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&ÏÒ ÁÓ ÌÏÎÇ ÁÓ ) ÃÁÎ ÒÅÍÅÍÂÅÒȟ )ȭÖÅ 
always been a teacher, and I realized 
that I could really help people 
through BBQ when I was at a caravan 
park and met a man at the camp 
kitchen who was there with his three 
young sons who were running 
around screaming and playing up. 

It was the only two weeks of the year 
that he got to spend with his kids 
and he was at the end of his rope. He 
saw what I was grilling and asked me 
ÆÏÒ Á ÆÅ× ÐÏÉÎÔÅÒÓ ÁÓ ÈÉÓ ËÉÄÓ ×ÅÒÅÎȭÔ 
really interested in the sausages and 
onions he was burning. 

I ran into him the next night and he 
was cooking almost exactly the same 
ÔÈÉÎÇ ÔÈÁÔ )ȭÄ ÂÅÅÎ ÃÏÏËÉÎÇ ÔÈÅ ÎÉÇÈÔ 
before. His kids were quiet, 
interested in what he was cooking 
and actually having and engaging in 
conversations with him. He just gave 
me a little nod. I nodded back and he 
turned his attention back to his kids. 

4ÈÁÔȭÓ ×ÈÅÎ ) ËÎÅ× ) ÈÁÄ ÔÏ ÓÔÁÒÔ 
Smoking Hot Confessions.

9ÏÕ ÃÁÎȭÔ ÆÉÇÈÔ ÆÁÔÅȣ

ABOUT THE AUTHOR

P
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'ÒÉÌÌÉÎÇ ÉÓ ÎÏÔ ""1ȣ

One of the first things to understand is 
that what we call BBQ in Australia is 
not considered BBQ in the BBQ world. 
It all comes down to temperature.

Grilling uses high temperatures and 
the meat is cooked directly over the 
heat source. This is what most 
Australians call BBQ. 

Ȭ2ÅÁÌ ""1ȭ ÉÓ ÃÏÏËÅÄ ÁÔ ÍÕÃÈ ÌÏ×ÅÒ 
temperatures for longer periods of 
time. Most people cook between 107C 
and 149C (225F ɀ300F). The meat is 
ÁÌÓÏ ÃÏÏËÅÄ ȬÉÎÄÉÒÅÃÔȭȟ ÍÅÁÎÉÎÇ ÔÈÁÔ 
the meat is not positioned directly 
above the heat source. 

The result is tender, juicy, delicious 
meat that tantalizes your taste buds!

#ÏÍÅ ÏÎȟ ÊÏÉÎ ÍÅ ÄÏ×Î ÔÈÅ ÒÁÂÂÉÔ ÈÏÌÅȣ

WHAT IS COMPETITION BBQ?

P

#ÏÍÐÅÔÉÔÉÏÎ ""1ȣ

.Ï× ÔÈÁÔ ×ÅȭÖÅ ÅÓÔÁÂÌÉÓÈÅÄ ×ÈÁÔ Ȭ2ÅÁÌ 
""1ȭ ÉÓȟ ×ÈÁÔ ÉÓ #ÏÍÐÅÔÉÔÉÏÎ ""1ȩ 

Competition BBQ is the name given to 
a truly unique sport whereby teams of 
up to 4 people cook a range of 
different meats and present them to a 
panel of judges who will taste and rate 
the meat. The scores are calculated 
and the winners are announced. 

3ÏÕÎÄÓ ÓÉÍÐÌÅ ÒÉÇÈÔȩ 4ÈÅÒÅȭÓ ÁÃÔÕÁÌÌÙ 
a lot more to it than that. The 
competitions are usually a two day 
event with people cooking through 
the night, prepping meats and tending 
fires. 

$ÏÅÓ ÔÈÉÓ ÓÏÕÎÄ ÌÉËÅ ÓÏÍÅÔÈÉÎÇ ÙÏÕȭÄ 
be into? Read on!
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A BBQ Thermometer: This BBQ thermometer from Tel-Tru shows 
the temperature ranges and the names of those ranges.

"ÕÒÎÉÎÇ ÓÁÕÓÁÇÅÓ Ô×ÉÃÅ Á ÙÅÁÒ ÆÏÒ ÔÈÅ ËÉÄÓȭ 
ÂÉÒÔÈÄÁÙÓ ÉÓÎȭÔ ""1ȣ

Ben Arnotò

P
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1. Organisation: Packing Lists, Run Sheets and Boxes. 

