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Winter Hiatus 

Though we've slowed to a crawl for the winter hiatus, if you know of anything 
happening in the BBQ world that we should get listed here (contest updates, 

schedules, people in the news, etc.), please let us know! 

Merry Christmas,  

Happy Hanukah,  

Happy Kwanza,     

    Happy New Year,  

Happy Holidays! 
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Centralia Fall Festival Chili Cook-Off 

Are you looking for a just one more outdoor cooking competition to enter before calling it a year?  
Here's something of interest that was emailed to me... 

"The chili cook-off that is held in conjunction with the Centralia Fall Festival and 
Halloween Parade in Centralia, located at 101 South Locust (parking lot of 
Community Resource Center).  Public tasting begins immediately following the 
children's parade which begins at 1:00 on Saturday October 31st.  What better way to 
spend a Saturday in October.  We are looking for contestants as well, so if you know 
of anyone, please send them my way.  No entry fee, cash and trophy awards. 
Thank you, 
Myra Bartlett" 

This contest is a 'cook-on-site' contest and, though I haven't cooked it, have been told that it is a lot of 
fun and very well run.  For additional information, check out the 'Contests/Events' page and give 
Myra a call at 618-532-5643.  Be sure to tell her you heard about the contest from the Illinois BBQ 
Society! 
  

 

4 KCBS Contests Already Scheduled for 2010 

For most, the official end of the barbeque season has come to a close in Illinois with the Libertyville 
and Mt. Vernon contests held last weekend.  Though 'The Jack' is just coming to life for 2009, and 
will mark the end of the season for many more teams, KCBS is already listing sanctioned contests for 
2010. 

As in years past, we will continue to list (for free) ALL barbeque contests and events we know about in 
the state of Illinois, and those contests/events who are members of the ILBBQS.  Be sure to check out 
the "Contests/Events" page frequently for updates, changes and additions. 

If you, or someone you know, will be putting on an outdoor cooking contest between now and 
December 31, 2010, be sure to LET US KNOW!   

 

First Year Contest Deemed Successful 

It wasn‟t just dogs and burgers cooking at Glen Ellyn’s Inaugural Backyard Barbecue Cook-Off 
held last week on October 10

th
, on the 700 block of Willis. Eighteen teams competed for first and 
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second place trophies along with bragging rights for the year.  

Competitors had several hours to prepare their best dish and pork ribs. Best dishes included Julio 
Alfaro‟s arrachera with roasted tomatillo salsa and Mike Read‟s smoked brisket. 

But it was John Dunne‟s salsa-stuffed poblano pepper that won first place. Carl Cepuran placed 
second with prosciutto-wrapped scallops. Both Dunne and Cepuran purchased their ingredients 
locally. Cepuran said the secret to making any great dish is starting with fresh, quality ingredients and 
that is why he had purchased his scallops from McCowan‟s Seafood Market in Glen Ellyn – a 
supporter of the event. 

Mike Redding of Western Springs won first place ribs and Gabriel Montial of Hanover Park placed 
second. Neither competitor had ever entered a contest before.  

Three judges: Danny Sronkoski, owner of Tap House Grill; John Reed, Instructor at College of 
DuPage‟s Culinary Arts Program and owner of Customized Culinary Solutions; and Mark Pfefferman, 
Glen Ellyn‟s President tasted the dishes that were judged on aroma, texture, presentation and taste. 

Thomas Koprowski who headed the Backyard Barbecue Committee stated that the event was an 
overwhelming success. "With the support of local merchants, eighteen teams competed, some of 
which were non-residents of Glen Ellyn. That‟s what we wanted, people from the outside coming in, 
experiencing what it is our town has to offer," said Koprowski. 

Throughout the course of the day at least 100 spectators passed through the block of 700 Willis, some 
of which were treated to applewood smoked pulled pork with homemade Savannah-sauce and many 
different styles of ribs. 

Koprowski said that there will be a second annual event held next year and that the Barbecue 
Committee will be meeting shortly to discuss it.  

The event raised $200 for Bridge Communities, a Glen Ellyn based grassroots, non-profit 
organization committed to transforming the lives of homeless families. 

 

Two Cooking Classes...One Location...Expect a Sell Out! 

Word just came in that The Backyard Barbecue Store, in Wilmette, Illinois, will be hosting two 
cooking classes that are sure to sell out. 

The first one, scheduled for SATURDAY, OCTOBER 17TH at 1pm, will feature Gary Wiviott, author 

of " Low & Slow: Master the Art of Barbecue in 5 Easy Lessons", and will demonstrate the 
nuances of cooking RIBS. 

Following quick on the  heals of The Ribs Class will be a Beef Brisket Class held on SATURDAY, 
OCTOBER 31ST at 12Noon.   This class will be led by Mega -Award Winning Barbecue Chef Alex 
"Dr. Porkenstein" Cothell.   This is another 'must do' class for cooks of all levels.  

Class fee is only $50/class and space is limited. 

Location: The Backyard Barbecue Store, 1147 Greenleaf Avenue, Wilmette, Illinois 60091.    

For additional information, or to sign -up for the classes, visit 
http://www.BackyardBBQStore.com or Contact Dan at info@backyardbbqstore.com . 

  

 

The Good-One / Ace of Hearts BBQ Specialties Launches New Web Sites 

Our friends at Ace of Hearts BBQ Specialties, Ltd. (Kansas City, MO) have launched 2 new web 
sites to supplement their existing site at http://www.AceOfHeartsBBQ.com . 

If you're on Facebook, be sure to friend Chris Marks and join The Good-One Smoker Fan Page to 
keep up with the latest and greatest from Ace of Hearts BBQ. 
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Glen Ellyn Backyard Barbeque Cook-Off 

We're looking for cooks who want to put their grilling skills to the test in the 1st annual Glen Ellyn 
Backyard BBQ Competition. Although a non sanctioned event, this fun experience is for all teams, 
regardless of experience: it is a great launch pad for „local‟ and „new teams‟ to cook in a fantastic 
learning environment for honing their experience skills, and a great place for „seasoned‟ teams to try 
out new recipes and techniques. 

The entry fee is $10 per category ($15 for both) and the prizes will be determined by the number of 
competitors entered into each category. 

* When: Saturday, October 10th 
* Where: 744 Willis, Glen Ellyn 
* Categories: Ribs and Best Dish 
* What to Bring: Uncooked & Unseasoned Pork Ribs (spares or baby backs), Uncooked & 
Unseasoned Ingredients for best dish. Food and your Favorite Beverage for self and/or team. 

BBQ Cook-Off Info: All dishes must be cooked on site. Charcoal and gas grills/smokers are welcome, 
electric grills/smokers and open pits are not. Ribs and ingredients for best dish must be raw and 
unseasoned. A 9x9 Styrofoam “Clamshell” will be provided for each dish. Each category must be able 
to accommodate 3 judges. Garnish for Ribs is optional, but if used is limited to Green Leaf Lettuce and 
or Green Parsley only. Contestants must provide all their own equipment. 

Teams may arrive as early as 8:00 AM and begin cooking at 9:00 AM. 

Turn-in-Times: (There will be a 5 minute window on either side of turn in times) 

8:45 AM ~ Cook‟s Meeting/Meat Inspection 
1:30 PM ~ Judge‟s Meeting 
2:00 PM ~ Best Dish 
4:00 PM ~ Ribs  

Contact event organizers, Tom Koprowski or Tom Nelson for details and applications. 

 

St. Peter Prairie Days BBQ Cook-Off ~ 2 Day Contest 

We're now just a week away from this 2nd Annual St. Peter Prairie Day's BBQ Cook-Off and 
anticipation is about to reach its peak. 

Last year's event (chronicled on YouTube at http://www.RhinoRoadTrip.com) made the 
inaugural run of the 1st ever barbeque cook-off for this usually quiet town in South Central Illinois, 
and was deemed a huge success by teams, judges, and spectators alike.  THIS year's event will 
be doubly exciting as the organizers have expanded to a full-blown, no-holds-barred, 4 meat, 
overnight contest to see who's who of the barbecue world.   

Rules for competition are similar to Kansas City styled contests as this event is gearing up to be a 
fully sanctioned (KCBS) contest in 2010.  Contest Reps Lynn Bruce and Suzan Dailey will be on 
hand for the Illinois BBQ Society to administer a watchful eye and guidance to organizers, teams, and 
judges.   

There are still a few spots available for teams and judges, but will likely fill up by contest time, so 
be sure to contact John Lott (Mayor of St. Peter and Contest Co-Organizer) ASAP if you are 
interested in participating. 

 

Taste of Heaven BBQ Cook-Off ~ 1 Day Contest 

If you haven't already done so, be sure to mark your calendars for the 1st (soon-to-be-annual) Taste 

of Heaven BBQ Cook-Off in Centralia, Illinois.   

This one-day cook-off is sure to challenge both experienced and novice cooks with only three 
categories of Sausage, Chicken & Ribs.  Determined to make this a top-notch event, Contest 
Organizer Ronnie Langenfeld has already booked Mr. Lyn Bruce and Ms. Suzan Dailey to rep 
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the contest and oversee the judging. 

The contest is set to take place on Saturday, September 19th in Centralia, Illinois, and is set to 
coincide with the St. Mary's Annual Autumn Festival. 

In order to assure this first year event kicks off in the right direction, they are limiting the team count to 
twelve with desires to expand for next year's event.  100% of the team entry fees will be awarded 
back as prize money!  So, with nearly $1,000 in prizes being awarded, and paying deep in each 
category, this contest is sure to fill up quickly as new inquiries arrive weekly.   

One thing is for sure...with Lynn Bruce and Suzan Daily as reps, this will be one well run event, will 
provide for a fun experience, and will be one of Southern Illinois' 'contests to remember'...teams and 
judges are encouraged to sign-up early to guarantee a spot for this event. 

  

 

WELCOME NEW CONTEST MEMBER... 

Wabash RibberFest in Mt. Carmel, Illinois!  Now in it's 11th year of competition, this event (once a 
MBN event) is now fully backed by KCBS for the second year in a row (September 11th & 12th), and 
will be repped by the dynamic duo of Kathy Brazier and Phillip Brazier. 

