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2026 KCBS AROUND THE WORLD

HEAR FROM OUR REPS
INJAPAN & ITALY

SEE YOU IN TENNESSEE
MAY 22-21!

SPRING BBQ BINGO
WITH REMUS



Kansas City Barbeque Society
402 E. Bannister Rd., Suite E
Kansas City, MO 64131

Ph#: 816.765.5891

Toll Free#:1.800.963.KCBS

Visit us online at: www.kcbs.us
We reserve the right to edit any
article, ad or comment.

More information:
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publication of the Kansas City
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KCBS Content Disclaimer

The content of this newsletter is published on behalf of KCBS members and is
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deadlines, multiple sources and the complexity of publishing a product of this
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Wagyu Meets KCBS: Building

Competition Barbecue in Japan

By Jay Cross, KCBS Representative —
Tokyo, Japan

Japan is already known around the
world for Wagyu and for a culture
that values precision, discipline, and
craftsmanship. It is also a country
where competitors regularly test
themselves on the international
stage in fields that demand both
technical skill and artistic judgment,
from cooking to music and dance. I
believe barbecue can become part of
that story as well.
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Photo provided by Jay Cross

American-style barbecue is still a niche in Japan, but interest is clearly growing. In Tokyo
and Yokohama, diners can increasingly find brisket, pulled pork, ribs, and other staples of
low-and-slow cooking. What was once difficult to find is becoming more visible, and with
that, visibility has come a growing curiosity about barbecue not only as food, but also as a
craft and a competitive discipline. For that reason, I believe Japan has real potential as a
future home for KCBS-sanctioned contests.

I have had the chance to watch that development from several perspectives. I am a Kansas
City native, a KCBS Certified BBQ Judge, and a KCBS Representative based in Tokyo. By
profession, I am a professor and chemical engineer, but outside the university, barbecue
has become a serious passion and, increasingly, a way for me to connect Japanese cooks
and barbecue fans with the broader KCBS community. I became a KCBS Certified BBQ
Judge in 2022 and, after Representative training in Kansas, Texas, and Arkansas, was
appomted a KCBS Representatlve in 2025




My own barbecue life in Japan is not exactly the
classic American backyard setup. Like many
people living in urban Japan, I work with limited
space and practical constraints. Much of my
cooking is done on a balcony using an electric
Weber grill. That may sound unconventional to
some U.S. pitmasters, but it reflects an important
reality: barbecue culture in Japan is developing in
its own way, shaped by local living conditions
while still drawing inspiration from American

traditions.

Photo provided by Jay Cross
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One reason I am optimistic about barbecue’s
future in Japan is that Japanese competitors are
often drawn to contests that reward detail,
consistency, and performance under pressure.
KCBS competition barbecue demands all of those
qualities. It requires judgment, timing,
repeatability, teamwork, and the ability to
present food at a high level in a structured
format. Those demands fit naturally with the
strengths that many Japanese cooks already
bring to their work.

Notable Websites:
KCBS Japan website: https: /www.kcbsjapan.org

Japan Today article:

https: //japantoday.com /category/podcast/the-kong-show-digs-
into-a-slow-cooked-texas-smoked-bbq

Time Out Tokyo Smokehouse page:
https: /www.timeout.com /tokyo/restaurants /smokehouse

American Craft Beer Experience 2025: https: //uscraftbeer.jp/



https://www.kcbsjapan.org/
https://www.kcbsjapan.org/
https://www.kcbsjapan.org/
https://japantoday.com/category/podcast/the-kong-show-digs-into-a-slow-cooked-texas-smoked-bbq
https://japantoday.com/category/podcast/the-kong-show-digs-into-a-slow-cooked-texas-smoked-bbq
https://www.timeout.com/tokyo/restaurants/smokehouse
https://uscraftbeer.jp/
https://uscraftbeer.jp/
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Wagyu also provides an interesting
bridge between Japan and American
competition barbecue. Japan is globally
associated with premium beef and
deep respect for ingredient quality. At
the same time, in the United States,
Wagyu has become increasingly visible
in competition brisket. That overlap
does not mean Japanese barbecue
should simply imitate American
barbecue, but it does suggest that
barbecue can become a meaningful
area of exchange between Japanese
food culture and KCBS competition
culture.

