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PEACH STATE PITMASTERS TAKE OVER THE BIG APPLE, BBQ STYLE
Fox Bros. Bar-B-Q Visits New York For a Weekend of Culinary Festivities
NEW YORK (May 23, 2014) – Fox Bros. Bar-B-Q heads to New York City on Wednesday, June 4, where they will start preparing for a lunch and dinner at two of the city’s most respected culinary venues, CITY GRIT and the James Beard House. Chefs and twin brothers, Jonathan and Justin Fox are excited to bring their barbecue flair to the city that never sleeps.  From June 5 through June 8, the dynamic duo will host two meals leading up to the Big Apple Barbecue Block Party, where the Fox Bros. team will end their flavor-filled weekend amongst their barbecue brethren.
Kicking off the weekend is a five-course dinner at FOOD & WINE’s Home Cook Superstar Sarah Simmons’ Culinary Salon, CITY GRIT. On June 5, Jonathan and Justin will prepare a meal highlighting southern-inspired comfort food. The menu will include Fox Bros. favorites like Frito Pie and Jalapeno Cheddar Sausage. Dinner begins at 7:30 p.m.; single tickets can be purchased for $65 or two for $125.  For a full menu, additional details and tickets visit citygritnyc.com/#FOX.
Fox Bros. Bar-B-Q will continue their appetizing venture at the world-renowned and highly-acclaimed James Beard House on June 6 with a Texas ‘Cue Luncheon.  The Fox Bros. Bar-B-Q team will debut dishes such as Miniature Charred Corn-Jalapeño Corn Muffins and Frito Pie Croquettes (a spin on their famous Frito Pie). Wowing a hungry audience at this year’s Charleston Food & Wine Festival, the barbecue team will prepare a Short Rib Hatch Chile Risotto Cake with Pickled Onions. Ending the meal on a sweet high will be Fox Bros. famous Banana Pudding.  To reserve your seat, call the James Beard House at 212-627-2308. For a full menu and ticket information please visit jamesbeard.org/events/texas-cue-lunch. 
ABOUT FOX BROS. BAR-B-Q

Fox Bros. Bar-B-Q is an award-winning barbecue restaurant located just south of Little Five Points in Atlanta. They are known for their unique Southern-style barbecue with a Texas flair.  The Fox brothers developed a sauce that mixes the flavors of Texas with the heat of the South. Their "Sweet with Heat" sauce is tomato-based with a hefty splash of vinegar and southern sweetness, as well as a subtle blast of Texas heat. Today Fox Bros. Bar-B-Q has become an Atlanta staple, with favorites like the renowned Beef Brisket and the Smoked Wing Basket. Fox Bros. Bar-B-Q has earned top spots on bar-b-q rankings from publications such as Eater, USA Today Travel, Daily Candy and Maxim Magazine. With fresh renovations to their flagship restaurant, Fox Bros. continues to serve Atlanta's favorite bar-b-q to their extensive fan base. For more information and reservations please call 404-577-4030 or visit foxbrosbbq.com. Fox Bros. Bar-B-Q is located at 1238 Dekalb Ave. Atlanta, Ga. 30307. Connect with us on Facebook at or on Twitter. 
ABOUT CITY GRIT

CITY GRIT is a Culinary Salon – a gathering of people under the roof of an inspiring host, held partly to amuse one another and partly to refine taste.  The brainchild of FOOD & WINE’s Home Cook Superstar Sarah Simmons and business partner Jeremie Kittredge, these food culture-based events are anchored by supper-club style dinners from perennial host Simmons with her signature Southern influence as well as guest-chef series of well-known and emerging chefs looking to showcase their culinary talents in New York City.  CITY GRIT experiences are ticketed events held in a 70-seat dining room in an old school house in Nolita offering diners a new experience to stimulate all the senses on every visit.  For additional information on City Grit please visit citygritnyc.com.
JAMES BEARD FOUNDATION
Founded in 1986, the James Beard Foundation's mission is to celebrate, nurture, and honor America's diverse culinary heritage through programs that educate and inspire. A cookbook author and teacher with an encyclopedic knowledge about food, James Beard, who died in 1985, was a champion of American cuisine. He helped educate and mentor generations of professional chefs and food enthusiasts, instilling in them the value of wholesome, healthful and delicious food. Today the Beard Foundation continues in the same spirit by administering a number of diverse programs that include educational initiatives, food industry awards, scholarships for culinary students, publications, chef advocacy training, and thought-leader convening. The Foundation also maintains the historic James Beard House in New York City’s Greenwich Village as a “performance space” for visiting chefs. For more information, please visit jamesbeard.org.  Connect with us on Facebook, Twitter and Instagram. 
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