This year's event will feature a couple of new events that are sure to be a hit.  According to Chuck 

Johnson, contest co-organizer, "We do have our "NEW"  Wabash RibberFest 'People Choice 
Smack-Down, featuring a Friday night Rib Burn-Off (sponsored by Old National Bank and WYNG); 
versus Saturday's Wabash Butt Kickin' Throwdown (sponsored by First Bank and Daily Republican 
Register). There is NO entry fee for either event and we supply the meat. contact me for more info, 
and contest forms." 

Teams from nearly all corners of the U.S.A. have enjoyed this event for a number of year; this year 
will be no exception.  There are still a few team spots open, so contact Chuck Johnson if you're 
interested in taking part in this long standing contest, as a competitor OR a judge! 

Additional information can be found on the 'Contests & Events' page, or contact Chuck Johnson 
online at cjohnson@shawneelink.net. 

 

Set Sail with AZBarbeque 

Have you ever been on an ocean cruise?  Have you ever wanted to go on an ocean cruise?  Now's 
the chance to take that dream vacation AND spend some time with barbeque fiends from all around 
the country! 

Our good friends of the AZBarbeque have worked out a deal with Kelly's Custom Travel to take a 7 
Day Mexican Riviera Cruise in 2010 with barbeque folk from all over the place.  Check out the email 
we received from Michael Reimann, President of the AZBarbeque... 

Hey all, we are planning a Huge Group Cruise for AZBarbeque, our members, friends, co-workers, 
neighbors, etc. on June 6th, 2010.  It is a 7 day Mexican Rivera cruise with stops in Mazatlan, Puerto 
Vallarta & Cabo San Lucas.  It leaves out of Long Beach, CA. 

Our Travel Agent is: 

Kelly Nelson 
KELLY'S CUSTOM TRAVEL 
602-625-2413 

Here is her message to me.. 

We have space held on this sailing. They are only requiring $25.00 per person by August 15th 2009 
to hold the cabins. The remaining $225.00 will be due on Jan. 7th 2010 with final payment due on or 
before March 23rd 2010. The prices on the flyer are including taxes and fees. Feel free to call me 
anytime with questions and or concerns.  

The nice part is that once you put your initial $25 deposit down, you can then make payment during 
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the year until you have it paid off.  This makes it nice so that you are not hit with the entire bill at once.  
Cabins range in price, so contact Kelly to find out what the different cabin prices are.  Make sure to tell 
her you are with the AZBarbeque group.  This is also 100% refundable, so you have nothing to lose if 
something comes up and you need to change or cancel.  Contact Kelly for all the details. 

We would love to have you all come and join us on this great vacation.  If you have never gone with a 
big group on a cruise, then you are missing out, it is a total party and fun time.  You can see more 
details and fun pictures by visiting http://www.azbarbeque.com/forums/azbarbeque-group-

cruise-june-6th-2010/  

Invite your friends, family, co-workers, neighbors, etc to join us as well.  The more, the merrier. 

Depending upon how many people we get to go, we have some great things planned.  From special 
meet & greets on the ship to special contests and events on the ship for CASH prizes.  It's really going 
to be a lot of fun, so get your deposits in now and join us for the vacation of a lifetime. 

Let me know if you have any questions or concerns. 

Regards, 

Michael J. Reimann 
AZBarbeque.com 
www.AZBarbeque.com 
mailto:Michael@AZBarbeque.com 

THANK YOU TO MICHAEL AND THE AZBARBEQUE FOR ASKING US TO JOIN THEM ON WHAT 
IS SURE TO BE A FUN AND MEMORABLE ADVENTURE!! 
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King City BBQ Showdown Cancelled 

Festival President Derrick Quitsch (Mt. Vernon Harvest Fest) has announced that he is canceling 
one of the best run, most popular barbeque contests in the state of Illinois; the King City BBQ 
Showdown.  Though it is believed that this contest has been self sufficient for many years, the Mt. 

Vernon Register News is reporting that Quitsch is canceling the popular contest 'due to financial 
decisions'. 

Editorial opinion is that this contest will be sorely missed, and great respect goes out to Troy 
Heitmeyer (contest founding organizer) for all the blood, sweat and countless weeks of hard work put 
into building this event over the years...thank you Troy for what you have done to help promote the 
sport of barbeque in the state of Illinois! 

 

Blues, BBQ & 5K Run/Walk - THIS WEEKEND! 

This one-day event is the combination of 3 crowd pleasing events from the past couple of years; held 
in the sleepy little town of Alma, Illinois. The Blues, BBQ & 5K Run/Walk will take place at the scenic 
Orchard View Winery and will include the 3rd Annual HolySmoke Backyard BBQ Cook-Off (an 
ILBBQS Recognized Event); a 5K Run/Walk; and awesome music from some of the best 'local' and 
St. Louis bands around. 

The barbeque contest has 19 teams, from as far away as Ohio, will challenge pitmasters in 3 
categories; Sausage, Chicken and Ribs. This contest will follow rules, regulations, and judging that 
most larger contests follow and, thanks to ILBBQS Member Aaron Moore from Big 'O Dang 'O BBQ, 
will be the inaugural voyage of the new ILBBQS Computerized Scoring System. The judging is a 
weighted system and double blind judging to ensure level playing field for teams of all calibers. 

Speaking of judging...if you are interested in judging this event, there are still some spots open. 
Contact Jim Rhino at rhino@banditbbq.com if interested! 

There will be barbeque available for sale as a fundraiser for a local non-profit group, and while most of 
the day is free of charge (including most of the music), a cover charge of only $5 will apply for the 
band Saturday night. 

http://www.azbarbeque.com/forums/azbarbeque-group-cruise-june-6th-2010/
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For additional information, visit: HolySmoke Backyard BBQ Cook-Off at 
http://www.gosalem.com/holysmoke or Orchard View Winery at 
http://www.OrchardViewWinery.com. 

 

Let's Remember and Appreciate. 
 
On this Independence Day weekend in the United States, please take a moment to reflect on the 
victories that have been realized, and those yet to come, that has made the United States the land of 
the free and the home of the brave.  
 
May God Bless ALL who serve and have served to protect our freedoms! 
 
The Star Spangled Banner 

Oh, say! can you see by the dawn's early light  
What so proudly we hailed at the twilight's last gleaming;  
Whose broad stripes and bright stars, through the perilous fight,  
O'er the ramparts we watched were so gallantly streaming?  
And the rocket's red glare, the bombs bursting in air,  
Gave proof through the night that our flag was still there:  
Oh, say! does that star-spangled banner yet wave  
O'er the land of the free and the home of the brave? 

On the shore, dimly seen through the mists of the deep,  
Where the foe's haughty host in dread silence reposes,  
What is that which the breeze, o'er the towering steep,  
As it fitfully blows, half conceals, half discloses?  
Now it catches the gleam of the morning's first beam,  
In fully glory reflected now shines in the stream:  
'Tis the star-spangled banner! Oh, long may it wave  
O'er the land of the free and the home of the brave! 

And where is that band who so vauntingly swore  
That the havoc of war and the battle's confusion  
A home and a country should leave us no more?  
Their blood has washed out their foul footsteps' pollution!  
No refuge could save the hireling and slave  
From the terror of flight or the gloom of the grave:  
And the star-spangled banner in triumph doth wave  
O'er the land of the free and the home of the brave. 

Oh, thus be it ever, when freemen shall stand  
Between their loved home and the war's desolation!  
Blest with victory and peace, may the heav'n-rescued land  
Praise the Power that hath made and preserved us a nation!  
Then conquer we must, when our cause it is just,  
And this be our motto: "In God is our trust":  
And the star-spangled banner in triumph shall wave  
O'er the land of the free and the home of the brave. 

 

Mineral Village Days BBQ Backyard Challenge 

Contest Organizer, Sue McCauley, has reported that all is on track and running smoothly for the First 
Annual Mineral Village Days BBQ Backyard Challenge, coming up the second weekend in 
August. 

They now have a website dedicated to both the contest and the overall event where prospective 
amateur teams and spectators alike can get the latest information on the event.  Be sure to surf over to 
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http://www.illinoishsglorydays.com/mineralvillagedays and check out all the fun activities 
that will be taking place August 8th & 9th!  

 

"In the Heat of Battle" Competition BBQ Boot Camp / Cooking Class 

Would like to learn secrets of Competition BBQ Cooking? 

Here is a rare opportunity for you to have an ALL ACCESS 'Backstage' Pass to join an award 
winning competition team for one of the BIGGEST DUAL SANCTIONED BARBEQUE CONTESTS 
OF THE YEAR! 

September 24th - 26th, 2009 marks the 22nd Annual Murphysboro Barbecue Cook-Off in 
Murphysboro, Illinois.  This contest is sponsored by the world famous 17th Street Bar & Grill and 
will feature a virtual Who's Who in Competition Barbeque. This Nationally Recognized Competition 
is sanctioned by both the Kansas City BBQ Society and the Memphis BBQ Network! 

Bandit BBQ Crew is offering only 4 spots on their team to experience your very own 
Competition 'Boot Camp' for this contest.  You may also have the opportunity to meet some of the 
biggest names on the U.S. Barbeque Circuit! 

This rare opening to experience a no-holds-barred competition encounter is only available to a 
handful of people! From Set-Up to Tear-Down, Meat Selection to Preparation and Cooking 
Techniques for Pork Butt, Chicken, Pork Ribs, and Beef Brisket...You'll have an exclusive behind-
the-scenes, inside look at ALL the 'what-for', 'why', and 'how-to' of the Professional Competition 
Barbeque World!  This is a Hands-On Experience! 

You will get the opportunity to help prep the meats for competition, decide on which cuts make it to 
the Certified BBQ Judges, and share in the glory of any 'calls' we may receive...YOU'LL BE PART OF 
THE TEAM! 

Price includes all eats and non-alcoholic beverages (this is a BYOB event, but if you bring alcohol, 
feel free to bring enough to share with the rest of the team) for the duration of the contest, 'Pit Passes' 
to Access All Areas of the Bandit BBQ Crew Cook Site, an Official Bandit BBQ Crew T-Shirt, 
Certificate of Survival, and All the Insider's Secrets of what has helped us to be so successful on 
the National Competition Barbecue Circuit! 

