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[00:00:00] 

Sara Wood:  Okay Reggie, I was wondering if you could just tell me what you had for 

dinner last night to get a level on your voice. 

[00:00:08] 

Reggie Gibson:  Um, I went to Park Café. And we had—I had steamed clams with 

andouille and roasted cauliflower. 

[00:00:23] 

SW:  Do you know where the clams were from? 

[00:00:23] 

RG:  The clams were from—they might have come from Clammer Dave. 

[00:00:31] 

SW:  Clammer Dave? 

[00:00:32] 

RG:  Uh-hm. 

[00:00:33] 

Kate Medley:  I hear he’s quite a guy around here. 

[00:00:34] 

RG:  He’s a guy yeah, yeah. He’s—he’s—once was lost and now is found. [Laughs]  

[00:00:42] 

KM:  [Laughs] That’s a way of saying a lot by not saying very much at all. 

[00:00:45] 

RG: Yeah he’s—he’s a good guy. 
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[00:00:51] 

SW: When I was here in September to do some maritime interviews he was a hard guy to 

track down ‘cause he’s so busy. 

[00:00:58] 

RG: Uh-hm he’s gotten busy. He’s—and everybody likes his stuff and it’s— 

[00:01:04] 

SW: How long has he been doing that do you know? 

[00:01:05] 

RG: I don’t know. I know that he’s sort of come into his own in the last three years I’d 

say. But he’s been doing it before then. So where are y'all from? Where do y'all—are y'all out of 

Mississippi? 

[00:01:20] 

KM: Well I’m originally from Jackson, Mississippi but I now live in Durham [North 

Carolina]. So I drove down from Durham yesterday. 

[00:01:28] 

RG: That’s not a bad ride. 

[00:01:28] 

KM: No. And Sara [Wood], Sara lives in Oxford. 

[00:01:32] 

SW: Yeah I flew though. 

[00:01:38] 

KM: But you’re from Michigan originally? 
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[00:01:38] 

KM: Yeah I’m from Michigan. Are you from South Carolina, Reggie? 

[00:01:42] 

RG: Uh-hm. You want me to move? [Laughs] I can do that if it’s easier than messing 

with them cameras. 

[00:01:58] 

KM: Can you inch just a tad this way? 

[00:01:59] 

RG: Uh-hm I’m pretty good about centering up. 

[00:02:03] 

KM: Yeah that’s perfect.  

[00:02:36] 

KM: Can you just inch that way? Yeah yeah that’s good. And if you’ll stay put—yeah, 

yeah. That’s nice. That’s good. [Off Mic Conversation] And Reggie do you have your cell phone 

turned off?  

[00:03:29] 

RG: It’s in my coat. Yeah I think it is though. 

[00:03:38] 

 [Sound of Clapboard] 

[00:03:44] 

RG: Very official. 
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[00:03:45] 

KM: Very official around here, as you can tell by our set-up. All right well I’ll get us 

rolling and Sara feel free to jump in. Do we have a mic on this one? Okay. [Sound of Kate 

Medley taking off her jacket/vest] Okay, so I’m going to get you to start Reggie by just telling us 

who you are and what you do. 

[00:04:29] 

RG: Okay my name is Reggie Gibson. I’m a husband, father, architect, and I grew up in 

South Carolina. I lived all over the place and came back to Charleston about twenty five years 

ago. And I design a whole lot of different stuff. But some of them are restaurants and some of 

them are involved with the food business or the nature of food as much as the business. 

[00:05:10] 

KM: Great. 

[00:05:12] 

RG: That’s who I am. 

[00:05:14] 

KM: Because I was sort of rustling around still I’m going to get you to tell us the 

beginning of that one more time. And—and if you’ll just look at me— 

[00:05:24] 

RG: Look at you? 

[00:05:24] 

KM: Yeah so if you’ll again tell us who you are and the intro to what you do? 
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[00:05:29] 

RG: Okay, I’m Reggie Gibson. I am a husband, father, and architect, and part of the 

nature of what I do deals with the nature of food. And I guess that’s why you’re asking me to 

talk to you. [Laughs] 

[00:05:47] 

KM: Perfect great. How did you come to do what you do? 