If there were just three things that I could recommend to you that will take away so 
ÍÁÎÙ ÈÅÁÄÁÃÈÅÓȟ ÉÔȭÓ ÂÏØÅÓȟ ÐÁÃËÉÎÇ ÌÉÓÔÓȟ ÁÎÄ ÒÕÎ ÓÈÅÅÔÓȢ 

For boxes, I swear by 50 litre plastic boxes from the local hardware store. I always 
ÍÁËÅ ÓÕÒÅ ) ÇÅÔ ÔÈÅ ÃÌÅÁÒ ÏÎÅÓ ×ÉÔÈ ÔÈÅ ÃÌÉÐ ÏÎ ÌÉÄÓ ÁÎÄ ÔÈÅ ×ÈÅÅÌÓ ÏÎ ÔÈÅ ÂÏÔÔÏÍȢ )ÔȭÓ 
ÉÍÐÏÒÔÁÎÔ ÔÈÅÙ ÂÅ ÃÌÅÁÒ ÓÏ ÙÏÕ ÃÁÎ ÇÅÔ ÁÎ ÉÄÅÁ ÏÆ ×ÈÁÔȭÓ ÉÎÓÉÄÅ ×ÉÔÈÏÕÔ ÈÁÖÉÎÇ ÔÏ ÏÐÅÎ 
ÉÔ ÕÐȢ 4ÈÉÓ ÉÓ ÖÅÒÙ ÕÓÅÆÕÌ ×ÈÅÎ ÙÏÕȭÒÅ ÌÏÏËÉÎÇ ÆÏÒ ÓÏÍÅÔÈÉÎÇ ÉÎ Á ÈÕÒÒÙȢ ) ÓÔÏÒÅ 
everything in them, from my gadgets to my charcoal.

The clip on lids are fantastic because they not only secure the contents safely inside, 
but thanks to the way they are moulded, they also keep the water out. Very useful if 
ÙÏÕȭÒÅ ÌÉËÅ ÍÅ ÁÎÄ ÆÏÒÇÅÔ ÔÏ ÐÕÔ ÔÈÅÍ Á×ÁÙȟ ÌÅÁÖÉÎÇ ÔÈÅÍ ÏÕÔ ÉÎ ÔÈÅ ÒÁÉÎȢ 

Finally, the wheels are really handy for helping move them around, particularly sliding 
them in and out of vans and trailers. 

!Î ÅÓÓÅÎÔÉÁÌ ÐÏÉÎÔ ÔÏ ÍÁËÅ ÉÓ ÔÈÁÔ ÉÔȭÓ ÉÍÐÏÒÔÁÎÔ ÔÈÁÔ ÙÏÕ ÇÅÔ ÁÌÌ ÍÁÔÃÈÉÎÇ ÏÎÅÓȢ 4ÈÅ 
lids are moulded to the same dimensions as the wheel bases meaning that they stack 
perfectly on top of one another. And then those stacks will slide. Very handy indeed!

/ÎÃÅ ÙÏÕȭÖÅ ÇÏÔ ÙÏÕÒ ÂÏØÅÓȟ ÔÈÅ ÎÅØÔ ÔÈÉÎÇ ÔÏ ÄÏ ÉÓ ÃÒÅÁÔÅ Á ÐÁÃËÉÎÇ ÌÉÓÔȢ $Ï ÔÈÉÓ Á ÆÅ× 
weeks before your competition so you have time to add things to it as they pop into 
your mind. Make a table in Microsoft Word or Excel and add columns to be ticked off 
ÆÉÒÓÔÌÙ ×ÈÅÎ ÙÏÕȭÒÅ ÐÁÃËÉÎÇ ÔÏ ÇÏ ÁÎÄ ÓÅÃÏÎÄÌÙ ×ÈÅÎ ÙÏÕȭÒÅ ÐÁÃËÉÎÇ ÔÏ ÃÏÍÅ ÈÏÍÅ 
again. I even go so far as to write what goes in which box. A good friend of mine then 
puts a mini-ÌÉÓÔ ÆÏÒ ÅÁÃÈ ÂÏØ ÏÎ ÔÈÅ ÏÕÔÓÉÄÅȟ ÓÏ ÓÈÅ ÃÁÎ ÓÅÅ ×ÈÁÔȭÓ ÉÎÓÉÄÅ ×ÉÔÈÏÕÔ 
having to open it! 