Class Info: September 24th - 26th ~ "In the Heat of Battle" Competition Boot Camp - Cost: $150 - 
Instructor: Jim 'Rhino' Reincke, Crew Chief of Bandit BBQ Crew - Location: Murphysboro, IL 

Barbecue Cook-Off - Email: rhino@banditbbq.com - Online: www.BanditBBQ.com/join.htm 

 

St. Mary's AutumFest BBQ Cook-Off 

After a very positive and successful preliminary meeting, organizers and volunteers of the long running 
St. Mary's AutumFest, in Centralia, Illinois, are off and running with adding a backyard barbeque 
competition to this time honored festival in South Central Illinois. 

Scheduled for September 19th, 2009, the contest is shaping up to be a 3 category, 1 day contest; 
and is being held in conjunction with the parish festival to benefit the elementary school and 
church.   

Live music, lot's of food and family activities, mass on Saturday, and a good time are sure to be 
had in this historic town of around 14,000 people. 

Though still in the early stages, organizers say this year's contest will be limited to 10 teams and will 
soon have an application available for team sign-up. 

Should you want additional information, before the application becomes available, please visit the 
'Contest/Events' page for contact information. 

 

Fire Up Your Grill for Watseka Firefest - Backyard Contest 

Watseka, Illinois will be hosting this fun event on Saturday, July 4th and will feature the following 
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categories: BLOODY MARYS, HAMBURGERS, ANYTHING GOES, and RIBS. 

$15.00 Entry Fee for Each Category OR $50.00 FOR ALL 4.  In order to be eligible for GRAND 
CHAMPION, contestants MUST ENTER ALL 4 EVENTS. 

GRAND CHAMPION $100.00 & TROPHY 
1ST PLACE EACH CATEGORY $50 & TROPHY 
2ND PLACE EACH CATEGORY $25 & RIBBON 
3RD PLACE EACH CATEGORY RIBBON 

For more information, contact: Kristie Cheatum at 815-579-9084 or Email: 
ILLIANABACKYARDFUN@SBCGLOBAL.NET 
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Elk Grove Rotary Ribfest 

Bigger and better than ever...that's the word from Ron Nunes on the upcoming Elk Grove Rotary 
Ribfest on June  

"We are on and have over $8,000.00 IN CASH PRIZES.  We have over 32 teams as of now with 15 
apps still out there. Please see the list of teams, and instruct the cooks to go to the website 
www.elkgroverotary.com to see the  teams." - Ron Nunes, Contest Organizer 

It looks like Elk Grove is on their way to another exciting competition! 

 

Buffalo Grove Days BBQ Challenge 

For the last 51 years over the Labor Day Weekend, Buffalo Grove (northwest of Chicago) has run a 
5-day festival. Activities include carnival; entertainment; a fabulous food tent, arts, crafts and business 
fair; bingo; pancake breakfast; buddy baseball; children with special needs program; and much more. 

Three years ago the BBQ Challenge was added to the festival and it has grown in size each year. 
There is a $5 entry fee per category and top prize in each category is worth about $100. We are still 
accepting sponsors and participants. Only amateurs are allowed to enter. We are there to have a 
great time and to show off our BBQ skills. This year's event will be held on Sat. Sept. 5, 2009. 

For contact information, surf over to the Contest/Events page. 

 

Flat Branch Bar-B-Q in the Park 

Sixteen teams from three states descended on the little Central Illinois town of Moweaqua, Illinois this 
past weekend for the first every KCBS Sanctioned, ILBBQS Recognized barbeque competition.  Held 
in conjunction with their annual carnival, this event also featured a classic car show, a 'Moweaqua's 
Got Talent' type of entertainment contest, performances by the Decatur Park Singers, and food of all 
varieties. 

When all was said and done, the contest organizer (Big Al Long) and his volunteers did an excellent 
job of putting on a fun, cook's friendly, competition that is sure to grow by leaps and bounds for next 
year.   

Here's how the judges scored the contest: 

mailto:ILLIANABACKYARDFUN@SBCGLOBAL.NET?subject=ILBBQS.com_Referral
http://www.elkgroverotary.com/
http://www.elkgroverotary.com/
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Grand Champion: Gilly's Barnstormin' BBQ 
Reserve Champion: Que's Your Daddy 
 
Overall: 
1 Gilly's Barnstormin' BBQ 
2 Que's Your Daddy 
3 Captain Ron's Brew-n-que 
4 Black Kettle Cooks 
5 Brew-B-Q 
6 Smokey J's BBQ 
7 cancersuckschicago.com 
8 Uncle Joe's Pigtacular  
9 Bandit BBQ Crew 
10 Back Porch Q 
11 Dr. Porkenstein 
12 Cluck, Oink and Moo 
13 Partners in Swine 
14 The Bartlett Boneheads 
15 Chicken Butts Drive Us N 
16 Kaos BBQ 

Chicken: 
1 cancersuckschicago.com 
2 Brew-B-Q 
3 Kaos BBQ 
4 Gilly's Barnstormin' BBQ 
5 Uncle Joe's Pigtacular  
6 Black Kettle Cooks 
7 Smokey J's BBQ 
8 Que's Your Daddy 
9 Cluck, Oink and Moo 
10 Partners in Swine 
11 Back Porch Q 
12 Bandit BBQ Crew 
13 Chicken Butts Drive Us N 
14 Dr. Porkenstein 
15 The Bartlett Boneheads 
16 Captain Ron's Brew-n-que 

Ribs: 
1 Gilly's Barnstormin' BBQ 
2 Smokey J's BBQ 
3 cancersuckschicago.com 
4 Bandit BBQ Crew 
5 Captain Ron's Brew-n-que 
6 Dr. Porkenstein 
7 Uncle Joe's Pigtacular  
8 Cluck, Oink and Moo 
9 Que's Your Daddy 
10 Back Porch Q 
11 Partners in Swine 
12 Brew-B-Q 
13 Black Kettle Cooks 
14 The Bartlett Boneheads 
15 Chicken Butts Drive Us N 
16 Kaos BBQ 
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Pork: 
1 Captain Ron's Brew-n-que 
2 Que's Your Daddy 
3 Dr. Porkenstein 
4 Back Porch Q 
5 Bandit BBQ Crew 
6 Chicken Butts Drive Us N 
7 Brew-B-Q 
8 Black Kettle Cooks 
9 Gilly's Barnstormin' BBQ 
10 Partners in Swine 
11 The Bartlett Boneheads 
12 Kaos BBQ 
13 Uncle Joe's Pigtacular  
14 cancersuckschicago.com 
15 Smokey J's BBQ 
16 Cluck, Oink and Moo 

Brisket: 
1 Black Kettle Cooks 
2 Cluck, Oink and Moo 
3 Smokey J's BBQ 
4 The Bartlett Boneheads 
5 Captain Ron's Brew-n-que 
6 Gilly's Barnstormin' BBQ 
7 Que's Your Daddy 
8 Brew-B-Q 
9 Uncle Joe's Pigtacular  
10 Bandit BBQ Crew 
11 Kaos BBQ 
12 Back Porch Q 
13 cancersuckschicago.com 
14 Dr. Porkenstein 
15 Chicken Butts Drive Us N 
16 Partners in Swine 

Kudos to Big Al and the City of Moweaqua, Illinois for a JOB WELL DONE! 

 

Archived: 
06/08/09 

Calling Cooks, Judges & Contests/Festival/Event Organizers 

Following is a letter I received from a fairly well known figure in the competition world.  Mr. Lynn 

Bruce has been in and around the contest scene for many years as highly visible and effective 
contest judge, organizer and KCBS Rep.  Lynn has worked very hard in Illinois to help small contests 
grow into thriving and successful KCBS Sanctioned Contests, and has been a strong champion for the 
barbeque environment in, and around, Illinois for many years.  I am posting his letter for your 
information and possible help with a situation that has come up this year. 

"Cooks, Judges & Organizers 

I am writing this to ask for your assistance. Without going into a long story, KCBS Board of Directors 
terminated me as a rep in January of this year (as a result of a disagreement with a judge). I am 
seeking to be reinstated. I was not advised of an appeal process when terminated, and have just 
been informed of such, or I would have asked for your assistance much earlier. 

If in your opinion, as a cook, judge or organizer, you feel I did an acceptable job as a contest 
official, please take just a  few moments and write an e-mail to KCBS Board of Directors stating 
your opinion of my skills as a rep. If you can include any way in which I might have been of assistance 
to you as a cook, judge or organizer it would be appreciated. 

You can send this to the entire Board by using the contacts tab on the KCBS web site and clicking 
on the "EMAIL THE ENTIRE BOARD" tab upper right corner. 

If you know of others who might appreciate my repping skills (and might be willing to send an e-

mail)  please forward this to them. I would hope the board will respond to a large number of e-mails. 

I sincerely appreciate your prompt cooperation in this endeavor. 

Sincerely, 
W. Lynn Bruce" 

***NOTE*** 

With the tremendous amount of work that Lynn has done in, and around, Illinois on behalf of 
competition BBQ, I was not at all hesitant to write a letter on his behalf.  If you would like to see what I 
sent to the board, CLICK HERE to download a copy of the letter.  If you're so inclined to write on his 
behalf, please feel free to use any part of the letter I sent.  Carpe 'Que, Rhino 
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Contest Wrap-Up... 