Photo provided by Jay Cross
Recently, I had the opportunity to experience the cook side more directly by competing in
the American BBQ Cook-off in Tokyo with my team, Meguro-Kansas City BBQ Crew. We
prepared baby back ribs with Kansas City influence while also taking into account the
Japanese setting and palate. That contest gave me an even greater appreciation for the
discipline, adaptability, and creativity that teams bring to the field. It also reinforced my
belief that Japan has cooks who can do very well in a competition environment.

Japan is also not starting from zero. The Japan Barbecue Association has spent about 20
years offering barbecue classes and organizing contests, helping to build a domestic
community of cooks and enthusiasts. In 2016, JBBQA also organized a KCBS Certified BBQ
Judge class in Kawasaki, taught by the KCBS International team, establishing a base of
trained judges, some of whom remain active today. That history matters. It means that the
next phase of KCBS development in Japan can build on an existing foundation of
knowledge, experience, and enthusiasm rather than beginning from scratch. This year,
that involvement continues as I serve as a judge at the Japan BBQ Championship on May
24, 2026, a World Food Championships qualifier.

My goal is to help support that next stage by working with organizers, cooks, and judges to
encourage future KCBS-sanctioned contests in Japan. Japan already has the talent,
discipline, and enthusiasm to become an important part of KCBS’s international future,
and I hope to see Japanese teams competing with confidence on the world stage in the
years ahead.
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	PRESIDENT’S PERSPECTIVE
	National BBQ Month

	PRESIDENT’S PERSPECTIVE
	PRESIDENT’S PERSPECTIVE
	2026


	IN THE BULLSEYE
	A NOTE FROM  CO-FOUNDER CAROLYN WELLS
	REMUS’S SPRINGTIME BBQ BINGO
	WHAT BBQ MEANS TO OUR COMMUNITY
	ROD’S ROUNDTABLE

	2026
	WHAT COULD BE BETTER THAN...
	YOU
	BBQ

	FOR A LIFETIME?
	A LIFETIME OF SAVINGS, OF COURSE!
	Purchase a
	this National Barbecue Month  and  enjoy a smokin’
	LIFETIME MEMBERSHIP
	$100 DISCOUNT
	CLICK HERE


	National Barbecue Month – Spread the Love!
	“Fine eating”
	“Good eats!!”
	The best thing about BBQ is the deep, smoky flavor that seeps into every bite. Sweet, savory and just a little charred. Brings me back to simple moments growing up. Summer nights, the smell of the grill, laughter in the air. It's where my love of BBQ began.
	Il barbecue è quella cosa dove il tempo si ferma...e il fuoco fa tutto il resto! - Marcello Iuculano
	(Translation: The barbecue is that place where time stands still... and the fire does the rest!)
	- Darrell Cheatham

	passion  hobby camaraderie  community
	May = National BBQ Month!
	Life gets busy, but barbeque grounds me in the present. Firing up my offset with my BBQ buddies (2 dogs) and dialing in the airflow lets me catch my breath. I use that "low and slow" focus to build perfect bark, find flow, and completely recharge. -Kevin Old
	In haiku...
	Pork ribs, smoke, and rub: A delicious alchemy. But brisket: the best.
	Keith Rabenberg



	What Does BBQ Mean to You?
	It used to mean good food but now it means great friendships!
	An escape from reality
	Here’s what members have to say...
	My favorite bbq memory is watching my 8 month old granddaughter gnaw/teethe on a pork rib. Her favorite meal is still bbq ribs, cole slaw, and beans! Gotta love that girl!


	Forty Years of Barbeque, and Still Getting Started
	By Carolyn Wells, Co-Founder of KCBS
	We didn’t create the passion. That was already there.
	But KCBS gave it structure. And structure gave it credibility.
	As Bourdain also said, “Barbecue may not be the road to world peace, but it’s a start.”
	Spend a weekend at a contest and you’ll see what that means.
	You’ll see competitors helping each other when things go sideways. Judges taking their role seriously because they know what’s at stake. People from different places, different backgrounds, all connected by the same fire, the same process, and the same respect for doing it right.
	That’s what we’ve been building for 40 years.
	And we’re not done.
	Barbeque is still evolving. New teams are stepping in. New ideas are being tested. The next generation is finding its place in something that’s been passed down, but never stands still.
	If the last 40 years have taught us anything, it’s this: great barbeque deserves to be judged the right way.
	That’s the difference.
	And it’s why KCBS continues to set the standard.