"Ù ÆÁÉÌÉÎÇ ÔÏ ÐÒÅÐÁÒÅȟ ÙÏÕ ÁÒÅ ÐÒÅÐÁÒÉÎÇ ÔÏ ÆÁÉÌȣ
- Benjamin Franklin

BEFORE THE COMPé

P
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2. Stalk the competition

Did I say stalk? I meant research.

Use Facebook and Instagram to stalk
research the competition. It may give 
you a competitive edge, but more 
importantly, it will give you something 
to talk to them about when you meet 
them, which will help you build 
rapport. 

Å What do they cook on?
Å What do they like to cook?
Å How do they present their 

hand-in boxes?

P

3. Bring food for yourselves to eat 
too

At the first major competition I 
entered, I was so focused on the 
competition that I didn't even think to 
pack any food for the team to eat 
while we were there. 

It was a three-day competition. 

Here's a big shout out tothe Flaminȭ 
Mongrelsfor sharing a feed of chicken 
wings with us at midnight on Friday 
night! Thanks fellas!

4. Specialists

How you organise your team is completely up to you. There are three schools of 
thought on this. One is that there is a team captain who is the foreman, if you will, who 
runs the whole show. One of the benefits of this setup is that the team captain can 
retain creative control over the whole process. The downside is that the team captain 
ÁÌÓÏ ÓÈÏÕÌÄÅÒÓ ÁÌÌ ÔÈÅ ÒÅÓÐÏÎÓÉÂÉÌÉÔÙȢ (Ï×ÅÖÅÒȟ ÆÏÒ ÔÈÏÓÅ ÔÈÁÔ ÄÏÎȭÔ ÈÁÖÅ ÒÅÇÕÌÁÒ ÔÅÁÍ 
members to practice cook with, it might be the only option. 

The second school of thought is to have team members specialise in different areas. 
/ÎÅ ÔÅÁÍ ÍÅÍÂÅÒ ÍÉÇÈÔ ÂÅ ÔÈÅ Ȭ-ÁÓÔÅÒ ÏÆ #ÈÉÃËÅÎȭ ×ÈÉÌÅ ÁÎÏÔÈÅÒ ÍÉÇÈÔ ÂÅ ÔÈÅ Ȭ+ÉÎÇ 
ÏÆ "ÒÉÓËÅÔȭȢ !Î ÁÄÖÁÎÔÁÇÅ ÏÆ ÔÈÉÓ ÉÓ ÔÈÁÔ ÒÅÓÐÏÎÓÉÂÉÌÉÔÙ ÉÓ ÓÈÁÒÅÄ ÂÅÔ×ÅÅÎ ÔÅÁÍ 
members and with only one task to focus on, team members can really work on 
perfecting their specialty. 

The final idea, which I think is probably the best, is to have team members generalise. 
Cross-training is all the rage in the fitness world and the same principles apply here. 
Have your team mates practice in all the different roles. The biggest benefit of course 
ÉÓ ÔÈÁÔ ÉÆ Á ÔÅÁÍ ÍÅÍÂÅÒ ÃÁÎȭÔ ÍÁËÅ ÉÔ ÔÏ Á ÃÏÍÐÅÔÉÔÉÏÎȟ ÏÒ ÉÆ ÓÏÍÅÔÈÉÎÇ ÈÁÐÐÅÎÓ ÔÏ Á 
team member at a competition (see Lesson 17), they can fill in for each other. 
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Social Media: Most teams will have Facebook and Instagram 
accounts. Make sure you check them out. 

Use Facebook and Instagram to research 
the competition. It will give you something 
to talk about when you meet them. 

Ben Arnotò

P
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6. Name / Customise your Pit

This might sound like a strange one, but bear with me. People love a good story and 
one of the things that everyone is going to want to talk to you about is your pit. 
%ÓÐÅÃÉÁÌÌÙ ÆÅÌÌÏ× ÃÏÍÐÅÔÉÔÏÒÓȢ 0ÅÒÓÏÎÁÌÌÙȟ )ȭÍ ÏÂÓÅÓÓÅÄ ×ÉÔÈ ×ÈÅÒÅ ÔÈÅ ÎÁÍÅÓ ÃÏÍÅ 
ÆÒÏÍ ÆÏÒ ÐÅÏÐÌÅȭÓ ÐÉÔÓ ÁÎÄ ÁÌÓÏ ÔÈÅÉÒ ÔÅÁÍ ÎÁÍÅÓȢ 3Ïȟ ÎÁÍÅ ÙÏÕÒ ÐÉÔ ÁÎÄ ÇÉÖÅ ÉÔ Á ÇÏÏÄ 
backstory. 