Edwardsville BBQ Challenge - 05/09/2009 

Grand Champion: Smokey Joel / Cubby Bear 
Reserve Champion: CancerSucksChicago.com 
 
Overall: 
1 Smokey Joel / Cubby Bear 
2 CancerSucksChicago.com 
3 Twyford BBQ and Catering 
4 Ricks Pit Stop 
5 Smelly Butts BBQ 
6 Ribs & Bibs 
7 Captain Hog's BBQ 
8 Gillys Barnstormin' BBQ 
9 Dr Porkenstein 
10 Church of Swinetology 
11 Quau 
12 Mascoutah Smokemasters 
13 one2bbq 
14 Two Bros & a Brit 
15 Lion Bout the Q 
16 Red Grill BBQ 
17 Smokin Brothers 
18 Back Porch Q 
19 Big O' Dang O' BBQ 
20 Chubbys BBQ 
21 Partners in Swine 
22 Flamin Yawns 
23 Pigs Gone Wild 
24 1 Fat Hog BBQ 
25 Amalgamated BBQ Squad 
26 Block I BBQ 
27 Smokin Daves BBQ 
28 Still Smokin 
29 Charlie Dave's BBQ Co 
 
Chicken: 
1 Ricks Pit Stop 
2 Smokey Joel / Cubby Bear 
3 Lion Bout the Q 
4 Mascoutah Smokemasters 
5 CancerSucksChicago.com 
6 Twyford BBQ and Catering 
7 Amalgamated BBQ Squad 
8 Ribs & Bibs 
9 Block I BBQ 
10 Smelly Butts BBQ 
11 Still Smokin 
12 Smokin Brothers 
13 Chubbys BBQ 
14 Quau 
15 Captain Hog's BBQ 
16 Gillys Barnstormin' BBQ 
17 Back Porch Q 
18 one2bbq 
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19 Pigs Gone Wild 
20 Two Bros & a Brit 
21 Red Grill BBQ 
22 Dr Porkenstein 
23 Church of Swinetology 
24 Big O' Dang O' BBQ 
25 Smokin Daves BBQ 
26 Flamin Yawns 
27 1 Fat Hog BBQ 
28 Partners in Swine 
29 Charlie Dave's BBQ Co 

Ribs: 
1 Quau 
2 Dr Porkenstein 
3 Ricks Pit Stop 
4 Captain Hog's BBQ 
5 Gillys Barnstormin' BBQ 
6 Church of Swinetology 
7 Twyford BBQ and Catering 
8 Smokey Joel / Cubby Bear 
9 Two Bros & a Brit 
10 Smelly Butts BBQ 
11 Chubbys BBQ 
12 Ribs & Bibs 
13 one2bbq 
14 CancerSucksChicago.com 
15 Mascoutah Smokemasters 
16 Smokin Brothers 
17 Back Porch Q 
18 Big O' Dang O' BBQ 
19 Red Grill BBQ 
20 Partners in Swine 
21 1 Fat Hog BBQ 
22 Pigs Gone Wild 
23 Flamin Yawns 
24 Block I BBQ 
25 Lion Bout the Q 
26 Smokin Daves BBQ 
27 Amalgamated BBQ Squad 
28 Charlie Dave's BBQ Co 
29 Still Smokin 

Pork: 
1 one2bbq 
2 Twyford BBQ and Catering 
3 Smelly Butts BBQ 
4 Dr Porkenstein 
5 Church of Swinetology 
6 Mascoutah Smokemasters 
7 Gillys Barnstormin' BBQ 
8 CancerSucksChicago.com 
9 Smokey Joel / Cubby Bear 
10 Captain Hog's BBQ 
11 Red Grill BBQ 
12 Ribs & Bibs 
13 Lion Bout the Q 
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14 Ricks Pit Stop 
15 Flamin Yawns 
16 Amalgamated BBQ Squad 
17 Smokin Daves BBQ 
18 Quau 
19 Smokin Brothers 
20 Two Bros & a Brit 
21 Partners in Swine 
22 Chubbys BBQ 
23 1 Fat Hog BBQ 
24 Big O' Dang O' BBQ 
25 Pigs Gone Wild 
26 Still Smokin 
27 Back Porch Q 
28 Charlie Dave's BBQ Co 
29 Block I BBQ 

Brisket: 
1 CancerSucksChicago.com 
2 Back Porch Q 
3 Red Grill BBQ 
4 Smokey Joel / Cubby Bear 
5 Ribs & Bibs 
6 Captain Hog's BBQ 
7 Church of Swinetology 
8 Two Bros & a Brit 
9 Smelly Butts BBQ 
10 Twyford BBQ and Catering 
11 Gillys Barnstormin' BBQ 
12 Partners in Swine 
13 Big O' Dang O' BBQ 
14 Lion Bout the Q 
15 Flamin Yawns 
16 Quau 
17 Dr Porkenstein 
18 Block I BBQ 
19 Smokin Brothers 
20 Ricks Pit Stop 
21 one2bbq 
22 Mascoutah Smokemasters 
23 Pigs Gone Wild 
24 1 Fat Hog BBQ 
25 Smokin Daves BBQ 
26 Charlie Dave's BBQ Co 
27 Amalgamated BBQ Squad 
28 Chubbys BBQ 
29 Still Smokin 
  

 

CONTEST UPDATE... 

Randolph County Pig Party ~ May 15th and 16th, 2009 

3rd annual event in Downtown Steeleville. It Is again hosted by the Steeleville Improvement 
Association. As of this posting we have 30 verbal commitments and we are cutting it off at 40 teams 
this year.  We will be giving an additional $2000 dollars in prize money if we hit 40 teams!  
Additional contest added on Friday night this year..."The Friday night Wing Ding!!";  additional prize 
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money for this event.  Call for more details or directions. 

Curt Jeffers 618-965-9615 Co-chairman     curtislo@egyptian.net  
Jason Vallett 618-965-3414 Co-chairman   jason@gregvallettautosales.com 

This event has grown every year and seems to be continuing this trend.  We do our best to take great 
care of our participating teams and judges. 

Free ice, electric and water.  Campers and RV's are welcome but space is limited.....we will do our 
best to make this an annual stop for each and every team!  Please call if you have any questions 
about this event. 

 

NOTES FROM A MEMBER: 

Come and cook against World Champion Lottabull at Taylorville, IL on May 29-30th!!!!   ;-) 

http://www.downtowntaylorville.com 

I am not being compensated for this, I just know that they are needing a handful of teams for this 
event.  So come on guys, it's a week after Westmont and all your stuff will still be out!  It's only 3+ 
hours south of us.  I will actually be working a half a day and then cruising down, that's how close it is. 

So come on out and support these Illinois contests!  It might be the only opportunity for you to 
cook against Mike and Debbie Davis!!! 

They also have a great rep in Kathy Brazier and I am sure she will bring along her sidekick...  
Ole Whatshisname... 

I know some of you are signed up, I just wanted everyone to know where it stands as a qualifier. 

Hope to see you there!  And if I don't hope to see you at Westmont!!! 

Scottie  
CancerSucksChicago.com 

 

1st Annual SSPP Heavenly Smokers Backyard BBQ Cook-Off 

Friday & Saturday June 5th & 6th, 2009 

This BBQ event is a celebration event to help celebrate the 150th anniversary of the Ursuline 
Sisters Convent in Alton, IL and to kick off the 100th anniversary of the Saints Peter & Paul 
Catholic School at 801 State Street in Alton, IL. This contest is Illinois BBQ Society Recognized and 
follows the Kansas City inspired rules and regulations for cooking, judging and garnish. 

Although a non-sanctioned event, this fun experience is for all teams, regardless of experience. This is 
a great launching pad for „local‟ and „new‟ teams to cook in a fantastic learning environment for honing 
their BBQ skills, as well as a great opportunity for „seasoned‟ teams to try out new recipes and 
techniques. 

BBQ EVENT INFORMATION 

WHERE: Alton/Wood River Sportsmans Club, 3109 Godfrey Road, Godfrey, IL 62035 

CATEGORIES: Chicken, Ribs (spare), Pork (butt), Beef Brisket (packers)  

ALL MEAT WILL BE PROVIDED BY CONTEST SPONSORS 

WHAT TO BRING: Charcoal/Wood Cookers, seasonings & sauces, garnish (based on rules) ALL 
MEATS WILL BE FURNISHED BY SPONSORS (Saints Peter & Paul) 

COOK-OFF INFO: First, NO PROPANE or ELECTRIC HEAT COOKERS ALLOWED. All meats must 
be cooked on site with charcoal/wood cookers. Again, all meats will be provided by the sponsor. 

PRIZES:  
Cash prizes – Grand Champion - $350, Reserve Grand Champion - $250, cash prizes for the top 3 
places in each categories ($100 for 1st, $75 for 2nd, and $50 for 3rd) Total Prizes of $1,500 

ENTRY FEE: $175 entry fee (before 5/4/09, $200 after 5/4/09). This entry fee includes the entry into 
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the contest and all meats. 

BBQ CONTACT: Pete Williams, Saints Peter & Paul - Phone: 618-407-6018 (cell), 618-466-1475 -  
E-mail – pbkoas@charter.com - Online at www.ssppaltonfundraiser.com 

THANK YOU AND WE LOOK FORWARD TO SEEING YOU!!!! 

 

CONTEST UPDATE... 

5th ANNUAL SMOKIN' IN THE PARK 

COME SEE HOW WE'VE GROWN 

SATURDAY, JUNE 13th, 2009               DOWNTOWN LEROY 

4 CATEGORIES; PORK RIBS (no country), PORK (shoulder, butt, or picnic), BEEF BRISKET, 
CHICKEN 

TROPHY - 1st - 5th place each category 

Cash Prize - 1st place per category........$100 

                   2nd place per category......$  75 

                   3rd place per category.......$  50 

GRAND CHAMPION................Trophy & $175 (must enter all 4 categories for grand champion 

CONTACT:  Hap & Becky Zook   bjzook@verizon.net 

FUN FOR THE WHOLE FAMILY 

American Legion Sat. morning breakfast...6AM - 10AM 

BBQ Vendors ~ Portrait painting ~ Face painting ~ Bounce House 

 

CONTEST UPDATE... 

3rd annual Elk Grove Rotary Rib Fest  

This news in from Ron Nunes, Contest Organizer... 

"June 19th-20th will mark the junior year for the popular Lions Park in Elk Grove Village contest.  
This year we hope to attract 50 teams, and have over $7,500 in cash, plus other prizes. 

Ribbons will go out for 4th -10th place in all categories and for top overall. 1-3 will receive trophies. 
Contrary to rumors the Elk Grove Rotary Rib Fest will be bigger and better than ever for 2009." 

For additional information, visit their website at http://www.ElkGroveRotary.com . 

 

Archived: 
05/11/09 

CASTING SEARCH: BBQ Cooking Competitors/Enthusiasts  

Here's a chance for your 15 minutes of fame on National Television.  I received the following email 
from one of the producers of the ABC Series "Wife Swap".  Interested??? 

