs recipes contains
between 13 and 16 ingredients to keep din-
ers on their toes. B

OSo when you bite into something, youOre
not getting just one flavor,® Treitman said.

For real insight on why B.T.Os popularity
has exploded in the last year, just ask any of
the loyal fans N there are 600 of them signed
up on the smokehouseOs Facebook page.

Mike King of Charlton stopped by the

Brimfield location Thursday for lunch.

OFor barbecue, thereOs no better place,0
King said.

Working in Boston, among some of the
commonwealthOs best eateries, King said he
prefers B. T.Os barbecue over all others.

Ol think BrianOs stuff is just as good if not
better than a lot of the places out in
Boston,O King said. 5

Referring to TreitmanOs unique spice
combos, which were described in The
Boston Globe, as Oaggresswe O King said, Ol
think it enhances the flavor.O

John Hanlan, also of Charlton, said the
pulled pork sandwich is his favorite menu
item.

Ol love his food,0 Hanlan said.

Looking at the heaping pile of buffalo
meat, tomatoes and cheese Treitman hand-
ed him through the window, Hanlan said,
OThis may be my new favorite though.O

On the horizon for B.T.Os is a new home in
the former Basketville building, along side
Pioneer Brewing Company.

Treitman said of all his customers and
fans of his food, his most important sup-
porter is his wife Marni.

Ol really couldnOt do any of this without
having the complete and total_support of
my wife,O Treitman said. OSheOs been amaz-
ing.O

News staff writer Christopher Tanguay
may be reached at (508) 909-4132, or by e-malil
at ctanguay@stonebridgepress.com.
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Brian Treitman of B.T.Os Smokehouse in Brimfield
tens as Charlton resident Mike King places his orde
for a brisket-stuffed buffalo burger topped with picklec
green tomatoes last Thursday. TreitmanOs inventi
recipes have won him a loyal clientele N and election
as one of New England®s best barbecue eateries ir
Boston Globe poll.



