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»»» DINING OUT

that comes to you

Food truck travels the town with smoky, spicy flavors

By Juuie Hus

* Photos by Tim Jeax
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-omner Rick ckory Stix
of the Texas-style| le food

¢'s 2 meal on wheels for anyone.
hoping 1o cach a whiff of som

slathered, saucy ribs or grab a
quick taste of some down-home

On any given day, fans of beef brisket,
pulled pork, chicken or other barbecus
fixings, like sweet and spicy baked beans
‘o macaroni and cheese, need not look far
1o find the bright red Hickory Stix food
truck

The local truck has become a fixture
for barbecue lovers, often tucked away in
a parking lot or welltraveled spot

ne cool, windy aftemnoon, Hick-
ry Stix was parked in the lot ncar Toins
Smoke Shop near Exit 5 on Perkins Road.
Sharon Vincent, the sister of co-owner
Lisa Drake, was inside readying for the
Tunch crow

Vineent is ensconced in the business.
She moved back to New England from
Florida to help her younger sster and co-
awner Rick Gagnon.

“We're a rolling restaurant, we have
everything we need right here," Vincent
says.

What's barbecue doing
here?

Vincent and Drake were born and
raised outside Boston, in Dorches-
ter, and maved around a lat as part of
a military family. Gagnon was born in
Medford, and barbecue was not often a
common sight on his New England fam
illy dinner table.

“I grew up outside of Boston, | had no

ye 5
the carly ‘W.mumm he.
nation extensively h
They often lived within earshot of
other around lh:coumry.lndudmgume
spent in Texas.

That's where Gagnon says he first
Iearned to build smokers to prepare his
own style of barbecuc.

Drake, 54, says she knew a change was
coming as she got older.

 rolling rescaurant once served as
Drake's landscaping trailer when she
worked creating colorful koi ponds,
patios and other outdoor decor for arca
customers,

It was transformed, fabricated and
designed 0 hold all the necessary mate-
rials for making good barbecue.

“When you get older, your bones don't
want to do that hard (landscape) work

id that work, Drake says she
would host big family gatherings where
friends and family would get wgether to
enjoy her home cooking,

“We always had big parties at our
house,” she says. “And I love 1 cook for
people.”

The couple started the barbecuc busi-
ness in 2016, always hoping the bu s
plan would include moving the truck
from place to place. Originally, |l1clmtv
Stix had a stationary location on Harvey




ﬁR. ‘S'I']i]]i]ﬁr

MEATS & MARKETPLACE

e to.he'Fichito Shop

- .u \l: §Steer=just smart!

Serving Seuthern New amgabure e 1973
Our Mnrlmhd Monte Spenk for Themsalves
Marinades since

27 Buttrick Road, Londonderry, NH + Rte.
Hours: Mooday - Priday 8am-6:30pm « Saturday 8am-6pm » Sunday Sam-4pm
Check us out online for our daily spacials 3t mrsteermeats.com
6 Londonderry Magazine

Road. Now the truck is on the move more
and more

Collard greens, no;
baked beans, yes
Visitors approaching o
help but get that waft of sweet-smelling.
Im.knr\' »mol.c
g brisket can take
|.'..,.. e o g piod
process and the smoker is always operat:
reparing the next day's

ruck can't

okers and all food
equipment in the (
akoed: I m b searom sevioes Deabe

s
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the meats, mostly the basics: brisket, beel

and pork ribs, some chicken
For the smoker, Hickory Stix uses New
Hampshire hickory wood, and all meat
served is 100 percent wood-sm
od prepara:

ked

iliar fixture at
special events, including serving
ky presence during Londondes
annual Summer on the C
Barbecue is also served up at sporting
events, weddings and private family

of smoke shop near

on Perking Rasad, off

s
p the com
hee is good,”
ays Kendall, as he orders up
ooy Sy

The menu can L!mg: d.
That's why |

Drake says,

irst thing .m, morm ».' on its social
media stes. The truck's location that day
is also revealed.

Speeialtics of m day could be a unique
oal offering ue la a,

relarli e o
baked beans. Add in 2 few fluffy cubes of
nbread. a few pickles for garmish and
the meal is complete

“But 1 can't seem to get people inter
estcd in collard greens.” Drake says.
may be a regional thing, she

oles,
It's Drake’s bean
|

time to perfect, That included having

that are ofcn a big.
ipe that took her

hit ~ a perso

Lisa Orake, chef and co-ownes of ickory
StixBBQ, spices a chicksn and pineappie
dish before putting it in the smoker

her husband taste test dozens of varia-
s, spice levels and flavors until the
right one made it 10 the menu
Tt took about seven months o decide
on the right b
d

not cating another
gnon says.

Movin' on

The best part about spending days
smoking gaod mea
cooked fond? For

of gl chooe

perks, 100,

“Fvecven lost weight” he says. | make
food all day. I don't wan o cat.

For Drake, it’s the fact that the business

is always on the move.

he best pant s the thingy vc've got:
ten 10 sce and be part of, things we've
never sccn belore,” she says.

Gagnon says they have met a loc of
great peoy
At recent 0th anniversary party, ¢
truck stall was on-site to cater the ever
and ended up celebrating alongside the
guests.

“They insisted the whole crew do pic-
tures with the family,” he says.

BEFORE

TURN YOUR OLD, WORN-OUT KITCHEN INTO

A SOURCE OF PRIDE without all the problerms
that come with a major remodeiing job. By
recycling your existing cabinels and giving
them a brand new face, we save you time and
money. bn just a few working days you will have
the ktchen of your dreams. CALL TODAY!

i of showroom visit today!
300 277.1960 | www AtfordableCabinetRetacing com
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