	KCBS.US

	PRE-ORDERS FOR WORLD INVITATIONAL T-SHIRTS ARE NOW OPEN
	Visit our website to place your order

	My own barbecue life in Japan is not exactly the classic American backyard setup. Like many people living in urban Japan, I work with limited space and practical constraints. Much of my cooking is done on a balcony using an electric Weber grill. That may sound unconventional to some U.S. pitmasters, but it reflects an important reality: barbecue culture in Japan is developing in its own way, shaped by local living conditions while still drawing inspiration from American traditions.
	One reason I am optimistic about barbecue’s future in Japan is that Japanese competitors are often drawn to contests that reward detail, consistency, and performance under pressure. KCBS competition barbecue demands all of those qualities. It requires judgment, timing, repeatability, teamwork, and the ability to present food at a high level in a structured format. Those demands fit naturally with the strengths that many Japanese cooks already bring to their work.
	Notable Websites:
	KCBS Japan website: https://www.kcbsjapan.org
	Japan Today article: https://japantoday.com/category/podcast/the-kong-show-digs-into-a-slow-cooked-texas-smoked-bbq
	Time Out Tokyo Smokehouse page: https://www.timeout.com/tokyo/restaurants/smokehouse
	American Craft Beer Experience 2025: https://uscraftbeer.jp/

	Calling all
	3 PhD's discuss what we probably don't know about the proteins we judge
	Drs. Looper, Setyabrata & Yancey University of Arkansas System Division of Agriculture Department of Animal Science


	CERTIFIED BBQ JUDGES!
	INTERVIEW:  WEDNESDAY, MAY 6TH
	LOG IN:  7:50-8:00 PM CDT
	TO RECEIVE A LINK, EMAIL:  WHYBS_BBQ@YAHOO.COM


	The BBQ contest was made up of 42 teams from all across Europe, and one team from Louisiana. The judges came from an even wider array of countries. As in the US, there are judges who will travel far and wide just to eat a rib! The judges from the US are thought of as being ‘expert’ at BBQ. This put a little pressure on us to get it right. Judges from other countries were very curious about our opinions on the different samples presented. They turn in the same four meats, but there is a difference in taste and size. The chicken thighs were tiny in comparison to what we see in the US. The pork is primarily Duroc, so that was familiar. The beef is all grass-fed, so the taste is different than our corn-finished beef here in the US. We saw very little Wagyu. The cook teams were primarily using drum smokers, with some pellet smokers. There were none of the huge big rigs that we have here. Most teams were under a 10’ x 10’ pop-up.
	I am a KCBS Rep in the states, so I was most curious about how the contest might differ. The first thing I realized is the most obvious, and that is the language barrier. Both of the Italian Reps, Luca Famigli and Roberto Sirok, spoke English. In fact, almost everyone we met knew at least some English, and many were very proficient. It made us feel a little lacking in our education. But in terms of the contest, the Reps conducted the Judge’s meeting first in Italian, and then again in English, without missing a beat. They apologized for the meeting being a little long, when in reality they had held two meetings in basically the same amount of time as one here in the US. The Reps did a tremendous job, and quickly made everyone feel welcome and at ease. Roberto and Luca went out of their way to make sure we had everything we needed and experienced as much of the local culture as we could in a short period of time.
	BBQ Bites with Bre
	- bre via, smoke 'n magic -
	3-2-1 RIBS

	DIRECTIONS (CONTINUED)
	3. Wrap & Cook for 2 hours
	Collect the whole set!
	ORDER HERE
	kcbsoutfitters.graphxconnection.com


	Check out the new store!