Hi, 

I'm looking for a fun and outgoing family of BBQ lovers to be on "Wife Swap." If you know of anyone 
that would be interested -- please let me know. 

Thanks!! 

CASTING SEARCH: BBQ Cooking Competitors! 

Casting Directors for ABC TVs hit reality show, Wife Swap, are now conducting national searches for 
fun, dynamic, outgoing and interesting families to star on Season 5 of Wife Swap. 

Å Do you or all of your family members BBQ competitively? Are you passionate about BBQ? 
Å Would you like to share your passion for BBQ-ing with another family? 
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Å Would you be excited about the chance to change the life of a deserving family or improve your own? 

If so, wed love to consider you for prime time!!!! 

FEATURED FAMILIES RECEIVE $20,000 

If you are interested, or know someone who may be interested, have them contact Jim Rhino 
ASAP for details and inside contact information!  Send email to bbq@ilbbqs.com 

 

Contest Wrap-Up: 2009 Kick-Off Cook-Off Classic 

From the email of Greg Wilkinson, contest organizer... 

Holy Mackrel! 

The 2009 Kick-Off Cook-Off is in the Books. Now that the weekend is over and my exhaustion has well 
subsided I can finally take a look back. 

We had some really nice weather (minus the 33mph wind gusts), great hosts in Cabela‟s, and great 
competition. If someone didn‟t have a good time I didn‟t hear about it! 

We were not only able to give away $4000 in prize money, but it appears we also raised nearly $4000 
(mainly from vendors and other donations) for the Childhood Cancer Campaign! The final tally is still 
being worked on. For those that do not know the CCC gives 100% to the project. No money is held 
back for “administrative costs.” 

The top overall four teams and six of the top eight were all Illinois BBQ Society members with 
Rick's Pitstop BBQ taking his first Grand Championship. He was also able to defend his First Place 
Chicken of a year ago. Oddly enough these are the only calls Rick has in Chicken. 

Five of the six category winners were also Illinois BBQ Society members. 

Most of the time Rick now cooks with Blue‟s Hog. So taking into account Blue‟s Hog winning the Barry 
Road Hy-Vee BBQ Cook-Off also on Saturday. The Blue‟s Hog family won two Missouri State 
Championships in one day! Maybe we need a special cook-off between these two! 

The St. Louis Post-Dispatch came out and shot some video of the event and it is posted on their 
website at http://videos.stltoday.com/p/video?id=3894293 .  
 
Overall. 
1. Rick's Pitstop BBQ - 648.514 
2. Smokey Joel / Cubby Bear- 646.8568 
3. Twyford BBQ & Catering 
4. Quau 
5. 2 Knights and a Lutheran 
6. Pigs Gone Wild 
7. Ques Your Daddy 
8. Illinois BBQ Society  
9. Two Bro's and a Brit 
10. Tuxedo BBQ  
 
Chicken 
1. Rick's Pitstop BBQ 
2. Smokey Joel 
3. Tuxedo BBQ 
4. Ques Your Daddy 
5. Gilly's Barnstormin BBQ 
6. Half Sauced BBQ 
7. Pigs Gone Wild 
8. 3 Knights and Lutheran 
9. Revr'n Ray's Big Top BBQ 
10. Two Bros and a brit  
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Ribs 
1. Smokey Joel 
2. Rick's Pitstop BBQ 
3. The Pitmaster Blues BBQ 
4. Tuxedo BBQ 
5. Two Bros and a Brit 
6. Illinois BBQ Society 
7. All IN BBQ 
8  S and J BBQ 
9, 3 Knights and a Lutheran 
10 Beam Boys  
 
Pork 
1. Twyford BBQ & Catering 
2, Big Chief BBQ 
3. Quau 
4. Rick's Pitstop BBQ 
5. Gillys Barnstormin 
6. Lion Bout the Q 
7. Two Bros and a Brit 
8. Beam Boys 
9. Pigs Gone Wild 
10 Ques your daddy  
 
Brisket 
1. Smokey Joel 
2. 2 Knights and a Lutheran 
3. Twyford BBQ & Catering 
4. Quau 
5. Pigs Gone Wild 
6. Big Chief BBQ 
7. Monster-Que 
8. Holeshot BBQ 
9. Charlottes Rib 
10 H*QUE  
 
Pork Steak Throwdown 
1. Nitro Smokers 
2. Quau 
3. The Legands of BBQ 
4. Missouri Shark Fisherman 
5. Doo Rag Que 
6. Witey Little Pit BBQ 
7. Two Bros and a Brit 
8. Big O Dang O 
9. Tuxedo BBQ 
10 Big Chief BBQ 
 
Dessert 
1. Lion Bout the Que 
2. Missouri Shark Fisherman 
3. Charlottes Rib 
4. Doo Rag Que 
5. Beam Boys 
6. Two Bros and a Brit 

http://www.rickspitstopbbq.com/
http://www.twyfordbbq.com/
http://www.rickspitstopbbq.com/
http://www.twyfordbbq.com/
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7 Big O dang O 
8. Ques Your Daddy 
9. Smokin' Butts 
10. Big Chief BBQ 

 

  

Happy Easter!! 
Remember the reason for the season. 

 

CONTEST UPDATE... 

This in from Greg Wilkinson, Contest Organizer, of the 2009 Kick-Off Cook-Off Classic 

"After the first Kick-Off Cook-Off last year the feedback I received from the teams was awesome. I 
was asked about improving the power situation and more prize money. 

Not only are we doubled our prize guarantee this year ($4,000) but we will have enough electricity to 
light up the whole mall. We will have 20 am and 30 amp hookups available. 

We still have some spots left, but time is running short. April 24 is right around the corner! 

The cookôs meeting will be Friday at 5 p.m. in the judgeôs tent.  Turn-ins for the Friday night fun categories will 

be be:  

6:30 – Pork Steak Throwdown 
7:00 – Dessert 

Just like last year we will follow KCBS guidelines for entries with the exception of presentation/garnish. 
Make your presentation exciting!  No Styrofoam boxes will be provided for these two entries. 

We will have 20 Amp service to each booth.  We will turn the power on Friday morning let it run until 
the awards are about to start on Saturday afternoon.  I do have some limited 30 Amp service reserved 
for the RVs first. Please let me know if you would like 30 Amp service as soon as possible. 

The St. Louis Mills is located at 5555 St. Louis Mills Blvd., Hazelwood, Mo. 63042.  It is just off 
Missouri Highway 370. 

When you arrive at the Shopping Mall make a left at the stoplight and then the next right, from there 
we will guide you in to your spot. 

If you planning on showing up on Thursday evening please let me know. I will be onsite for a while 
Thursday evening but I would hate to leave before you arrive. 

If you are showing up on Friday, we will be there by 7:30 a.m. 

Good Luck to you and see you there! 

Greg Wilkinson 
Contest Organizer 
2009 Kick-Off Cook-Off 
Phone: 314-629-4734 

Email: gawilk@swbell.net" 

Visit their website at http://www.bbqsaucereport.com/contest for more information! 

 

Edwardsville BBQ Challenge - KCBS Sanctioned AND a Backyard Contest 

So...you think you can Que? Prove it...at the Edwardsville BBQ Challenge.  

The City of Edwardsville, Illinois is hosting a KCBS sanctioned BBQ event.  One of the contests to be 

http://www.quesyourdaddy.com/
http://www.bbqsaucereport.com/contest
http://www.bbqsaucereport.com/contest
mailto:gawilk@swbell.net?subject=ILBBQS_REFERRAL
http://www.bbqsaucereport.com/contest
http://www.kcbs.us/?source=ILBBQS.com
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held at this event is the Backyards Challenge. It is open to amateurs, 18 years of age or older and 
will be held on May 9th, 2009, at the Winston Brown Recreation Center (Lower Hoppe Park) in 
Edwardsville, Illinois. The $75 registration fee covers entry in all 3 categories:  burgers, chicken 
& ribs. Cash and awards will be presented for the first 3 places in each category, with awards 
only for 4th & 5th place. Space is limited, so don't delay! Additional information and registration forms 
are available at www.edwardsvillebbq.com ...Just click on the BackYard link at the top of the page. 

For additional information, contact: Doc Richardson at 618-656-4300; email: nick1059@aol.com 

 

Cooking Class in Wilmette 

Mark your calendars for May 2nd as The Backyard Barbeque Store (Wilmette, Illinois) will be 
hosting a class on Beef Tenderloin and Pork Tenderloin.  Chris Marks' son, Chris Marks, will be 
presenting some of his families guarded secrets in this afternoon class that is sure to both entertain 
and enlighten. 

The class will begin at 12:Noon; fee is $65 and space is limited.   

For additional information, contact Dan Marguerite at http://www.BackyardBBQStore.com  

 

CONTEST UPDATE... 

Southwestern Illinois Spring Festival 

Rewind one week ago...contest organizer Shane Swartzlander, of the Southwestern Illinois 

Spring Festival, announced he was going to extend the early bird discount to the next 10 teams to 
get their entries sent in...fast forward to today...nearly every early bird spot has been filled!  With a 
few 'early bird' spots yet open, Shane expects they'll be filled soon as he and his crew are amping up 
for another great event in Wamac, Illinois. 

Quick rundown...this is the first KCBS Sanctioned event of the year in Illinois (May 1st & 2nd); it 
will again be a Qualifier for The Jack and The Royal; is extremely Cooker Friendly; and had 100% 
CBJ status last year, with all indicators pointing to this year achieving the same. 

If  you haven't already sent in your application, visit their website at 
http://www.GoCentralia.com/springfestival for information on this State Championship BBQ 
Contest, the Arts/Crafts Festival; the Live Music; or the 3 nights of exciting Carnival Rides.  Be 
sure to tell Shane you heard about him on the ILBBQS Website! 

 

CONTEST UPDATE... 

2009 Kick-Off Cook-Off Classic - Hazelwood, Missouri 

The stage is set for year two of the 2009 Kick-Off Cook-Off Classic in Hazelwood, Missouri. 

This year's event will again benefit the North County Optimist Club as they bring everyone together 
to raise money for the Childhood Cancer Campaign; by putting on a Missouri State 
Championship Barbeque event. 

