By Andrea L. Irimsek

Staft Wilar

hen Mitch Evanitsky began

making homemade barbecue

sauce and buffalo sauce in the
19808, he had no idea it would alter the
course of his life.

He was just doing it because he liked
to barbecue outside on his grill.

Then, in the earty 1990s, while oper-
ating an ice cream shop at the comer of
Babcock Boulevard and Hochester
Road in Hoss Township, he bought a
mobile barbecue pit and began doing a
little grilling in front of the shop, selling
food 1o passers-by.

The fresh, smoky food was an instant
hit with his regular ice cream fans and
drew in a whole new customer base as
well.

He bhegan going to rib cook-offs
where he learned the business of barbe-
cue and tasted what other grillers had
tor offfer,

After just one year of cooking up his
v smoky meats and side dishes, he

tc’s Barb .

ecue famous throughout

North for authentic wood-fired flavor
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Most people know Mitch’s Barbecue through his catering business, but this

The sauces that drench the
ribs and chicken at Mitch's
Barbecue are all home
made by owner Mitch
Evanitsky (left]. The sauces
include such selections as
buffalo, Texas red, chile,
yellow poison and cajun.

fall, his signature grilled cuisine will be available at a sit-down restaurant.

dishes, all made fresh by Evanitsloy

“Having someone come in with all
the food, side dishes and condiments
leaves time for the party host w have
fun with their guests instead of stand-
ing over the grill cooking all day,” he
S3AY3.

Tn 1998, he moved his ice crearm shop

week in the summer.

In fact, his fare is so sought after he
has decided to not limit it o only those
who attend his catering jobs.

So he is currently remodeling a
building along Route 19 in Marshall
Township to be' Mitchell's Hardwood j

lons of homemade buffalo sauce each ‘
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Stalivem rib cook-nfl.

his shop and asked a question that
would lend Evanitsky down a whole
i Career path.

“They asked me if | could cater a
party for 150 prople.” he says.

1t was quite different from finng up a
barbecue pit outside his ice cream shop
and selling whatever he grilled, but he
alia it

And despire being over prepared and
preting there far 1o earty, the event was
a suctrss and evervone left with a full
bely:

So Evanitsky decided 1o test the
waters and took out a small catering
advertiernent. e ended up with half a
doren more jobes that vear.

The following year, 1996, he did
about 10 catering jobs and was featured
on the "lce Cream Show” with WOQEDs
Rick Sebak.

“That's when | got serious,” he says.

Instessd of renting trucks on an ax
needed hasis, in 1997 he bought his firs
truck and catered a couple dozen jobs,

Suddenty, everything from weddings
and graduations to corporate parties
and birthdays were featuring sy ribs,
bhurgers, chicken and an armay of side

curreni location on Middle Rosd in
Libeoniza

He continued making a wide
variety of ice cream flavors during the
sumimer moiths, and also began focus-
imgz his time on developing his calering
barsiness yoar Todnd.

By 2000, he bought a second truck
and 20-foot barbecue pit complete with
turkey smoker and was catering 100
jobs a vear. Some as small as a few
dozen prople and one as large as
10,000,

Meat sclections on the menu — in
addithon 1o the signature barbecue ribs
— include everything from prie rib and
filet mignon 1o orange roughly and hot
SR

Sides inchude things Ik fruin salad,
sautedd potatoes, veggie kabobs, pasta
alfredo and rice pilal, to name just a few.

Evanitsky feels his success is due to
the freshness of his food.

Everything down 1o the cole
shaw ireg and =aba are neade fresh

by his own hands, and his meats all
luwrjuqﬂnknngllmlmmﬂrwm
smoked o

mobile kitchen has
eamed him fans all over the Pittsburgh
area and he savs he casily uses 15 gal-

The new eatery s cxpeched o
this fall and will have indoor and
ooy

Tl menu will include an

‘Once open, he will close up

quite
Ftﬂnkyﬂysheuﬂmmmlﬁ‘
side and meeting different
each jobh.
And, he does not mind that his
tic barbecue pit & ofien the
ATIETIRTL

if you are going ...
Mitch's Mobile Barbecue and
Cremm Shop i locaied at 4988
Rinaad, in Wirprers Placa, in Crilwomnia.
The mewr restiasiran oo,
wled to open this full, will be at |