[00:05:53] 

RG: I like to eat. I came from that whole situation of everybody in my family cooked—

mother, grandmother, father, grandfathers, and the first time we ever really did a restaurant was 

for a friend of mine who had no money and wanted to cook and was a fabulous chef. But he had 

no money so he just said, “Can you figure out a way to make me a nice space with nothing?” 

And we said, “Yeah that’s not too hard of a job.” And so that’s sort of how it evolved of being 

able to take the everyday—take things that aren't expensive and somehow relate it back to what 

they were trying to do with their food, so that was part of what we do is to sort of do an accurate 

representation especially of what they’re trying to do with their food and then add the function 

into it at some point. 

[00:07:06] 

 RG: We always liked the Vitruvian principles of firmness, commodity, and delight and 

we always say we like delight the best. 

[00:07:17] 

KM: I like that, the Vitruvian? 
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[00:07:20] 

RG: Uh-hm Vitruvius was an old ancient sort of early architect and firmness, he said, 

something has got to stand up and commodity has got to be able to be built in terms of the budget 

that you have in a sense and with compactness and tightness and delight. It’s just got to be fun. 

So we still use it a lot. 

[00:07:43] 

KM: Yeah those are great guiding principles. 

[00:07:46] 

RG: They are.  

[00:07:49] 

KM: Tell us a little bit about yourself, where you come from did you know always know 

you wanted to be an architect? 

[00:07:56] 

RG: No, never didn’t know ‘til late in life. Grew up in Anderson, South Carolina, a little 

downtown mill town in the upper part of the state. Louis Osteen and I who was one of the 

founders of the Southern Foodways Alliance always used to say the best thing that came out of 

Anderson was I-85 [Interstate 85]. [Laughs] So we—there wasn’t much there wasn’t much you 

know but I loved that sort of mill town environment growing up. And we—I was drafted and I 

was like literally I think the last person drafted in 1972 was not really in favor of the war in 

Vietnam but didn’t have much option but at that point they gave you some options, so I could 

either stay for two years and probably go to Vietnam or sign up for another year and you could 

pick where you wanted, so I ended up going to Germany. 
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[00:08:59] 

 I ended up living in Europe after I got out of the Army came back to South Carolina and 

tried school—hated it. Went to—had a buddy that said I’m going to go work on the pipeline one 

day. And I said when are you going? And he said Monday and I said, “Let’s go.” Lived in 

Alaska for four years and then in between Alaska and girlfriends, finally came back to South 

Carolina when I was thirty. Tried school again was taking a furniture design class and this 

German architecture professor said, “Have you ever thought about architecture?” And I said, 

“No I don’t even know what they do.” And he convinced me to apply to the architecture school 

at Clemson so I did and got in and found something that I love doing and I’ve done it ever since. 

I like it it’s good. For me it was like—like somebody coming in and giving me a gift, so—. 

[00:10:17] 

KM: Interesting. I’ve never done an interview with somebody who holds a pencil—.  

[00:10:24] 

RG: I guess it is. It’s my pacifier.  

[00:10:30] 

KM: So you do a lot of architecture around food spaces. What do you like about—what 

do you like about that niche? What draws you to restaurants? 

[00:10:43] 

RG: I think it’s—it’s like one of those basic things like food, shelter, and clothing, and I 

get to deal with two of them so that’s pretty good. I don’t know I’m not going to be doing any 

kind of fashion statement any time soon. But the fact I don’t know I like just the basic nature 

of—of providing space or—or shelter for people to do one of the things that they have to do and 

that’s to eat. And so if you’ve got to do something I guess you might as well let it be as good as 
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it can be, so within that space of doing what you have to do why not throw that delight principle 

into it and—and make that as good as an experience as it can be. 

[00:11:44] 

KM: Sure yeah. How—how does space influence an eating experience? 

[00:11:58] 

RG: It’s—it’s— 

[00:12:01] 

KM: Or does it? 