	Singing River Smoke-O-Rama
	The 3rd Annual Singing River Smoke-O-Rama BBQ Festival was held in Athens, Alabama on March 28, 2026, at the Limestone County Sherrif’s Rodeo Arena. The contest name comes from the Yuchi Indians who called the Tennessee River “Singing River” because they thought a woman who lived in the river always sang to them. Forty-four Backyard Series teams competed for prizes and bragging rights. It was a beautiful day, sunny but windy,  with community leaders, vendors and friends enjoying People’s Choice Pulled Pork. The Boston Butts were graciously furnished by Athen’s newest Grocery Store, Food City, and cooked by KCBS Pitmasters.  Corkshire Butcher Company furnished the steaks again this year for the Friday Night Steak Ancillary, judged by local dignitaries, special guests, and KCBS Judges.
	There was a huge vendor market featuring artists and crafters from Alabama and Tennessee, food and drink trucks, and many spices and rubs used by the cooks were available for sale to the public.
	Proceeds from this event will benefit the Limestone County Sheriff’s Departments Special Needs Rodeo and the Athen’s Police Department’s Shop with a Cop Program.
	We were again pleased that Alabama’s own Conecuh Sausage was back to help sponsor the “Anything Butt” Ancillary competition. A special thank you goes out to Kevin Sport for joining us as their brand ambassador. As a Nashville based singer/songwriter, digital creator, and the face of the “Get Your Grill On” movement, Kevin brings an incredible energy to the Smoke-O-Rama. He sang his new song “ Good Morning Jesus” to the Judges and Volunteers.

	Trophies were presented as follows:
	Backyard Battle Royal.
	Special Welcome.
	Remus’s Springtime BBQ
	REMUS SAYS
	“What’s on Your Springtime BBQ Bingo Card” By Remus Powers, PhB

	It’s complicated, yet it’s simple. When we know other people’s values, it’s easy to predict their behavior. Which puts us back to the subject at hand: SPRINGTIME and BBQ. Maybe people who don’t know our values are baffled at why we’re so hooked on barbeque—especially with today’s increased costs for food, fuel, travel and lodging. Instead of shrugging off their confusion with “They just don’t get it,” springtime is the ideal time to stand up for barbeque, without being righteous or judgmental, by gifting them with the flavor of real barbecue from your pit or grill.
	Granted, competition barbeque is like BINGO. Sometimes you win. Sometimes you don’t win. Regardless of what’s on your Springtime BBQ Bingo Card—Team of the Year, GC at The Jack or Royal, CBJ, Master CBJ, Philanthropy, Mentoring, Where’s Fred? or whatever, the fun, camaraderie, good eats, and what you learn about cooking and local culture makes it worth the cost! After all, there’s a primal passion for barbeque in everyone. Now is always a good time to celebrate, indulge in and embrace that passion!
	Ribs to ya, and Happy National BBQ Month!
	Remus Powers PhB
	P.S. May is a perfect month to gift a good friend or relative with a one year or Lifetime KCBS membership. Call KCBS or go to the KCBS website for details.
	April Member Engagement Survey: A Season of Growth and Grit
	By Donna Fong, Member of the KCBS Board of Directors & Chair of the Organizer Work Group
	The Enthusiasm of Opening Day
	Addressing the "Contest Desert"

	The Judge Experience: Flexibility as an Asset
	Perspectives from the Field: Cooks and International Members
	Our cooks offered diverse (and sometimes conflicting) feedback:
	The Economic Reality of 2026
	Supporting Our Organizers
	Ingredients:
	14 Tablespoons unsalted butter
	1 cup (220 grams) packed, light brown sugar
	½ cup (100 grams) granulated sugar
	1 large egg
	1 large egg yolk
	2 teaspoons vanilla extract
	½ teaspoon molasses (optional but adds more depth of flavor)
	2 cups (240 grams) all-purpose flour (preferably unbleached)
	1/3 cup (40 grams) bread flour
	2 teaspoons cornstarch
	¾ teaspoon baking soda
	¾ teaspoon salt
	1 ½ cups chopped chocolate

	Directions:
	Mix together the flours, cornstarch, baking soda and salt.
	Set aside 6 tablespoons of the butter to soften. Melt 8 tablespoons of butter in a saucepan on low heat, allowing the butter sizzle lightly while swirling the pan as the butter turns a light golden brown. It will foam and froth as it cooks, and start to crackle and pop. Once the crackling stops, keep a close eye on the melted butter, continuing to swirl the pan often. The butter will start to smell nutty, and brown bits will form in the bottom. Once the bits are amber brown (about 2 1/2 to 3 minutes or so after the sizzling stops), remove the butter from the burner and immediately pour it into a small bowl, bits and all. Set aside and let it cool slightly.

