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DISCOVER TENNESSEE
Musical heritage, American history, regional flavors, and natural beauty make Tennessee  
a singular destination. Isn’t it time to see all the Volunteer State has to offer? By Susan B. Barnes

GET A TASTE  OF TENNESSEE
BARBECUE IS synonymous 
with Tennessee, and some of 
the best in the entire state 
can be found in Nashville. 
Family-owned and -operated 
in The Gulch neighborhood, 
Peg Leg Porker prides itself 
on the homemade recipes that 
have been developed by owner 
and pit master Carey Bringle 
throughout his 30-year career.

One look at Peg Leg Pork-
er’s menu and your eyes—and 
stomach—will immediately be 
drawn to the dry-rubbed ribs, 
which are served in half and 
full racks and rank as the res-
taurant’s No. 1 entree. Before 
the ribs arrive, be sure to start 
o! with the Memphis Sushi, 
a sausage and cheese platter. 
Afterward, "nish with a peach, 
apple, or chocolate pie.

To help guests wash down 
their barbecue, Bringle devel-
oped his own Peg Leg Porker 
Straight Tennessee Bourbon, 
available both in the restau-
rant and in bottles to purchase 
and enjoy at home. Speaking 
of enjoying at home, if you’re 
craving those dry-rubbed ribs 
once you’ve left Tennessee, 
there’s no need to fret: The 
ribs are available for delivery 
right to your kitchen.

Not one to rest on his 
laurels, Bringle is planning to 
open a new restaurant featur-
ing a Texas-style and family-
friendly menu in Nashville’s 
The Nations neighborhood 
this fall.

From the pulled 
pork sandwiches 
to the ribs, every- 
thing at Peg Leg 
Porker is mouth- 
wateringly good.

SEE HOW SWEET IT IS
WHEN STANDARD CANDY CO. 
introduced the Goo Goo Clus-
ter in 1912, the family-owned 
operation couldn’t have known 
that the Southern confection 
would still be a Tennessee 
favorite more than 100 years 
later. The recipe of America’s 
"rst combination candy bar 
(with more than one principal 
ingredient like caramel, choc-
olate, or ta!y) hasn’t changed 
in all that time. Today, it still 
combines caramel, marsh-
mallow nougat, fresh roasted 
peanuts, and milk chocolate 
into a sweet treat that’ll have 
you hooked in one bite. 

In downtown Nashville, the 

#agship Goo Goo Shop and 
Dessert Bar has a wide variety 
of di!erent Goo Goos to stock 
up on. Visitors can also stay 
awhile and enjoy a sundae or 
milkshake while watching 
premium Goo Goo Clusters be 
made by hand in the glass-en-
cased confectionery kitchen.

If you’re a DIYer, sign up for 
one of the chocolate experi-
ences, which are o!ered most 
Fridays, Saturdays, and Sun-
days, and get behind the bar to 
make your own clusters.

 If a craving strikes once 
you’ve "nished all the candies 
stashed in your suitcase, don’t 
worry. Simply order from the 
online store and have your 
favorite Goo Goos delivered.
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