[00:12:02] 

RG: Well it does. And—and but it’s on so many—so many levels because sometimes 

being in you know it’s just you can be in some space like you said you’re in—you’re from 

Jackson [Mississippi], and a little place down there where you go eat pig ear sandwiches, it’s so 

small and so tight and when you walk in the door you really can't move, and you’re just kind of 

jammed in and packed in. Now whether that affects the taste of that I don’t know whether it 

affects the experience of it—yeah. It does it absolutely does. There’s something about the—

being in a space and—and just the size of the space can even affect it. You know there’s some 

places that are restaurants that are giant and big and you have a whole experience there or you 

have the tiny space. And there’s—so how you were able to manipulate that or if you’re able to 

manipulate that, if you do it right or I don’t know, you know, I don’t know that. I like to think 

that it has an effect on it. I think that we—I like to think that we can make that whole experience 

better by sound, light, the intimacy gradient and how close you are to somebody or how far away 

you are from somebody, how people in the service moves around you, how you’re able to 
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tolerate it, or how you’re able to just—. I don’t know I just think that somehow it has an effect 

on it. 

[00:14:05] 

KM: That’s—I would certainly agree. Is there a—is there a project that you’ve worked 

on that maybe isn't your most grandiose project but is it something that you point toward and you 

say you know, “That there is an example of my style or an example of what I stand for or an 

example of my capabilities?” Is there—is there something in the mix that you’re particularly 

proud of and why? 

[00:14:39] 

RG: There’s all—all kinds of projects that were done. We’re helping Rodney Scott 

rebuild his restaurant now. We’re helping—one of the things I loved doing and it—was helping 

Louis Osteen do a place in Las Vegas which was totally a new experience for us. Most of the 

places we’ve done are successful and still in business. The place we did for Louis in Las Vegas 

closed after six months and was financially a huge—just disappointment for everyone but I’m 

not sure it wasn’t the best stuff we’ve ever done and it was just a victim of circumstance. And we 

were able—because I knew and have known Louis his whole life. We were able to do this whole 

thing where we did this translation almost of what it was like growing up in a cotton mill town 

and then moving to—moving to Charleston and then moving to Las Vegas. And we did this it 

sort of—the genesis was we heard a poem. One day I was riding back from Anderson and this 

woman, a poet from Greenville did this poem about women who worked in the cotton mills. And 

the poem was about when they—when electricity came in and they tore all the glass out, bricked 

all—so if you’ve seen cotton mills you’ll see the cotton mills with the bricked up windows. And 
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they took out all the glass and the glass was this blue glass they used to use and that was the 

name of the poem was Blue Glass. 

[00:16:51] 

 RG: So then they started working three shifts and all the natural light was taken out. So 

the women instead of becoming depressed about it they went out and collected all the blue glass 

in their skirts, took them home, tied them up, and made mobiles on their porches. And the poem 

was about the tinkling of the blue glass. And it was—it was really a beautiful poem. So we used 

that as the basis of Louis’ restaurant of taking sort of this town that you’ve come from and his 

transformation of what he did with his food and that was fun. 

[00:17:39] 

KM: Hell yeah. Wow, six months though. 

[00:17:42] 

RG: It was voted the best new restaurant in Las Vegas and closed six months later. 

[Laughs] 

[00:17:50] 

KM: There’s something like Buddhist mandala—about pouring your heart and soul in— 

[00:17:55] 

RG: Yeah and just seeing it, sort of that whole transformation occur. But it was just you 

know right when the recession hit and it hit out there exceptionally hard in the place that it was 

in, yeah. But that was probably as good as anything I’ve ever done. 

[00:18:14] 

KM: Okay this—this question may become a little bit redundant but that’s okay. How do 

you—especially in a place like Charleston where you’re dealing with a lot of historic 
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preservation and historic structures, how do you create a new space and a new eating experience 

while paying respect and—and giving homage to its history and—and previous iterations? 

[00:18:50] 

RG: We’re—we’re doing a new project now on—up on the corner of King and Mary 

Street and it’s an old 1805 building, fabulous building, small and we’re—we try to take the 

pieces and parts of that building that are—that are left there. The building was at one part—at 

one point, part of King Street when it was the—the millinery or the clothing section of—of 

Charleston and all the old merchants up there were in the rag trade as they said. So we’ve got this 

one part of the building that’s very new.  