	Directions (continued):
	NEW MASTER JUDGES
	Congratulations!
	MICHAEL JACKSON
	JO SALISBURY
	ROBERT RUBENSTEIN
	IMRE GYÖRGY BORZÁSI


	100+ JUDGES
	Congratulations!
	THEO AGLER
	PAT NOLAN


	400+ JUDGES
	Congratulations!
	BRYAN STEWART


	NEW CBJs
	LIFETIME MEMBERS
	Thank You!
	LARRY JONES MICHAEL LORD JOHN RICHARDSON ROBERT SCHULTZ JR. NATHAN ZELTWANGER


	NEW MEMBERS US
	U.S.
	FRANK ACEDO - AZ TIMOTHY ACKER - NC GARRETT ALEXANDER - IA CHRIS ALLEN - IL JAMES ANDERSEN - FL SAMEERA ARSHAD - NY DENNIS BADGER - NC JESSICA BESAW - MA BRETT BIELEFELD - KS AMANDA BLACKLEDGE - AL JAMES BOWMAN - SC RON BREWER - FL RICHIE BROWN - GA SUSAN BURTON - PA SCOTT BUTTERFIELD - IL ANGELENA CAMPBELL - VA RANDOLPH CAMPBELL - VA CYLUS CHAMPAGNE - FL PATRICK COEN - VA JOELLE COREY - VA BRIAN CROSSWHITE - KS TIFFANY CRUZ - TX RON CURNUTT - GA JOHN DAFOE - MI KEITH DAGUE - IA
	LISA DEL DUKE - NJ CHRISTINA DIVITA - AZ MIKE DRIGGERS - FL ALLISON EARNEST - FL ROBERT EARNEST - FL MICHAEL EASH - IA LAURIE ECKERTY - IL DAVE ECKERTY - IL ERIC EGAN - AZ HOPE EHLINGER - IA CODY EVANS - MO PATRICK FERRIS - MD GREGORY FLATT - TN TIMOTHY GALLOWAY - KS BOBBY GAY - FL PAUL GOLUBA - IL DAVE GORDEN - MO WILLIAM GORDON - TX ERIC GREENWELL - IN ANTHONY GRIST - NC ABDUL GUDDETHOTA - NY MARTIN HANNIGAN - MA DARECK HARRIS - AL MALCOLM HOWARD - IL EDUARDO IBARRA - NV

	NEW MEMBERS US
	U.S.
	DON JOE - MS BRYAN JOHNSON - AL ELIJAH JONES - MN STEPHANIE JOSEPH - MD CARL KAMPFER - CT DON KILE - NM DOMINIC KIMERY - IL MITCH KRUEGER - KS JORDAN LANDESS - IL ADAN LEAL - AZ NOLAN LEE - IL SCOTT LELAND - FL TERRY LEMKE - IL ALISON LESTER - IA DAVID LESTER - IA TIMOTHY LEWIS - GA CATHERINE MACDONAGH - FL PAUL MACLEOD - FL SCOTT MARKHAM - CO ALISHA MARKUSON - IA JORDAN MATHISEN - ND KEVIN MCCARVILLE - IA MITCHELL MCWILLIAMS - MN JACQUES MEDARD - FL ELIZABETH (LIZZIE) MILLER - AL
	JOHN. (JD) MILLER - AL SPENCER MORRIS - AL DAVE MOSIER - NM WILLIAM MOSLANDER - CT JEFF NAVE - IL COREY NELSON - TX LAURA NEUDORF - DC JOSHUA NEUDORF - DC ANTHONY NICOLOSI - FL MELISSA OLSON - WI OSCAR ORTIZ - CA MARIA PADILLA - NV ERIC PAHLS - KS NICK PASSARETTI - NY WILLIAM PILKERTON - MD CRYSTAL PRANTER - MO JENNA REGAN - NC RONALD REGAN - NC MONTY REID - OK CARLEY RICHARDS - MD JOHN RICHARDSON - CA ROBERT RICHARDSON - DE BRIAN RUSSELL - KS ADAM SCATTERGOOD - WA PAUL SCHMELZLE - KS

