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Look What’s 
SMOKIN’SMOKIN’

By: Adena Miller and Photos by: Brandon Vick 

Restaurant smoker, where the action happens
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The time has come to take a walk on the 
wild side of barbeque, my friend. We’re not 
talking about drowning some meat in a bottle 
of sauce and slapping it on the grill. Oh no. 
My genuine taste is born out of love with the 
precise and skillful techniques of my chefs. 
By the time I reach you I have been brined, 
injected with a top-secret sauce, dry rubbed 
and have spent nearly 14 hours sweating up a 
storm in a smoker fueled with hickory wood. 
Why do I put myself through this timely 
transformation? To satisfy your every want 
and need, of course.

In preparation to bare all, pieces of my meaty 
shoulder are stacked high and mighty onto 
your plate, with just the right touch of a 
tomato-based sensuous slathering sauce. Feast 
your eyes, nose and utensils on me, as I have 
worked hard to become tender and juicy, with 
a tasty smoke infusion that is hypnotic.

The sensation of utter delight that I bring to 
your appetite is an experience in itself. Once 
you’ve had me, you won’t be able to get me 

off your mind. If you’re worried about how 
my “bad boy” reputation may stick to you, no 
need. Despite common misperceptions, I am 
a lean protein and you can enjoy me for less 
than 300 calories. Some are embarrassed at 
my name, and simply point to it on the menu. 
But this is no time to be shy. Say my name like 
you mean it and do me proud!

What I’ve heard from my audience: “What 
exactly is in this secret sauce?”

My answer: “I could tell you, but then I would 
have to kill you.”

WHO AM I? 
BIG ASS PORK PLATE 
(also available as a Half Ass, per request)

Who says women can’t get down and dirty? The 
Big Ass Pork Plate is available at DINOSAUR 
BAR-B-QUE for $13.50. For more information, 
visit www.dinosaurbarbque.com or always feel 
free to stop in at 9 Court Street Rochester,  
NY 14604.

CUISINE
A Genuine Honky Tonk Rib Joint. 

PHILOSOPHY
To turn every guest into a regular.

JUST THE RIGHT TOUCH
The folks at Dinosaur Bar-b-que use conventional 
Texas wisdom when it comes to the sauces, noting 
if you use too much sauce, you are covering up 
flaws in the BBQ.

GET A LITTLE ON THE SIDE
It’s not easy to narrow down the 18 side dish  
options – ranging from black beans & rice to coleslaw 
to tomato cucumber salad – into the two that are 
available with each entrée. Crowd favorites include the 
fried okra (Monday only) and the mac & cheese.

WHEN TO GO
M-Th. 11am to Midnight, F & Sat. – 11am to 1am,  
Sun.- Noon to 10 pm for Dinner. Always feel free to call 
for more information, at 585-325-7090.

Adena Miller, Food Writer 
www.foodthatspeaks.blogspot.com

PHOTOS: Brandon Vick,  Wedding and Marketing 
Photographer, www.brandonvick.com
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