 

[00:19:44] 

 RG: And the chef that’s in the restaurant— 

[00:19:49] 

SW: Reggie I’m really sorry but I’m going to stop you just for one second. [SW opens 

doors and asks to turn the volume of a smartphone down.] 

[00:19:53] 

RG: Okay. 

[00:19:59] 

SW: I’m very sorry to interrupt you. 

[00:20:01] 

RG: No that’s all right. I can pick right back up. 

[00:20:04] 

KM: Yeah go ahead and pick right back up. 
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[00:20:05] 

RG: So the chef is—he’s a freak he’s really, really good [Laughs] and he does stuff with 

his food that’s going to be really interesting and people are going to be excited to eat his—his 

food. Well he—he gave us a photograph one day because he was doing something with the leeks 

and he cut these leeks really thin and he lit them and he was trying to understand about what 

these leeks were going to look like when he cooked them. And it was an amazing photograph of 

these leeks with the light coming through the back. 

[00:20:40] 

 RG: So we—we weren't real big on putting a lot of artwork in this restaurant, so but this 

one guy that we enjoy working with who is a sculptor over at the college, we were talking about 

him with what we were doing and we were talking about what I just told you about, where this 

building was and with the rag merchants up on upper King Street and what Nate—and we 

brought this photograph to him. And we said, “What do you—does this ring with you? Does 

this—what can you do with this?” And we all are talking and—and we came up with this idea to 

bring within the framework of this building this—this photograph and this guy has taken like 

100,000 – literally –buttons, buttons from, and made this montage on the back wall here that 

resembles these leeks so the light that comes through the back of that is almost a section of this 

leek photograph that Nate took. Nobody will ever know that it’s the leeks because it’s—but it’s 

really, really beautiful. 

[00:21:57] 

 RG: So—so part of what we like to do sometime is to pull the essence of—of where the 

place is in a locale, you know. And whether it’s Charleston, whether it’s Rodney Scott’s being 

up in Brunson Crossroads or whether it’s Nate doing this thing on this corner of this building. 
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And you don’t have to be obvious about it you don’t have to tell but we really think that the 

traces of—nobody has ever at Louis’ place was going to understand the blue glass and the 

cypress tree ramming into it, but somehow you know like when all the molecules and stuff line 

up like the way a good dish lines up or whatever it is, it all comes together. And that’s—that’s 

sort of that new and that old. So I don’t know if that answers your question but that’s kind of 

how we like to work within the framework of where we are. 

[00:23:09] 

KM: It does answer my question. But I want—I want to get you to talk about it one more 

time and sort of the second half of what you were saying like to speak—and again this may 

become redundant but to speak generally about the importance of history as you create a new 

especially in the south or sort of bridge it in the south—why that matters. 

[00:23:46] 

RG: One of the things we say in—in our office is if—if you don’t know where you are 

you don’t know where you’re going. And to understand where you are you’ve—you have to 

know where you’ve been. And—and so to—I mean the whole southern thing is a long kind of 

thing, to—to—from a whole lot of—of different points of view because on one hand, you 

growing up in the south, you want to embrace it and at the same time just as much you want to 

run from it you know because my growing up in the ‘50s [1950s] and ‘60s [1960s] in the south 

was, you know, just that certain things that I absolutely loved and certain things that I absolutely 

loathed. And having the thing that speaks the best about that is having lived through some very 

ugly scenarios, like—like my kids are so different than—than I was. I mean I lived through 

segregation and had to understand that and—and being the first kid, first African American kid 

in Anderson, South Carolina came to my class and—and just how we had to deal with that. How 
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long it took us to understand something that we didn’t understand, whereas my kids are like 

color blind. And it—it is so amazing and so refreshing. 

[00:26:00] 

 RG: And so taking all of those things that go along with that coming from the south you 

kind of have to address them. You want to address them. And—and so I don’t know if there’s 

anything I can say directly how—how that is but I know that it has an effect on my work. Like, 

we used to go eat at the greasy spoon and they were separate black, white, colored, white-only 

entrances there. Now what—how does that—you know there’s no literal way I can turn that into 

anything but—but my understanding of things southern are influenced by that and reflected in 

that so how that comes out I don’t know. I don’t know graphically how it would come out or 

spatially how it would come out. But I know that—that imprint is there and it—and it may make 

me want to do something different. But I don’t—I don’t know if I’m aware enough even to know 

that.  