The event will be held on April 24-25, 2009 in the parking lot at the St. Louis Mills Shopping Mall; 
between Cabela’s and Bed, Bath & Beyond. 

The St. Louis Mills is located at 5555 St. Louis Mills Blvd., Hazelwood, Mo. 63042. It is just off Missouri 
Highway 370. 

This BBQ Event is a KCBS contest featuring some of the best teams the Midwest has to offer. 

There will be plenty of raffles featuring some really nice prizes! 

 

Old School vs. New School Cooking Class 
  By: Steve Abrams, a.k.a. Burnt Food Dude 

http://www.edwardsvillebbq.com/
http://www.edwardsvillebbq.com/
http://www.edwardsvillebbq.com/
mailto:nick1059@aol.com?subject=ILBBQS_REFERRAL
mailto:nick1059@aol.com?subject=ILBBQS_REFERRAL
http://www.backyardbbqstore.com/
http://www.backyardbbqstore.com/
http://www.backyardbbqstore.com/
http://www.gocentralia.com/springfestival
http://www.gocentralia.com/springfestival
http://www.gocentralia.com/springfestival
http://www.gocentralia.com/springfestival
http://www.gocentralia.com/springfestival
http://www.kcbs.us/
http://www.gocentralia.com/springfestival
http://www.gocentralia.com/springfestival
http://www.bbqsaucereport.com/contest
http://www.bbqsaucereport.com/contest
http://www.optimist.org/default.cfm?content=members/oicccmain.htm
http://www.bbqsaucereport.com/contest
http://www.kcbs.us/
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The only way to describe my impression of the “Old School / New School” cooking class is “WOW”! 

There was Rod Gray, Johnny Trigg and Mike Lake! They finished first (Rod), third (Johnny) and fifth 
(Mike Lake) at the Smokin' Blues & Barbecue contest the week before. In case you didn't know Mike 
Lake is President of the Kansas City Barbecue Society. It was an all star line up! 

When dinner (yes, they provided dinner) and introductions were over with and the students settled 
down to a full night of instruction. Showing their preparation of beef brisket and pork butts. They 
pointed out what to look for in a brisket. Not only size, shape, color and flexibility, they came up with 
what packing companies to try and get your meat from.  John told the story about the right and left 
brisket choice and how to tell the difference. I was personally amazed at the attention to details 
they both showed. Rod did a little more trimming of the brisket than John because he turns in burnt 
ends. John doesn't. 

The pork butt instruction was just about the same thing. They pointed out “the” muscle that can make 
or break a pork box. Let me say that they both trim similar but spice differently. 

They ended the evening showing how to trim spare ribs down to St Louis cuts and prepping them 
for the morning. The evening ended about 11pm. If we wanted we could sit and talk as they tended 
their pits over night.  However, they recommended that we get some sleep because we were starting 
back up at 7am. 

At 7am they took their butts and briskets out of their cookers and showed us how they wrapped their 
meats. Does that sound boring? It was the seasoning and spicing they added to their meats before 
the wrapping that was the important part! 

At 8am breakfast was served, yes breakfast. While we were finishing breakfast they started back up 
with chicken preparation. All I can say the trimming was simplicity, except for the tweezers. Then 
they went on to ribs. 

The class was presented in real time. As if they were doing a real KCBS contest. They did fall a little 
behind because of questions but not much. At noon we were treated to lunch. Yep, you guessed it. We 
were treated to chicken prepared by both. I had to give Rod the edge for chicken. It was close. Then 
the ribs came in. Personally I gave the ribs to John. I really like the flavor. Then came pork. Again I 
had to give it to John. His pork was yummies! Brisket was last, as usual. I think Rod had the better 
brisket. I would be hard pressed to pick a winner between these two. 

Also, before I forget, Johnny Trigg's wife (I believe her name was Trish) show us how to make turn in 
boxes. She showed us how it use lettuce effectively and all parsley box. 

When each category came in, the meat was put in a turn in box. This was done to show how to 
display your meat properly. 

All in all, these two gentleman showed us exactly what they do at a contests. They left no question 
unanswered. They showed how to layer flavors and explain why they did it their way. 

Was the class worth the money? A hearty yes! Would I take it again? Yes! There was so much 
information given out that it verged on being information overload. LOL We also were given pads of 
paper and pens to write tons of notes. John and Rod definitely are not Abbott and Costello but 
they do make the class fun and entertaining. 

On a scale of 1 – 5 smokers I'd give this a 5 smoker rating. 

***Editor's Note*** 

For additional information about Steve Abrams a.k.a. Burnt Food Dude, or his barbeque adventures, 
check out his team site at http://www.BurntFoodDude.us , or his radio talk show page at 
http://www.BBQ411.info , or http://www.blogtalkradio.com/bbq411 . 

 

Archived: 
04/06/09 BIG NEWS!!! 

To all of our esteemed BBQ members, we just wanted to let you all know that as of today, The Illinois 

http://www.kcbs.us/
http://www.kcbs.us/
http://www.burntfooddude.us/
http://www.bbq411.info/
http://www.blogtalkradio.com/bbq411
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BBQ Society has been acquired by a MAJOR International organization. This is great news for us as 
it shows how successful we have become, but sad because we will miss all of the great members and 
contests we have helped organize. 

The new owners are a very well respected organization, in their own rights, called PETA (People for 
the Ethical Treatment of Animals).  http://www.peta.org 

They came in with a fantastic offer we just could not refuse and we think they will continue to run the 
site with the same integrity we have. 

Due to this ownership change, the new management of this website will now require all current and 
new members to go through a extensive online course on Fighting for Animal's Rights.  
http://www.peta.org/actioncenter/learn.asp 

"No longer will this site feature the horror and emotional distress caused by posting pictures of brutally 
cooking animals over a slow smoked BBQ. Instead, pictures of vegan foods such as salads and 
vegetables will now be expected." states Armand Hamer, Director of Public Relations.  "Also, all 
members will be required to change their signatures to more animal friendly sayings." 

We really encourage everyone to embrace this new change in ownership and help the new 
management in continuing the great success we have enjoyed. 

Thank you all for your past support. We look forward to seeing you in many salad lines in the future. 

For more info, please visit http://www.ILBBQS.com/AprilFools  

(Thanks AZBarbeque!  www.AZBarbeque.com) 

 

Southwestern Illinois Spring Festival 

It's back and looking to be another great (and Cooker Friendly) contest!  We're 
less than a month away from the first KCBS Sanctioned contest of the year in Illinois, and 
space is filling up for this Southwestern Illinois Classic.  

Though the early -bird deadline has passed, contest organizer Shane Swartzlander is 
extending it for the next 10 teams who get their applications with entry fee to him.  

This contest is well on it's way to being Illinois' first Qualifier for The Jack AND The 

Royal as well, but space is limited so if you're 'on the fence ' about doing this contest, 
GET YOUR APPLICATION IN!  If for some unforeseeable reason this contest falls short 
of the required teams to make it a qualifier, Shane is guaranteeing 100% refund for 
any team who would like to back out to cook another contest.  

For additional information, or to get your application, surf over to their website at 
http://www.GoCentralia.com/springfestival . 

 

Holy Smoke Backyard BBQ Cook-Off 

It's back and its going to be bigger than ever!   The 3rd Annual Holy Smoke Backyard BBQ 

Cook-Off, at the Orchard View Winery in Alma, Illinois, will have 'Live' music, Award 
Winning Wine, Amazing BBQ Fellowship, a 5K Run/Walk, and will continue to promote the 
American Cancer Society's Relay For Life quest and St. Theresa Grade School of Salem, 
Illinois.  

 

Joey Mac's BBQ Blog 

Stop Judging and EAT it already ~ Monday, March 23, 2009 

Got to thinking the other day, why do so many people choose to judge every piece of BBQ they eat 
like they are some sort of all-supreme BBQ judging deity? 

Before I get too far, let me state that if you are at contest judging, then by all means take every bite, 

http://www.peta.org/
http://www.peta.org/actioncenter/learn.asp
http://www.ilbbqs.com/AprilFools
http://www.azbarbeque.com/
http://www.kcbs.us/?source=ILBBQS.com
http://www.gocentralia.com/springfestival
http://www.gocentralia.com/springfestival
http://www.gocentralia.com/springfestival
http://www.gosalem.com/holysmoke
http://www.gosalem.com/holysmoke
http://www.orchardviewwinery.com/
http://www.smokinforcure.com/
http://www.sttheresagradeschool.com/
http://joeymacbbq.blogspot.com/2009/03/stop-judging-and-eat-it-already.html
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smell, taste as serious as possible. That‟s why your there. You owe it to the cooks and the organizers 
and ultimately yourself to do your best to judge the tastes, smells, textures…to the best of your ability. 

What I‟m talking about is the person who walks into a restaurant and orders a ½ lb of brisket. Or 
maybe pulls over at a roadside stand for a pork sandwich, or is eating ribs at a ribfest on a hot summer 
evening. They carefully analyze and scrutinizes every millimeter of this piece of meat. With perfectly 
choreographed fingers, the rib bone or brisket slice is twirled and spun so the front side and back side 
and all over can be analyzed. Then the morsel is placed between the teeth, and they gently try to glide 
through the meat like a precision cutting instrument. The bite is savored and the palate absorbs all 
sorts of complex flavors…intertwining of sauce and rub…the subtle hints of smoke…is it hickory…. 

ENOUGH ALREADY!!!! 

It‟s a rib. It‟s a pile of pork. It‟s a couple hunks of brisket. Some pit boss cooked it for you. It‟s BBQ, 
now just eat it. BBQ is made to be enjoyed not analyzed. 

Ironically, competition cooks are often the most likely to break this rule of BBQ etiquette. We spend so 
much time seeking perfection that we can never really shut it off no matter where we go. We are 
constantly comparing how this stacks up against our own ribs. The nature of most competition BBQ is 
to impress people (read judges) with one bite. It all comes down to that single opportunity to connect 
with and impress the judges. Formulating opinion about BBQ with one bite is absurd. At a contest, 
there is no choice. But if you‟re not at contest, eat it like it‟s meant to be eaten, an indulgence in 
porcine or bovine morsels that are consumed with gluttonous abandon that would have made Roman 
royalty envious. 