Making a name is easy. Everyone I know names their cars. And who knows where 
ÔÈÏÓÅ ÎÁÍÅÓ ÃÏÍÅ ÆÒÏÍȩ ) ÈÁÖÅ ÎÏ ÉÄÅÁ ×ÈÅÒÅ ÍÉÎÅ ÃÏÍÅ ÆÒÏÍȟ ÂÕÔ )ȭÍ ÔÅÒÒÉÂÌÙ 
ÃÒÅÁÔÉÖÅȢ -Ù 0ÁÔÈÆÉÎÄÅÒȭÓ ÎÁÍÅ ÉÓȣ ×ÅÌÌȣ Pathyȣ 

)Æ ÙÏÕȭÖÅ ÂÏÕÇÈÔ ÙÏÕÒ ÐÉÔȟ ÉÔȭÓ Á ÇÏÏÄ ÉÄÅÁ ÔÏ ÃÕÓÔÏÍÉÓÅ ÉÔ Á ÂÉÔ ÉÆ ÙÏÕ ÃÁÎȢ %ÖÅÎ ÉÆ ÉÔȭÓ ÊÕÓÔ 
thermometers. Other competitors particularly will love to have a good yarn about why 
you replaced, what you replaced them with, and why you chose that particular 
ÒÅÐÌÁÃÅÍÅÎÔȢ )Æ ÙÏÕȭÖÅ ÂÕÉÌÔ ÙÏÕÒ Ï×Î ÐÉÔȟ ×ÅÌÌȟ ÙÏÕ ÃÏÕÌÄ ÔÁÌË ÁÂÏÕÔ ÉÔ ÆÏÒ ÄÁÙÓȦ
)Æ ÙÏÕȭÒÅ ÔÒÙÉÎÇ ÔÏ ÂÕÉÌÄ ÙÏÕÒ ÔÅÁÍ ÐÒÏÆÉÌÅȟ Á ȬÈÅÒÏ ÐÉÔȭ ×ÉÔÈ Á ÃÁÔÃÈÙ ÎÁÍÅ ÁÎÄ ÁÎ 
engaging back story is an integral part of a well-branded, marketable team. 

P

5. Pick up your meat before comp day

For one comp I went to, I decided to try a new butcher. For weeks beforehand I was 
doing practice cooks with meat from this butcher. Everything they gave me was 
beautiful ɀmeaty beefies, juicy chicken thighs, succulent pork ribs and some of the 
ÍÏÓÔ ÄÅÌÉÃÉÏÕÓ ÌÁÍÂ )ȭÖÅ ÅÖÅÒ ÅÁÔÅÎȢ 4ÒÕÓÔ ×ÁÓ ÂÕÉÌÔ ÁÎÄ ÓÏ ) ×ÁÓ ÃÏÍÆÏÒÔÁÂÌÅ ×ÁÉÔÉÎÇ 
until I was on my way to the comp to pick up my meat. Unfortunately, when I went in 
to pick up my order, what came out was extremely disappointing. It was still good food 
ÆÏÒ ÔÈÅ ÂÁÃË ÙÁÒÄȟ ÂÕÔ ÉÔ ÄÅÆÉÎÉÔÅÌÙ ×ÁÓÎȭÔ #ÏÍÐ 2ÅÁÄÙȢ 4ÈÅ ÂÅÅÆ ÒÉÂÓ ×ÅÒÅ ÐÏÓÉÔÉÖÅÌÙ 
anorexic, the pork ribs looked like the apprentice had been let loose on them and the 
chicken things looked like quail thighs. 