	NEW MEMBERS US
	U.S.
	JIM SCHOMBURG - IA ROBERT SCHULTZ JR. - RI KURT SHERNUK - KS COLBY SMITH - ID RUSTY SMRKOVSKY - NM THOMAS SOULES  - MA KENDAL STROHMEYER  - AZ JOHN LINCOLN TALMADGE  - PA MATHEW TAYLOR - CO EVELYN TAYLOR - CO LUKE TEMPERLEY - IL TIM TOTTY - TN TERRI TOTTY - TN BILLY TRAHAN - CA CHRISTINA TURNEY - KS JON VARGASON - IA CAMERON VARGASON - IA JEREMY VARGO - NC ASHLEY VIRGIN - AL EARL VIRGIN JR - AL CHANDA VOGEL - AZ FREDERICK WACKER - WI WILLIAM WADE - IL DAVID WASHENFELDT - IL BENNY WATSMAN - CA
	AUSTIN WATSON - NC JASON WELSTEAD - VA LEE WHITLEY - OR JERROD WILLIAMSON - KS CLIFF WILLIAMSON - OH KYLE WINKLER - IN TRACY YOHE - SC NATHAN ZELTWANGER - IL DANNY ZIVAN - AZ LYNETTE DARBY -  MARK DEAN -  CHASE GANNON -  LUCA GHITTONE -  BRYAN REEDY -

	NEW MEMBERS US
	International
	CINDY CAMPBELL - CANADA JOHN CAMPBELL - CANADA DAVE CLARK - CANADA HENDERSON CLARK - CANADA STEPHEN (KELLY) CRUMP - CANADA NIKKI DOE - CANADA KARY DUQUE - CANADA JUSTIN GRANT - CANADA CLINT HEAVEN - CANADA JAMES HUNCHUK - CANADA HEATHER KLEKTA - CANADA LARRY LAVITT - CANADA RYAN MADDEN - CANADA DALLAS MARRIOTT - CANADA GREG MCARTHUR - CANADA TYLER MENARD - CANADA RYAN MORASSE - CANADA TRAVIS PEARSON - CANADA STEPHANE RITCHOT - CANADA SOPHIE SABOURIN - CANADA JOE SIRIANNI - CANADA ERIC THIBAULT - CANADA MARIO BLANCO CAMPOS - COSTA RICA MAURICIO OBANDO ACEVEDO - COSTA RICA FRANCISCO RODRIGUEZ - COSTA RICA

	NEW MEMBERS US
	International
	DARKO GAZIBARA - CROATIA ANDRUS ARRAS - ESTONIA ÁDÁM MOLNÁR - HUNGARY PAOLO ATTILIO BIGONI - ITALY ROLANDO BRESSAN - ITALY LUCIANO CASILE - ITALY GIANMARCO LUPI - ITALY MARIAN ALVAREZ - MEXICO EDUARDO ALVAREZ - MEXICO IVAN ARAGON - MEXICO VICTOR BARCELO - MEXICO DANIEL BARRERA - MEXICO MIGUEL BLANCO - MEXICO MARTIN BRISENO - MEXICO GERMAN CRUZ - MEXICO JORGE FELIX - MEXICO CIPRIANO FIGUEROA - MEXICO OSVALDO FRAGOSO - MEXICO JUAN GARCIA - MEXICO MANUEL GARCIA - MEXICO FRANCISCO GONZALEZ - MEXICO IVAN GONZALEZ - MEXICO HIRAM GUTIERREZ - MEXICO KEVIN MEDINA - MEXICO
	LEO MENDOZA - MEXICO JUAN OLIVARRIA - MEXICO CARLOS QUIROGA - MEXICO JOSE REBEIL - MEXICO JORGE TAPIA - MEXICO CRISTINA GUTIERREZ - PANAMA HECTOR ROBERTS - PANAMA ADAM KAJFOSZ - POLAND HUBERT RUNOWSKI - POLAND KIM ANDERSEN - SWEDEN ANNA ANDERSEN - SWEDEN RICKARD POLSK - SWEDEN JACQUELINE NAISH - UNITED KINGDOM

	LOOKING FOR MORE INFO ABOUT CLASSES?
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	GEORGIA

	700
	CLUB


	BEST
	OF THE BEST
	ACCUTECH BBQ BLIND FOX BBQ BOCEPHUS BBQ BOGGS HOG BBQ CHOOCHOO BBQ COLD BEER BBQ COOL HAND QUE DB-BBQ DOUBLE BARREL SMOKERS
	700
	CLUB


	BEST
	OF THE BEST
	DR. SQEALGOOD BBQ ELJEFE SMOKE ELECTRO-QUE-TED ELECTRO-QUE-TED FRED VEGAS SMOKERS FRED VEGAS SMOKERS GETTIN' BASTED GLAZED AND INFUSED NJ BBQ GOING YARD BBQ
	700
	CLUB


