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Barbecue showdown is serious business 
Jessica Brown jlbrown@enquirer.com 

Tasty competitions on both sides of the river


	

	Randy Twyford eyed the clock: 12:16 p.m. "OK, you ready?" he said to his wife, Marla, calling her into the kitchen of their motor home. 

He quickly unloaded several large hunks of pork from a huge smoker, then set about shredding the meat with his plastic-gloved fingers and slicing some with an electric knife. 

"More salt," Marla instructed after tasting a strand of pork. 

Then she turned to the slices. "Let me get the scissors." She carefully snipped off an errant strand from one of the slices. 

Then, the finishing touches. Randy brushed barbecue sauce across the meat and arranged it gently onto a bed of greens in a take-out container. 

Marla spritzed the finished product with water - "For shine," she explained. 

They closed the container, put their hands above it and engaged in their ritual chant. "Suueey!" they yelled in unison. They patted the top of the container, then Randy whisked it off to the judges. It wasn't yet 12:30. They had a few minutes to spare. 

The Twyfords were among 17 teams competing in the Kansas City Barbeque Society competition Sunday at Jim Dandy's Family BBQ in Sharonville. 

The event is a big deal in the barbecue world, with teams from across the country bringing their ribs, brisket and pulled pork. Some have 200 or more competitions under their belts. 

The Kansas City Barbeque Society is the largest in the country, holding more than 200 competitions every year. This is the second competition in Ohio and the first in Greater Cincinnati. The winners could be invited to the Jack Daniels Invitational in Tennessee and the American Royal in Kansas City - prestigious contests that have been featured on the Food Network and Travel Channel. 

Four years ago, the Twyfords, of Jacksonville, Ill., (team name: "Ulcer Acres") were just backyard barbecuers. But people loved the food so much - and they loved cooking it so much - that it soon became more than just a hobby. 

The couple bought a motor home and a smoker, and took their culinary skills on the road. They're now on the barbecue "circuit" - with roughly 1,000 competitive barbecue teams. 

This is serious business: Some competitions have prizes of $50,000 or more, but for most competitors, it's not about the money. It's about friends, food and sharing a love of good barbecue and educating people about it. 

"Slow cooked with wood. Fresh meat, not frozen," explained Jim Emig, owner of Jim Dandy's and host of the event. "There's barbecue, then there's other things called barbecue," he said. "I want to see Cincinnatians understand that good barbecue is different than what they're eating now." 

Larry and Judy Wessels of Delhi Township stopped by the "Smokin' Irish" team's booth. 

"What part of the animal does the brisket come from anyway?" asked Larry Wessels. The couple wanted tips - sauces, rubs, cooking styles - to make their own barbecue better. 

"They have some of the best," Judy Wessels said of the Smokin' Irish team, headed by Terry Donnellon of Kenwood. "We hope they win." That team's secret: a little Irish whiskey in the sauce. 

Across the river in Florence, a smaller but equally delicious barbecue competition was in full force at Turfway Park. The So Long Summer Rib Cook-off Blues Bash featured four barbecue teams ranging from a local chain restaurant to those from Findlay, Michigan and even Australia. 

These groups were in a different circuit than the Kansas City group. They were restaurateurs or professional caterers - people who make a living selling barbecue. This competition wasn't sanctioned, though it might be next year. It was judged by retired Bengals players, not trained judges. 

But the food, along with the racing, bands and other events, drew a crowd. Barbecue contests always do, according to the teams. 

It might be something about the hickory-scented smoke of the cookers. Or the rich flavors and variety of sauces. Or maybe just the fun of eating messy meat with your hands. 

People just love to barbecue. It's an all-American backyard pastime, so it makes sense people would love a barbecue competition, explained Larry Durain Jr. of the Findlay, Ohio-based Jr.'s Wood Fired BBQ. 

"It's the quintessential American outdoor summer activity," he said. "Everyone behind that barbecue grill thinks theirs is the best. It's not long before they compete against their neighbors. Then someone says 'you can sell this.' The next thing you know you're spend all this money on a 2,000-pound cooker." 

AND THE WINNERS ARE ...Kansas City 

Barbeque Society competition at Jim Dandy's 

Grand prize: "Shigs-In-Pit"(Indianapolis) 

So Long Summer Rib Cook-off and Blues Bash 

First: Aussom Aussie (Sydney, Australia) 

Second: Famous Dave's (locations throughout the country) 

Third: Billy Bones BBQ (Michigan) People's Choice: Billy Bones (Michigan) 

Best Sauce: Aussom Aussie (Sydney, Australia) 

Photos by Meggan Booker / The Enquirer 

Team "Sweet Meat" member Mike Adams of Mount Washington slathers sauce on his ribs during the Kansas City Barbeque Society competition Sunday at Jim Dandy's Family BBQ in Sharonville. 

Rick Carlson of West Chester Township was a certified judge at the Jim Dandy event. 
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