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Whose BBQ is the best? 
ANDREA REEVES Community Press 



	Jim Dandy's fires up 18 teams of competitive cooks in restaurant's parking lot 

It starts as a really big cooking party, says Roger Cagle. 

Folks from across the region gather in Jim Dandy's Family BBQ parking lot, gabbing and making friends. 

Barbecue fanatics rumble into the parking lot, some with their own huge, homemade smokers in tow. 

By the next morning, the once-jovial cooks have bloodshot eyes, says Cagle, a Green Township resident who remembers staying up all night cooking with his team last September in Jim Dandy's parking lot. 

"Everyone's having a good time. Some work too hard, some of them don't work hard enough. The next day - you're there 24 hours - you're pretty tired." 

Suddenly, just before 11:30 a.m., the drowsy contestants start scurrying. They've got 20 minutes to turn in their first samples. 

This will be the scene in the parking lot and grass by Jim Dandy's Family BBQ on Sharon Road, Saturday and Sunday, during the second annual Jim Dandy's Barbecue Cookoff. Eighteen teams will compete for a place at the American Royal national barbecue championships in Kansas City. 

It's Jim Dandy's second year in the barbecue contest circuit and it's already become one of two official state barbecue championships in Ohio. 

"We stick to the traditional method of cooking with wood," says Jim Emig, owner of Jim Dandy's. "We want to promote that." 

The sanctioning body of the competition, Kansas City Barbecue Society, only allows wood or charcoal, too. 

Spectators are welcome - and they can even eat leftovers - but they have to chew quietly while the judges savor and study every morsel. 

Morsels like those from the smoker of Covington resident Scott Jackson and his team "Fumo Comedo," who competed in their first barbecue contest last year at Jim Dandy's - and won the grand champion title. 

Jackson went through about 25 rub and sauce recipes to get there, taking pounds of meat to work and setting up shop in the breakroom to get the opinions of his co-workers. 

Jackson and his team "caught the fever," he says, and entered in four more competitions last year. They have have competed in five so far this year. 

"I was always around barbecue, coming from western Kentucky, and there were always church picnic barbecues and always weekend barbecues with the family. 

"Plus I just like to eat," says Jackson. 

Cagle, who won first place in the pork shoulder category last year, says he has secrets, too. 

"I got some looks from some people, like 'What the heck's this guy doing?' " he says with a chuckle. 
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Jim Emig, owner of Jim Dandy's Family BBQ, cooks all his meats in outdoor wood-fired smokers. He's hosting the second Jim Dandy's BBQ Cookoff this weekend. 

When You Go 

What: Jim Dandy's BBQ Cookoff 

When: Noon Saturday through 2:30 p.m. awards ceremony Sunday 

Where: Jim Dandy's Family BBQ, 2343 E. Sharon Road, Sharonville 

Information: 513-771-4888; www.jimdandybbq.com 

Recipes 

Here are a few recipes from last year's cookoff champions, Fumo Comedo. 

Rub 

1 cup cane sugar 

3 tablespoons Chinese five spice blend 

1½ tablespoons cumin 

1½ tablespoons coriander 

1 tablespoon celery salt 

1 tablespoon onion salt 

1 tablespoon garlic salt 

1 tablespoon sea salt 

1 tablespoon lemon juice powder/crystallized lemon (True Lemon) 

1 tablespoon sweet paprika 

1 tablespoon hot paprika 

Rib glaze 

8 cups packed brown sugar 

4 cups whiskey 

2 cups ketchup 

4 sticks unsalted butter (cut up) 

1 cup soy sauce 

1 cup lemon juice 

3 tablespoons minced onion 

2½ tablespoons garlic powder 

3 teaspoons black pepper 

BBQ sauce 

8 cups (½ gallon) ketchup 

(2) 10 ounce bottles of A1 sauce 

(2) 10 ounce bottles of Heinz 57 sauce 

3 cups apple juice 

2/3 cup Worcestershire 

2/3 cup dark Karo syrup 

2/3 cup honey 

1 cup molasses 

3 teaspoons liquid smoke 

3 teaspoons black pepper 

2 teaspoons granulated garlic 

1 teaspoon chipotle pepper 
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