Recall the first time you started preparing BBQ food for people. You saw their eyes roll back in the 
head. You heard the guttural grown of pleasure. You saw the eyes light up and you watched them dive 
back in for another helping of B A R B E C U E. The burliest men, the frailest of females, all react the 
same way. They dive in for more. Fresh pieces taste the best, and the best way to taste the BBQ is 
make sure you‟re getting a new morsel often. But this one bite habit has to end, one bite…huh…how 
in the world can you think that‟s the way BBQ should be consumed. 

Next time you go into a BBQ restaurant and you order up a rack of ribs, dive in like you‟re supposed to 
do. Leave the overly analytical efforts for the judging table. Pick up a bone, eat the meat off, grab 
another bone, repeat. You will feel better about eating it, and the pit boss or owner or just the worker 
there will notice how much you‟re enjoying your meal and that is the thanks they crave. 

Check out more of Joey Mac's Smoke Stax BBQ thoughts online at 
http://joeymacbbq.blogspot.com  

 

WHOA!!!  STOP THE PRESSES!!!  NEWS FLASH!!! 

If you haven't already done so, mark your calendars for May 8 & 9!  The Edwardsville BBQ 
Challenge is going to be THE place to be that weekend as Susan & Doc Richardson (Que's Your 

Daddy BBQ Team & BBQ Cooks Extraordinaire) host this 1st Annual KCBS Sanctioned event 
at the Winston Brown Recreation Complex (Lower Hoppe Park) in Edwardsville, Illinois.  This 
contest is just minutes from St. Louis, Missouri and is sure to become an instant classic!  For more 
information, Phone: 618-696-9578 or 618-656-4300; or Email: nick1059@aol.com; OR visit them 
online at http://www.EdwardsvilleBBQ.com.   

Tell 'em ILBBQS sent you! 

 

2009 marks the return of the Kick-Off Cook-Off in Hazelwood, Missouri 

Last year, 37 teams competed in the inaugural event that raises money for the Childhood 
Cancer Campaign. In 2008 we raised n early $2,000. We are looking more money in 
2008.  

 We have some changes in place for 2008.   

¶ This year we have upped the prize money to $4000.  

http://joeymacbbq.blogspot.com/
http://joeymacbbq.blogspot.com/
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¶ We have added a backyard event.  

¶ Obviously we moved the date.  

¶ Higher quality ribbons to be awarded to teams plac ing through 10 places in each 
category.  

Some things have stayed the same: 

¶ Fridayôs Pork Steak Throwdown returns.  

¶ The Dessert competition will also return.  

¶ Our location, right next to Cabelaôs has remained the same.  

 More information about the 2009 Kick -Off Cook -Off can be found at 

www.bbqsaucereport.com/contest. 

More information about the Childhood Cancer Campaign can be found here 
http://www.optimist.org/default.cfm?content=members/oicccmain.htm 

Come to Hazelwood and Kick -Off your season with us at the Missouri State Championship 
on April 24-25! 

 

1st Annual SPP Heavenly Smokers Backyard BBQ Cook-Off 

Friday & Saturday June 5th & 6th, 2009 

This BBQ event is a fund raiser for the Ursuline Sisters Convent in Alton, IL and the Saints Peter & 
Paul Catholic School in Alton, IL.  This contest is Illinois BBQ Society Recognized and follows the 
Kansas City inspired rules and regulations for cooking, judging and garnish. 

Although a non-sanctioned event, this fun experience is for all teams, regardless of experience.  This 
is a great launching pad for „local‟ and „new‟ teams to cook in a fantastic learning environment for 
honing their BBQ skills, as well as a great opportunity for „seasoned‟ teams to try out new recipes and 
techniques. 

BBQ EVENT INFORMATION 

WHERE: Alton/Wood River Sportsman Club, 3109 Godfrey Road, Godfrey, IL 62035 

CATEGORIES: Chicken, Ribs (spare), Pork (butt), Beef Brisket (packers) 

WHAT TO BRING: Charcoal/Wood Cookers, seasonings & sauces, garnish (based on rules) 

ALL MEATS WILL BE FURNISHED BY SPONSORS   (Saints Peter & Paul) 

COOK-OFF INFO: First, NO PROPANE or ELECTRIC HEAT COOKERS ALLOWED.  All meats must 
be cooked on site with charcoal/wood cookers.  Again, all meats will be provided by the sponsor. 

PRIZES: Cash prizes –   Grand Champion - $350, Reserve Grand Champion - $250, cash prizes for 
the top 3 places in each categories ($100 for 1st, $75 for 2nd, and $50 for 3rd); Total Prizes of $1,500 

ENTRY FEE: $175 entry fee (before 5/4/09, $200 after 5/4/09).  This entry fee includes the entry into 
the contest and all meats. 

BBQ CONTACT: Pete Williams, Saints Peter & Paul, Phone – 618-407-6018 (cell), 618-466-1475; E-
mail – pbkoas@charter.com 

THANK YOU AND WE LOOK FORWARD TO SEEING YOU!!!! 

 

Flat Branch BBQ In The Park - ñPicnics Never Tasted So Good!ò 

(Moweaqua, Illinois) On our weekend the Flat Branch in the Park committee would like to give 

you information of events that will be taking place also. Each year we have a carnival that 

comes to town with rides & games to the delight of young and old. Our local beauty pageant 

will be held this weekend along with the parade on Saturday morning. You can enjoy the 

http://www.bbqsaucereport.com/contest
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kiddy tractor pulls which can be absolutely delightful to watch. Numerous local talents will 

be on stage along with the Decatur Park Singers who have performed nationally. A car 

show will be held on Sunday and in the past has had strong support with several makes and 

models in attendance. 

In all it will be a weekend of family and fun along with some of the BEST BBQ that can be 

found. I hope you enjoy yourself and good luck in the competition! 

Thanks Again, 

Big Al Long                 Saturday & Sunday June 6th & 7th, 2009 

Editor's note: This contest is featuring both a KCBS 'Pro' Contest AND a 'Backyard' Contest 

for Amateurs.  While the 'Pro' Contest will cook all four KCBS categories, the 'Backyard' event 

will only cook chicken.  This is a Saturday/Sunday Contest Event.   

**Click here to download the application for this contest** 

 

How's this for Awesome?!?! 

I recently got word that Scottie Johnson had put a few contest entries on eBay, to help raise money for 
the Corliss Foundation Cancer Research, and had great response!  Here's a note from Scottie... 

"I had 5 entries that I put on eBay.  2 in Wisconsin, 1 in Michigan, 1 in Pennsylvania and the last 
in New Jersey.  I figured we would try and raise some cash for the foundation and for cancer 
research.  They closed on Sunday.  2 of them sold for more than the entry and we were able to 
raise over $950 from the eBay Auction!!!" 

To find out more about Scottie's continuous fight, and how you may be able to help out with raising 
money to fight the nasty beast of cancer, check out his website at www.CancerSucksChicago.com 
. 

WAY TO GO SCOTTIE!!!  KEEP UP THE FIGHT, BROTHER!!! 

 

2009 ANNUAL MILK DAYS OUTDOOR GRILLING COMPETITION – RECESSION PROOF 

The Fourth Annual Milk Days Outdoor Grilling Competition will be held on Saturday, May 30th at Milky 
Way Park in Harvard, IL.   Outdoor grilling enthusiasts are encouraged to enter one or all of the 
categories:  Hamburgers/Cheeseburgers, Chicken, Pork and Ribs. 

Put a team together, come out and show off your talent for outdoor cooking.  Deadline for entering is 
May 23.  Registration is free!! 

Set up will begin at 10:00 a.m.   The judging will begin at approximately 4:00 p.m.  Judging is based on 
taste (counts double), texture and appearance.  There will be a cash prize awarded for first, second 
and third place in each category.  A trophy and cash award will await the Grand Champion.  A plaque 
will be awarded to the Reserve Grand Champion (only those competing in all four categories are 
eligible for the Grand Champion/Reserve Grand Champion Competition). 

First Place                   $100 
Second Place               $35 
Third Place                   $15 
Grand Champion          Trophy AND $100      

For more information, contact the Milk Days office at 815.943.4614 or register on line at 
www.milkdays.com.  Any questions may be directed to Doug Hawthorne at 
foodman52@aol.com. 

 

The BBQ Kings - ACS' Relay For Life Team 

Cancer is a NASTY beast! Three Southern Illinois BBQ teams have joined forces to help raise 
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awareness, and money, for the American Cancer Society by participating in community events, 
vending opportunities, and catering jobs to benefit American Cancer Society's' Relay For Life. 
Find out how you can help by visiting http://www.QKings.com ... or 
http://www.SmokinForCure.com. 

 

Archived: 
02/23/09 

The Pathetic Suburban Males' Grill Club 

Just wanted to let the group know about our website and who we are.  We're the Pathetic Suburban 

Males' Grill Club.  We are a group of 160 members spread out over nine states.  Basically, our club 
is a cyber-collection of middle-aged men who have almost no peace in our lives due to demanding 
wives, bratty kids and tedious jobs.  We drink beer and grill and share our creations with each other in 
the club.  The site is www.psmgc.com.  

 

The Rib Rubber's Report by Peter Cravath 

Winter Burnoff Cooking...a Fund Raiser for N.O.A.H. 

Neither rain nor snow nor gloom of night shall stay these curriers from...oops, wrong anthem... 

Lets try that again, the 4th Annual Winter Burnoff in Des Plaines, IL February 15th, 2009. 

These hearty souls once again braved the savage elements of the Illinois tundra. This in the perennial 
quest for BBQ perfection. If you hadn't seen their winter clothing, you'd have to venture that this 
pungent aroma of smoky barbecue wafting over Rand Road was an early sign of Summer.  These 
folks made it look like positively hot out; albeit for the presence of a lumberjack coat; both for the 
teams and many of their smokers as well. 

Today the weather warmly cooperated under a relatively balmy 31° sunny sky.  Winds were light, but 
the cooks and their smokers were in full swing mid-morning. 