	BEST
	OF THE BEST
	HOLD YOUR HORSES BBQ I CINGHIALI KEEPIN IT SMOKIN BBQ KERMIT'S EX KINGS BBQ TEAM KINGS BBQ TEAM KITH N' KIN LOADED-N-ROLLIN BBQ MAD DOG BBQ
	700
	CLUB


	BEST
	OF THE BEST
	MEAT CANDY Q MR BBQ PS I LOVE YOU BBQ PADDY MCQ'S PADDY MCQ'S PORKY BUTTS BBQ QUE U RAZORRACKS RISKY BRISKET ROLLIN SMOKE BBQ
	700
	CLUB


	BEST
	OF THE BEST
	ROOTERS-N-TOOTERS - TN ROOTERS-N-TOOTERS - TN SALTED ANCHOR BARBECUE SHIGGIN AINT EASY SI QUEMA BBQ SLAPS BBQ SMOKIN E'S BBQ SMOKIN HOGGZ BBQ - MA
	700
	CLUB


	BEST
	OF THE BEST
	SMOKIN' BLISS BBQ SMOKIN' VOLTZ BBQ SQUEALIN N DEALIN BBQ STL-HIGH ON THE HOG SWIG-N-PIG TILLMAN'S BBQ TRIPLE H BBQ TRIPLE H BBQ WAG’S BACKWOODS BBQ
	350
	CLUB


	BEST
	OF THE BEST
	BAPTIZED BY SMOKE BROCK'S BBQ BUDGET BBQ CHESTER’S TWISTED QUE DAWGS BBQ DAWGS BBQ DOGPATCH Q PORK LIFE RUDES BBQ
	180
	CLUB


	BEST
	OF THE BEST
	ACCUTECH BBQ AUSSIE TONGMASTERS AWESOME RACKS COOKIN CREW BARTON BBQ BIGG SMOAK BBQ BLIND FOX BBQ BOGGS HOG BBQ BOOST YOUR BBQ BUBBACHUCK'S BBQ BULL AND BOAR BBQ
	180
	CLUB


	BEST
	OF THE BEST
	CAN COUNTRY OUTLAW BBQ CHILLIN N GRILLIN N IOWA BBQ CHUNKY BBQ COACHES PIT BBQ COOL HAND QUE CYNICAL BBQ DAWGS BBQ DAWGS BBQ DAWGS BBQ
	180
	CLUB


	BEST
	OF THE BEST
	DOUBLE BARRELL SMOKERS ELJEFE SMOKE ELJEFE SMOKE HOT DADDY'S BBQ HOTMESS BBQ I CINGHIALI KEEP CALM & SAUCE ON KEEPIN IT SMOKIN BBQ KERMIT'S EX
	180
	CLUB


	BEST
	OF THE BEST
	KINGS BBQ TEAM LA PASADITA COOKING TEAM LOADED-N-ROLLIN BBQ MAN MEAT BBQ MUNNY'S STOVE PS I LOVE YOU BBQ PADDY MCQ'S PADDY MCQ'S QUE U
	180
	CLUB


	BEST
	OF THE BEST
	RAZORRACKS RED OAK BBQ ROOTERS-N-TOOTERS TN ROOTERS-N-TOOTERS TN ROOTERS-N-TOOTERS TN ROOTERS-N-TOOTERS TN RUM N' SMOKE BBQ SHIGGIN AINT EASY SHUCKY BEY BBQ
	180
	CLUB


	BEST
	OF THE BEST
	SI QUEMA BBQ SMOKIN SWEETMEATS SWEET SMOKE Q FLORIDA SWIG-N-PIG SWIG-N-PIG TAKE IT EASY BBQ THE SWINE DOCTOR'S BBQ
	180
	CLUB


	BEST
	OF THE BEST
	UNCLE FEOL'S TENNESSEE STYLE BBQ WAG'S BACKWOODS BBQ WAG’S BACKWOODS BBQ WE WILL ROCK QUE WE WILL ROCK QUE WILD WEST BBQ WOOD HOOK BBQ
	LOOKING            TO ADVERTISE IN THE

	THE
	ULLSHEET
	Barbecue starts with US.
	We’ve got  FULL-PAGE   and HALF-PAGE OPTIONS
	7.5 x 10 in

	MARKETING WEBSITE
	7.5 x 5 in
	DISCOVER OTHER ADVERTISING OPPORTUNITES on our MARKETING PAGE
	*Special Rates for Event Organizers**