However, it was too late and I had to make do with what I had. I think I did pretty 
ÒÅÓÐÅÃÔÁÂÌÙȟ ÂÕÔ ÍÏÓÔ ÃÅÒÔÁÉÎÌÙ ÎÏÔ ÁÓ ×ÅÌÌ ÁÓ )ȭÄ ÂÅÅÎ ÅØÐÅÃÔÉÎÇ ÁÓ ÔÈÅ ÉÒÒÅÇÕÌÁÒ ÍÅÁÔ 
threw off my entire system and schedule. There are three lessons to be learned from 
this:

Å Red Meats can be wet aged for a few weeks (if vacuum sealed) so pick them 
up early

Å White meats need to be picked up a day or two before so pick them up early
Å $ÏÎȭÔ ÐÉÃË ÔÈÅÍ ÕÐ ÏÎ ÃÏÍÐ ÄÁÙ ÏÎ ÙÏÕÒ ×ÁÙ ÔÏ ÔÈÅ ÃÏÍÐȦ
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7. Estimate your garnishes and 
then add 50%

This will stop you having the send 
your team mates on a supermarket 
run 15 minutes before hand in. 
Twice.

P

8. Do a practice pack

At least a week before you go, run 
through your checklist and do a 
practice pack.This will stop you from 
spending 6 hours packing on the day 
you're supposed to be leaving, and 
arriving 10 minutes before the social 
event starts. Especially embarrassing 
when you only live a half hour drive 
away!

9. Start a page for your team on Facebook 
and a profile for your team on Instagram 

One of the best things you can do, if you want to get into competition BBQ is start a 
page for your team on Facebook and a profile on Instagram. This is especially 
important if you want to attract sponsors ɀyou need to be able to show them your 
reach and presence on social media. Aside from this, it can be a great part of your 
conversations with the people that you meet. Ask them if they are on Facebook, 
befriend them, like their page and then tell them you have a page for your team as well 
ÁÎÄ ÉÎÖÉÔÅ ÔÈÅÍ ÔÏ ÌÉËÅ ÙÏÕÒÓ ÔÏÏȢ 4ÈÉÓ ÉÓ Á ÇÒÅÁÔ ×ÁÙ ÔÏ ÓÔÁÒÔ ÂÕÉÌÄÉÎÇ Á ÆÁÎ ÂÁÓÅȢ 9ÏÕȭÌÌ 
start to notice an interesting thing happen ɀthe more fans you have, the more fans 
ÙÏÕȭÌÌ ÇÅÔ ÁÓ ÐÅÏÐÌÅ ÓÔÁÒÔ ÊÕÍÐÉÎÇ ÏÎ ÔÈÅ ÂÁÎÄ×ÁÇÏÎȢ
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Garnishes: )Æ ÙÏÕ ÔÈÉÎË ÙÏÕ ÈÁÖÅ ÅÎÏÕÇÈȟ ÙÏÕ ÄÏÎȭÔȦ

Everybody loves a good backstory. Keep this in 
mind when naming your team and your pit. 

Ben Arnotò

P
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10. Smart Phones: Program Run Sheets into alarmed reminders 

Did you know that there is more power in a Smart Phone than all the supercomputers 
ÔÈÁÔ ÐÕÔ ÈÕÍÁÎÓ ÏÎ ÔÈÅ ÍÏÏÎȩ !ÎÄ ×ÈÁÔȭÓ ÍÏÒÅ ÉÍÐÏÒÔÁÎÔ ÔÈÁÎ ÓÐÁÃÅ ÔÒÁÖÅÌȩ 7ÅÌÌȟ ÉÆ 
ÙÏÕȭÒÅ ÒÅÁÄÉÎÇ ÔÈÉÓ ÔÈÅÎ ÙÏÕ ÁÌÒÅÁÄÙ ËÎÏ× ÔÈÅ ÁÎÓ×ÅÒȦ 

Remember the run sheets that we talked about before? Programming them into a 
ÓÍÁÒÔ ÐÈÏÎÅ ÉÓ Á ÇÒÅÁÔ ÉÄÅÁȢ 7ÈÙȩ /ÎÅ ×ÏÒÄȢ 3ÌÅÅÐȢ )Æ ÙÏÕȭÒÅ ÁÂÌÅ ÔÏ ÐÏ×ÅÒ ÏÎ ÔÈÒÏÕÇÈ 
ÔÈÅ ÎÉÇÈÔ ÔÈÅÎ ÔÈÁÔȭÓ ÇÒÅÁÔȟ ÂÕÔ ) ÄÏÎȭÔ ÒÅÃÏÍÍÅÎÄ ÉÔȢ -ÏÓÔ ÏÆ ÔÈÅ ÔÉÍÅ ÙÏÕȭÒÅ ÇÏÉÎÇ ÔÏ 
have a long drive home once the comps over. Staying awake for 36 hours, cooking in 
ÔÈÅ ÈÅÁÔȟ ɉÐÒÏÂÁÂÌÙɊ ÄÒÉÎËÉÎÇ ÁÎÄ ÔÈÅÎ ÔÒÙÉÎÇ ÔÏ ÄÒÉÖÅ ÉÓÎȭÔ Á ÇÒÅÁÔ ÐÌÁÎȢ 

Grab yourself a swag, a smartphone and your run sheet. Program your run sheet into 
your phone with reminders and alarms, climb into your swag, catch some shut-eye, 
and thank me when you make it home to your family safe and sound.