[00:27:33] 

KM: Maybe it’s something we all spend a lifetime wrestling with. 

[00:27:36] 

RG: Yeah yeah and it’s—it’s—it’s more—it’s joyful in some ways because the—the 

translation from my father’s generation which was tough and—and racist and—and not just that, 

not just the racial thing, the whole morays of it and just the whole I don’t know—just everything 

from you know I grew up hunting my whole life. And my feeling about guns is different now 

because it’s whacked out with, you know, we didn’t have Glock nines and all that kind of stuff 

[Laughs] that everybody has got. 
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[00:28:30]  

 RG: But I still find myself in a defensive position sometimes when talking about guns 

with people that didn’t grow up with them. And so I don’t want to be too political but I think you 

know sometimes, I don’t know if our architecture is political or not.  

[00:28:49] 

KM: Some might argue it is— 

[00:28:50] 

RG: Maybe.  

[00:28:52] 

KM: I want to switch gears a little bit. So—so you were just telling me about this 

seemingly elaborate project out in Vegas. Why—why barbecue why does barbecue matter? Why 

do you sink a lot of time in the barbecue? 

[00:29:07] 

[Sounds of a siren] 

[00:29:16] 

KM: And keep thinking while we listen to that siren pass. 

[00:29:18] 

RG: Yeah no, the—I guess my first memory of barbecue was—was family related, you 

know, you cook. But then we used to go in Anderson to this place called The Ranch House and it 

was on 29 South. So 29 South was at one point the main road out of town. But when the 

interstates came along it happened—you know every state has those old main roads. That’s 

where the hold cool motels were, gas stations will be there, but they’ve sort of been abandoned 

now. So 29 South not only was it on the old abandoned highway it was across the street from the 
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Hilltop Motel which was where the house of ill repute was in Anderson, South Carolina. So all 

the makings of good barbecue: hookers, and smoke, you know were right there [Laughs] and 

they were right across the street from each other. 

[00:30:27] 

 RG: So that was the first time I started eating barbecue with my parents at The Ranch 

House and you’d go you know—they wouldn’t really talk about the Hilltop, you know, they 

would kind of—my mother, [makes a quick impression of his mother being offended by the 

Hilltop] she wouldn’t even want to go out there just ‘cause it was close to it but that was all right. 

And then we used to bird hunt down in the lower part of the state at a place called Rock’s Pond 

and there was a man that would cook at Rock’s Pond named—now this isn't a name meant to be 

barbecue—Bub Sweatman, swear to God, Bub Sweatman, all right. So we got upstate barbecue, 

sweet, tomato-based, tangy, really good. Bub Sweatman did the best mustard-based barbecue. 

It’s fabulous. 

 

[00:31:22] 

 RG: Bub is an incredible poker player, wonderful dove shot, had Corn Day. Corn Day 

was a phenomenon where when the corn was ripe everybody would go in the field and pick it. 

The guys would go pick it. All the women would be back in the kitchen and they would shuck it. 

Some of it would cream, cut it off the cob, and everybody would leave at the end of the day with 

big things of corn, so Bub Sweatman would do that. Well, they taught Bub into doing his own 

barbecue restaurant, so Sweatman’s up in Holly Hill, Eutawville, halfway in between, wonderful 

barbecue. 
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[00:32:07] 

 RG: So there’s—I’ve eaten a good bit of it so back to Las Vegas, and I’ll tie that story 

into it. So one day I had heard about this restaurant outside of Hemingway, Scott’s. [Sound of 

people talking loudly outside the bus] I went and I looked, looked, couldn’t find it, couldn’t find 

it riding around by myself at night really. And I saw this old lady on the side of the road. And I 

said, “I’m looking for a barbecue restaurant around here that’s supposed to be good.” I said, “It’s 

not any of the ones in King Street. I know about all those.” And she said, “I don’t know nothing 

about no restaurant but it’s a place down the road called Scott’s. You might try that.” 