These aficionados were in great spirits, as it's a great way for BBQ'ers to reconnect during the long 
Illinois winter until the competition season really begins to heat up.  Without a doubt, all these teams 
came out as winners today. 

The Winter Burnoff organized by KRE Smokers' Keith and Rebecca Engstrom is a non-sanctioned 
BBQ contest held annually in Des Plaines, as a benefit for N.O.A.H. National Organization for 

Albinism and Hypopigmentation. 

Here are the Top 10 Places... (Courtesy of Dann & Diane Boland of 2 Skinny Cooks) 

Grand Champion: Porkrasinators 
Reserve: Wind City Smokers 

3.   Church of Swinetology 
4.   KRE Smokers 
5.   Dr. Porkenstein 
6.   Smokey Joel/Cubby Bear 
7.   The Smoke Hunters 
8.   Kow's BBQ 
9.   Son of a Bub's 
10. Pappy's Pork a Palooza 

We managed to eek out 2nd place in pork! 

Dann and Diane 
2 Skinny Cooks 

  

Scenes from the 2009 Winter Burnoff in Des Plaines, Illinois 
February 15th - Pictures by Peter Cravath. 
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Member Report: Rib Class at Backyard BBQ - January 31st, 2009 

Demo by Alex Cothell of Dr. Porkenstein and Scott Johnson of CancerSucksChicago.com.  
Walking into the Backyard BBQ Store we were met by Dan Marguerite Proprietor.  We were offered 
beverages of choice:  beer, wine, soda, or water.  After getting a seat in the party room at Backyard 

BBQ Store we then had chili appetizers with bacon wrapped stuffed jalapeno.  Alex, then demo'd the 
different styles of ribs:  St. Louis and baby back.  Removing tips from the slab for cooking.  We then 
had tips smoked for about an hour then put in a pan of BBQ sauce with apple juice simmered for 
another hour - which was prepared already.  They use Smoking Gun Rub.. 

We tasted the baby back and the St. Louis style ribs.  We looked at different types of cookers and 
smokers.  There were 21 people as far away as Detroit.  Alex and Scott did a great job and Dan's 
staff was very hospitable.  Myself and two of my friends (Nick and Kip) would go back again. 

Phil Wingo 
www.tailgatecharters.com 

Thanks for the report Phil!! 

 

Archived: 
02/17/09 

King City BBQ Showdown...Bigger, Better, New Dates... 

The rumor mill had been churning for a few weeks and now the scuttle has been confirmed... 

The King City BBQ Showdown (Mt. Vernon, Illinois) is coming back bigger than ever!  ...and with 
new dates and location. 

Mark your calendars for October 16th & 17th, as this once summertime jewel is becoming the new 
Fall Classic of Southern Illinois.  Veteran organizer Troy Heitmeyer (Smokin' T's BBQ) has confirmed 
the move via email, stating that, ñWe have been given permission from KCBS to move the date to 
Oct. 16

th
 and 17

th
 and we are finalizing the paperwork with KCBS." 

The move will now combine this classic cook-off with the Annual Southern Illinois Fall Festival and 

http://www.thebarbequefactory.com/?source=ILBBQS.com
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http://www.cancersuckschicago.com/
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is sure to draw even more interest as teams from a multi-state area descend upon Mt. Vernon for what 
is sure to be another great contest. 

For additional information, check out the Contests/Events page or surf over to their website at 
http://harvestfest.mvn.net . 

 

BBQ411.com Radio Show Gaining Listeners... 

Anyone who has visited the ILBBQS BBQ Forum is sure to recognize the handle Burnt Food Dude 
(a.k.a. Steve Abrams)...he's the well liked moderator of the forum; not to mention an award winning 
cook, law enforcement officer and radio talk show host. 

If you haven't had the opportunity to check out his show, BBQ411 takes time to present "Talk, tips, 
recipes and interviews about low and slow barbecue and hot and fast grilling. My thoughts, 
comments and ideas from the Barbecue Competition Circuit. With a bit of music thrown in to 
barbecue by." 

In his latest episode, Steve laments, "OK, so its the middle of January, how can I think about 
summer now? Now is the time to think about your summer family picnic or barbecue. Some 
easy foods that don't take a lot of time. Of course the usual news and some music." 

For more information, check out Steve's website at http://www.BBQ411.info . 

 

Speaking of Radio Shows... 

Jim Rhino is staring down the barrel of a new radio show called BBQEmergency.com.  Currently 
in pre-production for its inaugural show this week, the show is shaping up to be a fun little show 
designed for 'backyard gourmets' to learn a few tips, tricks, and recipes to wow their family and 
friends during their next outdoor cooking adventure. 

In addition to the radio show on BlogTalkRadio.com, a website has been launched to support the 
show so that listeners can see what is coming up on future shows and, more importantly, 
communicate with other listeners via the BBQEmergency.com Listener Forum. 

Show segments are currently listed as Que-News & Scuttle; Guests & Hot Topics; Tips, Tricks & 
Recipes; and Contests, Events, & Festivals.  Callers are welcome to join in the show and ideas for 
future show are always welcomed. 

The show will be available for RSS News Feed to your computer and in Podcast format as well.  To 
find out more, visit http://www.BBQEmergency.com . 

 
Archived: 
01/14/09 

Rib Class with Dr. Porkenstein... 

Kicking off the 2009 season with a bang!  Our friends at the Backyard Barbecue Store (Wilmette, 
IL) is hosting a pork rib cooking class on January 31st.  Leading the class is none other than multi-
state champion competition cook Doctor Porkenstein (aka Alex Cothell) of Kenosha, Wisconsin.  
The good doctor will be taking a break from running his 'que joint, The BBQ Factory, to show 
attendees the tips and tricks that have helped make him one of the most respected cooks around. 

Contact Information: Dan Marguerite  
Email: info@backyardbbqstore.com 
Online: www.BackyardBBQStore.com 

Or, surf over to the BBQ Classes page for additional contact information! 

 

4conomics: The Power of the Fork & Economics... 

Because "Eating well shouldn't cost a wad!", 4conomics is what the economy of eating well without 
breaking the bank. This is what I am calling the push to get people to visit the BBQ Joints/Caterers that 
are listed on the ILBBQS.com site. 
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If you haven't checked the list lately, surf by for a visit! Click the 'Illinois BBQ Joints' button at the top of 
the page, or the "4conomics" button on the home page; or visit http://www.4conomics.com . 

 

Stats & Totals are in for 2008... 

We are all pretty much aware that the 'sport' of barbeque has really taken off in the state of Illinois.  Up 
from a mere 4 sanctioned contests just 3 years ago to a whopping 14 in 2008 (not to mention the 
scores of non-sanctioned events), new contests all across the state is allowing more teams to 
compete in more places...more frequently...with more enthusiasm. 

In checking the stats for this website alone, it's very evident that competition barbeque and barbecue 
related events are only going to continue to rise.  Here are a few stats and comparisons, gathered by 
Google.com, regarding ILBBQS.com traffic over the course of 2007 & 2008: 

1. Unique visits to the site jumped a whopping +123.29% over 2007's traffic. (16,530 in 2008; 
Previous: 7,403) 

2. Those unique visits resulted in 35,372 Pageviews, compared to the 2007 views of 16,336 
(+116.53%). 

3. Of the unique visits to the site, 57.86% were New Visits; Compared to the previous year at 55.06% 
(+5.08%) 

Additionally, here are a few Google.com figures that you may find interesting: 

While the 'home' page of the site is up +145.36% over 2007, the 'Contest/Events' page is up 
+136.96%, and the 'BBQ Joints' page traffic is up +318.07%.  Other notable increases are shown 
on the 'Classes' page with a +138.47% increase.  While not every page of the site experienced 
increased numbers, the pages that are reported as being down in traffic are those that, for the 
majority, have been archived. 

In a word, WOW!  What an amazing ride we're on; what an amazing time we're having!  Thanks to 
you, we're going to continue to grow and thrive as one of the most popular barbeque destinations (in 
regards of contests, events, and festivals) in the U.S.  Keep up the enthusiasm! 

 

ILBBQS Calendar Update 

Though the current 'calendar' is up to date, we are currently in the process of updating to a true 
calendar that can be subscribed to for automatic updates sent to your email.  Stay tuned! 

 

2009 Winter Burn-Off...Mark Your Calendars 

The date is finally set. The 2009 Winter Burn-Off, in Des Plaines, 
is going to happen on Sunday, February 15th at the River Rand 
Bowling Alley. 

According to contest organizer Keith Engstrom (KRE Smokers), 
they are looking for certified judges and will again be using this 
cook friendly contest as a fundraiser for Albinism.  

"We do this contest in part to raise money for NOAH (National Organization for Albinism and 
Hypopigmentation). We would appreciate you spreading the word to friends and family to come and 
enjoy this event." - Keith Engstrom 

To sign up for this contest (cooks and/or judges) contact Keith at rekengstr@ameritech.net. 

***UPDATE*** Applications for Cooks and Judges are now available at www.KRESmokers.com! 

 

2009 Contest Season Taking Shape... 
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Though we're barely into this new year, the Contest/Event's page of the http://www.ILBBQS.com 
website is filling up with both returning favorites AND hot new contests. Be sure to check the bottom of 
this email for sanctioned and non-sanctioned contests, but for the most up-to-the-minute listing, surf 
over to the Contest/Events page at http://www.ILBBQS.com. 
 
If you know of a contest and/or barbeque event taking place (that is not currently listed) PLEASE send 
the info to us for free listing! 

 

Happy New Year!!! 

 

Illinois Barbeque News, Updates, eNewsletter & Team Info 

Membership in the Illinois BBQ Society is at an all time high...that's the good news.  The OTHER 
news (we don't like the words 'bad news') is that with barbeque interest on the rise, it has been very 
difficult for just one person to stay on top of everything going on in the 'que world.   

WE NEED YOUR HELP!   

If you know of anything barbeque related going on in the state, know of anything newsworthy 
regarding any of our members, or have a little story, recipe, or idea you would like to share with your 
fellow cooks, judges, and enthusiasts, please email them to us.  We are starved for info to place on 
this page and in our eNewsletter. 

Thanks for your continued help in pushing the barbeque movement forward!  Onward & Upward! 
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