Goodwill is the only asset that competition cannot 
undersell or destroy

- Marshall Field

DURING THE COMPé

P

11. Don't show off to the local 
weatherman.

Unless he has his camera crew with 
him of course. Opening up your BBQ's 
to give him a quick lesson will just 
result in you losing heat and your cook 
getting off-track. And then he'll just go 
interview someone with a bigger beard 
than you. Damnmy patchy cheek 
bones!

12. It's not the size of the smoker, but 
how you use it

Don't be intimidated by blokeswith 
bigger BBQ's than you.My beef ribs that 
scored a 4th place at Burleigh were 
cooked on a 31-year-old, salvaged 
Weber kettle. And the motion of the 
ocean, baby!
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14. Facebook Live for coverage

3ÏÃÉÁÌ ÍÅÄÉÁ ÉÓ ÙÏÕÒ ÂÅÓÔ ÆÒÉÅÎÄ ÁÔ ÃÏÍÐÅÔÉÔÉÏÎÓȢ )ÔȭÓ ÓÏ ÅÁÓÙ ÔÏ ÉÎÓÔÁÎÔÌÙ ÐÒÏÖÉÄÅ 
insights and updates to your fans, creating really engaging content. However, video is 
king. And the king of video at the moment is Facebook Live. 

)Æ ÙÏÕ ÈÁÖÅÎȭÔ ÕÓÅÄ ÉÔ ÙÅÔȟ &ÁÃÅÂÏÏË ,ÉÖÅ ÉÓ Á &ÁÃÅÂÏÏË ÆÅÁÔÕÒÅ ×ÈÉÃÈ ÔÕÒÎÓ ÙÏÕÒ ÍÏÂÉÌÅ 
phone into a live television broadcast studio ɀÙÏÕ ÐÒÅÓÓ ÔÈÅ Ȭ,ÉÖÅȭ ÂÕÔÔÏÎ ÁÎÄ ÔÈÅÎ ÙÏÕ 
beam live video around the world. 

These live videos get far more engagement even than photos. The live videos I shared 
from this Burleigh BBQ Championships easily got a minimum of 5 times the 
engagement of the photos that I shared. 

(ÉÔ ÔÈÁÔ Ȭ,ÉÖÅȭ ÂÕÔÔÏÎ ÁÎÄ ÇÅÔ ÆÉÌÍÉÎÇȦ

13. Accept things beyond your control

There is an element of competition BBQ that is truly beyond your control and that is 
the judging table. It is a blind judging system so there is no way for you to know who is 
going to get your hand-in box and no way for the judge to know whose box they got 
either. 

7ÈÁÔ ÔÈÉÓ ÍÅÁÎÓ ÉÓ ÔÈÁÔ ÔÈÅÒÅ ÉÓ ÎÏ ×ÁÙ ÔÏ ÐÒÅÄÉÃÔ ×ÈÏ ÙÏÕȭÒÅ ÇÏÉÎÇ ÔÏ ÇÅÔ ÏÎ ÔÈÅ ÔÁÂÌÅȢ 
Every judge will have a different palate ɀsome will prefer a lot of chili, others will 
prefer none. Some prefer simple rubs of salt and pepper while others prefer more 
complex flavours. You get the idea. Something you cook that might do well at one 
comp might not do as well at another. 

You need to accept that this is beyond your control and is just a part of the game. If it 
really bothers you, take comfort in the fact that everyone is in the same boat. 
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My rig: My 1984 brown Weber, found down the back of a garden shed!

)ÔȭÓ ÎÏÔ ÔÈÅ ÓÉÚÅ ÏÆ ÔÈÅ ÓÍÏËÅÒȟ ÂÕÔ ÈÏ× ÙÏÕ ÕÓÅ ÉÔȦ

Ben Arnotò

P
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