[00:32:50] 

 RG: So I’d come in and I’m driving it was night by then. I’m not exactly sure I was quite 

straight but, you know, I wasn’t impaired to the point. And I came in and I walked in and if 

you’ve ever been to Scott’s, um, it was a pit room there. And I opened the door and it was like 

some vision of heaven and hell all at once because the pits were going down the side. It was 

smoky. I’d spent a lot of time in Jamaica and it kind of looked like something I had seen or 

dreamed. And at the end of that axis—it was a dead spot on the axis with the smoke coming up 

and the fire coming up, so it was Rodney’s burn barrel that looks like this giant gargoyle and I 

just looked in there and I went, “Holy shit. This is something else here.”  

[00:33:49] 

 RG: Went in, ate, and could not believe how good it was. I could not believe that it was 

that good and I had eaten a lot of barbecue but that was like really the real deal. [Sounds of 

people talking in the background] So when we were opening up Louis’ out in Las Vegas and we 

were sitting at a table and one of the things we had made there was on the way down to Edisto, 

South Carolina there was this giant tree and these guys would come out and cook. And they’d 
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barbeque out on this tree. Well this tree had this big limb and they would hang a mattress off of 

this tree, literally hang a mattress off the tree and run an extension cord from their house out to 

the tree. And they’d lay out on the mattress and watch football and drink beer and eat barbecue. 

[00:34:41] 

 RG: So we painted this. We had a muralist do this at Louis’ this giant tree that was 

representative. It’s called Dicky’s Dream. And we called it “Dicky’s Dream” because Dicky 

Creighton said if he died and went to heaven or had all the money in the world that he would put 

a tap at the bottom of that tree and all those guys that would come out on that mattress could 

drink free beer all the time with their barbecue. 

[00:35:07] 

 RG: Well anyway we’re sitting there and Louis [Osteen] and John T. [Edge] and I were 

talking and the conversation always comes to barbeque it doesn’t matter. And I told John T., I 

said, “I’ve been to the mountain.” And he said, “Yeah, yeah everybody says they’ve been to the 

mountain.” I said, “Say what you will John T. I’ve been to the mountain.” And Louis is going 

on, “Well you known there’s Korean barbecue, there’s this, there’s white barbecue.” And I said, 

“I know all of that. I know all of that. I’ve been to the mountain.”  

[00:35:40] 

 RG: So about two years later, three years later after that conversation, John T. called and 

said, “Okay [Laughs]. You might be right.” And so he did his story for The New York Times 

about Rodney [Scott]. And now every time I see Rodney I—I call him “Big Time,” you know. 

You know we can't talk to you anymore. He’s calling me now from Australia saying, “I’m over 

here I’m stuck.” I said, “Right, Big Time.” [Laughs] 
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[00:36:18] 

KM: He is Big Time.  

[00:36:19] 

RG: So it—so I don’t know if you can make spaces for barbecue restaurants. I don’t 

think there’s any architect who can do that. They are purely—they just happen. They just 

naturally happen. We’re trying to do something for him to fix his pits and keep him legal and—

and the legal part of—of where we are in this day and age is confusing because you can't—things 

to be legal can't—we can't—I cannot recreate that experience that I had opening those doors and 

seeing that big old burn barrel in the distance because DHEC [Department of Health and 

Environment Control] won't allow it, you know, smoke extractors won't allow it. So we’re just 

trying to keep it as simple as possible and keep Big Time legal. [Laughs] 

[00:37:29] 

KM: I see the bumper stickers on the road, Keep Big Time Legal. How are we doing on 

time? 

[00:37:35] 

SW: We’re good. We have about ten minutes left on that do you want me to switch out? 

 [00:37:40] 

KM: No let’s—I think we’re pretty close. Despite what you just said I want you to take a 

stab at—consider your audience being people who don’t live in the south, who aren't as familiar 

with barbecue as the three of us are. What is the architecture of barbecue?  
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[00:38:13] 

RG: Pretty hard. But. It’s smoke and it’s fire and—and there’s smell and there’s—and 

there’s old smell and new smell and—and there’s something about—there’s that residual smell 

of the—the—those pits and that old fire. And then there’s the actual smell of what’s been 

cooking.  

