Lithia Man Has A Taste For BBQ Sauce

By PAUL CATALA
pcatala@mediageneral.com
Growing up in Greenville,
N.C., George Foley remembers
hitting some of the most ven-
erated, noted barbecue joints
in the southern United States.
Along with his father and
mother and two brothers, Fo-
ley would hit Parker’s Barbe-
cue Restaurant and Respess

Brothers, 'developindg a keen
ade

sense of what m eastern
North Carolina’s vinegar-
based barbecue sauces dis-
tinct. .

Now 50 and having lived in
Lithia- since 1998, Foley has
decided to turn the knowledge

eaned over many meals into

is own venture, puttin% a
local spin on his own brand of
barbecue sauce.
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Carolina Sunshine developer and distributor George Foley sorts
through a recent shipment of the sauces from Lakeland.

From headquarters in his
home on five acres off Lithia-
Pinecrest Road, Foley is now
distributing “Carolina Sun-
shine Bar-B-Que Sauce,” an
eastern-North Carolina style
sauce based on his own recipe.

The corporate director for
risk and insurance for Uni-
versity Community Health in
Tampa, Foley doesn’t expect
his sauce to put him in the
position to retire anytime

soon. But, he does expect to

convert barbecue lovers from

.around Florida to what he con-
" siders a unique taste based on

time-tested flavoring. :
Foley said he knows of onl
two or three barbecue “joints”

~ on Florida’s west coast which

serves eastern North Carolina
sauces. He said he wants to
turn the “backyard barbecuer”

_ onto a different taste.

“There’s a lot of chest-
pounding about barbecue, but
with all of them, there are only
seven basic ‘spices you can

_use,” he said. “Mine is vinegar-

based; that's different from

what people around here think

about barbecue sauce.”
Carolina Sunshine comes in

" two styles: a mild, eastern

North Carolina taste and a
hotter, spicier version. Foley --

who lives with his wife, Shar- .

on, a Bevis Elementary School
teacher and has two sons and a
daughter — said the idea to
start his own barbecue sauce
business developed from the
backyard “pig pickins’” barbe-
cues he throws for friends and
family.

“I had been making my own
recipe for about 10 years. Peo-
ple would regularly tell me,
‘You should bottle this’,” said
Foley, who holds a marketing
degree from Arkansas State
University. “I laughed at first.
Finally, last year, I said, ‘You
know what? I'm going to do
it,'"

Through a friend, Foley
found a bottler in Lakeland
who would cook, label and
bottle Carolina Sunshine. At
the beginning of December,

.Hot Wachulas, Inc., owner

Matt Barber stirred up the first
batches of Carolina Sunshine
sauces, bottling 1,200 bottles
per run for the next three
months. ;

“He’s doing really well and
he’s already talked to me
about placing another order,”

George Foley holds up a mild
bottle of Carolina Sunshine
Bar-B-Que Sauce, left, and a
bottle of the hotter version,
right. »

said Barber, who has about 12
clients bottling everything
from sauces to salad dressings.
In addition, Foley also pro-
duces Carolina Sunshine “Rib
n’ Butt Rub,” a $4 bottle with
mixed spices used on butt
roasts.
“If someone sees my sign at
a show and feels the need to
ask me, ‘What’s a butt rub?
Then, they won't likely be leav-
ing without one,” he said, with
a smile.
- From Lakeland, the boxed
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bottles go to the home ware-
house to be shipped to local
stores and sold online over the
Internet for $4.95 a bottle.
Some of the stores which have
it on the shelves include the
Green Egg in FishHawk, Rob-
erts Meats in South Tampa
and the delicatessen in Uni-
versity Community Hospital.
In addition, he sells them at
craft shows and weekend mar-
kets, like the arts -and craft
show held in FishHawk Ranch
earlier this week.

So far, Foley said feedback
has been positive on his ven-
ture.

Rodney Morgan, an attorney
working for a Tampa hospital,
said along with a partmer he
recently bought a case of sauc-
es and butt rubs.

“It's amazingly good,” said
Morgan, who used the sauce
and rubs for his Thanksgiving
pork. “I hope he can make a go
at it. We're very pleased.”

Foley will be barbecuing
and selling his Carolina Sun-
shine sauces at the Lakeland
Pig Fest Jan. 30 to 31.

For information, see caroli-

nasunshinebbg.com.
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