Brake for Banana Pudding

We set out to find the prime places for this Southern specialty in North Carolina.

¢ spooned a lot of banana pudding across
the state in search of the best. Sometimes
we needed just one bite. On ocher occasions

we gal scraplng the sides of bowls becauss licking them
would have beéen improper. Whether you agree or disagree
we want to hear from yvou. Tell us your favorite place for
banana pudding on oor message boards at southernliving
com'december2 (M7, —TAMMER [, LETHA
Get It at Gary's
“The ;5II:'|5 in the back |'I|IE the cup r-u:l.l[!. '|1'|g||," AAYE {Brtr:,'
Ritchie of Gary’s Bar-B-0} north of Chadotte (1 mile from
Exir o off 1-85]. “You get abour a half pound for 51,75, 1t's
really tao much for ong person,” That's what be thinks
Gary broke into the barbecue biz almost 40 vears ago
when he bought an abandoned Gulf service station in
China Grove, Editor's tips Before the pudding. trva tray of
chippred prark, Gary is an egual-opporiunily saucer, offer
ing a sweet and smoky ketchup-based sauce alongside a
thin, peppery vinegar suce
The pudding comes trom his wife’s recipe; and he swears
there’s nothing special about i1, Must be the atmosphere
them, Anthque signs touting off, soda pop, and tobaceg
hang on the wood-paneled walls throughout the joint.
O 11 could be the Gt that they scoop the pudding like
ice cream, perfectly blending the waters, pudding, real
bananas, and whipped cream.
Gary's Bar-B-Q: 620 115, 29 North, China Grove; [704)
RS7-8314

A, Tighl: Gary
Ritchie of Gary's
Bar- B-0 decorates
his restaurant with
a couple of 19505
Thunderbirds—baut
ga for the banana
pudding. right:
Clara Barie’s
Banana pudiling
features crumbled
graham crackers
instead of the
uhiquitous wanilla
wafers,
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QOur Favorite “Produce”

It's o ligtle bt trickler to find our other [@vorite, bl we
guarantee every step will be worth it. Cirrumnavigate the
Greensboro Farmers Curk Market fopen year-round on
Saturdays] nntil you hnd Kara Comer's booth. She and
her business partner, Bradford Hines, are the mastérs
behind Clara Marie’s Authentic Southern Bakery. This s
the only place she setls her banana pudding—some of the
Creamiest vou ve ever put in your mouth. Karla attribuges
its great taste Lo theee of the key ingredienls: beavy crem|
sweetened condensed milk. and a ground graham cracker
crust. Editor's tip: She serves it only in a 16-ounce cup (34
sor bring vour friends and request extra spoons.

Clara Marie's Authentic Southern Bakery: [136) 3026612
Greensboro Farmers Curb Market: 501 Yanceyville Stree
(330) 3732402 O pen b amenoon Saburday yvear-roumd,  #