[00:38:47] 

 RG: So—so if you’re going to make some architecture—if I was trying to make some 

kind of—of you know—again it goes back to that—that primal, whoever first figured out how to 

lay something on that fire, you know, it’s been there since then and so—and then if you took that 

into the—the—the—the southern realm—I’m trying to think what would make the—the—the 

architecture of that in the sense that—. And I’m trying to think back of like hog killing and 

sausage making and all of those communal aspects of—of what those were because—because 

barbecues as I remember are—were always a—you don’t cook barbecue for yourself. That’s 

all—it’s got that whole family sort of orientation to it. 

[00:40:18] 

 RG: So but then the spaces that I’ve gone to get it rarely did they you know—I’m 

suspect of a place where you can sit down and eat. I mean I don’t like sides. [Laughs] I want it to 

be just straight. I mean bread is good. I’m suspect of coleslaw. I’m suspect of you know the 

buffet going before then. I’m—you know I’m pretty bad about it. I like the idea that you can go 

in and just get it and leave. Like, I remember a place called Zeb’s and you just could pick 

something up. You couldn’t hang around and eat barbecue and stuff ‘cause you—then you had to 

have tea and then you had to have sides and you had to have—so. 
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[00:41:12] 

KM: So maybe if you take a stab at the essential elements of barbecue space? And then 

you sort of named a few of those you named the smell, you named, you know, whether it’s literal 

or— 

[00:41:29] 

RG: Or the—I mean if you could do the perfect space it would— 

[00:41:36] 

KM: And mention barbecue as you say it. 

[00:41:39] 

RG: Yeah if you could do the perfect barbecue space, I mean it would—it would be in 

my opinion kind of dark, a little bit dirty ‘cause you really don’t want to see all of the damn parts 

of barbecue because from—from where it came from to—and it would be smoky and it would be 

lit by the fire as much as possible. And the—like if—if I could recreate that initial experience I 

had of walking in Rodney’s and looking in and seeing that almost like an altar. It—it was really 

embarrassing how good it looked ‘cause it was so perfect. I mean, and the smoke was rolling up 

out of the thing and it was going up and then that action—I mean it was—it was almost—it was 

very classical in terms of architecture because it was all symmetrical because the pits were on 

both sides. And this gargoyle-like burn barrel at the end of it. And so if you could ever make a 

space that could somehow do that, that would be—that would be like Dicky’s Dream. [Laughs] 

[00:43:10] 

KM: How are we doing on tape [talking to Sara Wood who is filming]? 
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[00:43:11] 

SW: We’ve got two minutes left. 

[00:43:12] 

KM: Do you got—do you have other questions [talking to Sara Wood]? 

[00:43:15] 

SW: I don’t really have other questions I mean but I wanted to ask you something real 

quick. You went to Clemson and now you teach architecture at Clemson.  

[00:43:26] 

RG: Mm-hmm. Some. I’m like an adjunct professor. They bring me in and then they—

they’ll like have me there a semester or two and then they’ll go, “Why the hell did we do that 

again?” ‘cause I’m not like a really—I’m not real—I take my students out and—and we go look 

at stuff. And they don’t know what the hell I’m doing. I freak a lot of them out and I talk about 

drugs in a casual manner and, I don’t know, they’re real freaked out by me. And then they’ll, you 

know, they’ll get a couple of letters in and the staff at Clemson will say, “Well you can't hire him 

anymore.” 

[00:44:03] 

KM: One year on and one year off. 

[00:44:05] 

RG: Yeah that’s what it is. [Laughs] No, this guy you can't bring him back. And then 

they’ll get some letters that they’ll say, “Oh, he changed my life,” and all that shit and then 

they’ll get me to come back and—. [Laughs] 

[00:44:18] 

KM: What was your question? 
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[00:44:19] 

SW: Well you know we have—we don’t have very much [referring to space left on the 

flash card on the camera]— 

[00:44:22] 

KM: Why don’t you switch them out real quick?  

[00:44:25] 

SW: This one we don’t have to.  

[00:44:28] 

KM: We’ll stop them all. Do I stop this by pressing this? 

[00:44:31] 

SW: Yeah it’s all the way to the left. 

[00:44:34] 

[End Reggie Gibson Interview] 

  


