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always been a teacher, and | realized

that | could really help people

through BBQ when | 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 | was grilling and asked me
£l O A Z£ZAx PITET OAOO
really interested in the sausages and
onions he was burning.

| ran into him the next night and he

was cooking almost exactly the same
OEET C OEAO )6 A AAAI
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. | nodded back and he
turned his attention back to his kids.
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Smoking Hot Confessions.
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WHAT IS COMPETITION BBQ?

AL B Bl
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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.

02 AAI 186 EO AT T EAA
temperatures for longer periods of

time. Most people cook between 107C

and 149C (225F7 300F). The meat is

Al Ol
the meat is not positioned directly
above the heat source.

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

AO I OAE 11 xAO
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a lot more to it than that. The
competitions are usually a two day

AT T EAA OET AE OA A Gefdnt withhdopl&dodking@HroAgh

the night, prepping meats and tending
fires.

$1T A0 OEEO OI1I OT A 1 EER

be into? Read on!
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A BBQ ThermometerThis BBQ thermometer from TelTru shows
the temperature ranges and the names of those ranges.

Ben Arnot
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BEFORE THE COM
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- Benjamin Franklin

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

If there were just three things that | could recommend to you that will take away so

| ATU EAAAAAEAOh EOG60 AT gAOh PAAEEI C 1 EOOC
For boxes, | swear by 50 litre plastic boxes from the local hardware store. | always
i AEA OOOA ) CcAO OEA A1 AAO 1T AO xEOE O
Ei BT OOAT O OEAU AA Al AAO OiF Ui 6 AAT CA
EO OP8 4EEO EO OAOU OOAEOI xEAT Ul 660
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
Ui 06 0A T EEA T A AT A £ OCAO 01 OO OEAI Ax/

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

1T AOOAT OEAI DI ET O Oi 1 AEA EO OEAO EOGO |
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!

/| TAA Ul 660A ¢ci O ul 60 AT gAbh OEA 1T A@gO OEEI
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
AFEOOOI U xEAT Ul 06 0A PAAEEIT C O cCciI AT A OA}
again. | even go so far as to write what goes in which box. A good friend of mine then

~ A 7 P .
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having to open it!
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2. Stalk the competition 3. Bring food for yourselves to eat
too
Did | say stalk? | meant research.
At the first major competition |

Use Facebook and Instagram tstatk entered, | was so focused on the
research the competition. It may give competition that | didn't even think to
you a competitive edge, but more pack any food for the team to eat
importantly, it will give you something while we were there.
to talk to them about when you meet
them, which will help you build It was a threeday competition.
rapport.
Here's a big shout out tdhe Flamind
A What do they cook on? Mongrelsfor sharing a feed of chicken
A What do they like to cook? wings with us at midnight on Friday
A How do they present their night! Thanks fellas!

hand-in boxes?

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

Al 0i OEiI Ol AAOO Ai1 OEA OAODPI 1T OEAEI EOQUSB (1
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.

/T A OAAT 1T AIT ARO T ECEO AA OEA O- AOGOAO 1 £ ;
I £ " OEOEAOG8 '1T AAOAT OACA 1T £ OEEO EO OEAC(
members and with only one task to focus on, team members can really work on

perfecting their specialty.

The final idea, which | think is probably the best, is to have team members generalise.
Crosstraining 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

EO OEAO EA A OAAI T AT AAO AAT 80 1T AEA EO Ol
team member at a competition (sed.esson 17)they can fill in for each other. b
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Page Messages Notifications B Insights Publishing Tools Settings Help

Smoking Hot
Confessions

Home

Posts

Social MediaMost 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 Arnot
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5. Pick up your meat before comp day

For one comp | went to, | decided to try a new butcher. For weeks beforehand | was

doing practice cooks with meat from this butcher. Everything they gave me was

beautiful z meaty beefies juicy chicken thighs, succulent pork ribs and some of the

I TO00 AAI EAET OO T A A )B80A AOGAO AAOAT 8 400«
until I was on my way to the comp to pick up my meat. Unfortunately, when | went in

to pick up my order, what came out was extremely disappointing. It was still good food
Al O OEA AAAE UAOAh AOO EO AAEZET EOAI U xAOI
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 | had to make do with what | had. | think | did pretty
OAOPAAOAAI Uh AOO i1 00 AAOOAEIT T U 110 AO x/
threw off my entire system and schedule. There are three lessons to be learned from

this:

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

up early
A White meats need to be picked up a day or two before so pick them up early
A $11760 PEAE OEAI Obp 11 Aiil B AAU 11 Ul

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.

WOPAAEAI T U ZA£AIT 11T x AT I DAOEOI 008 0AOOITTAITI L
AOT 1 &£ O PAI Pl A0 PEOO AT A Al 01 OEAEO OA,
backstory.

Making a name is easy. Everyone | know names their cars. And who knows where
OET OA TAI A0 ATT A EOTie ) EAOA 11 EAAA xE,
AOAAOEOAS8 - U OAOEMARNWRAOGO T AI A EO8 xAll S8

) £ UT O6OA AT OCEO Ul 60 PEOh EOBO0 A CiITA E/
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

OADPI1 AAAT A1 608 ) &£ Ul O60A AOCEI O Ui OO0 1T x1 DE
) £ Ul 06 OA OOUET ¢ O AOEI A Uil 60 OAAI Ol I
engaging back story is an integral part of a welbranded, marketable team. b


https://www.facebook.com/SmokingHotConfessions/
https://twitter.com/bbqconfessions
https://au.pinterest.com/SHConfessions/
https://www.instagram.com/smokinghotconfessions/
https://www.instagram.com/smokinghotconfessions/

@000

7. Estimate your garnishes and 8. Do a practice pack
then add 50%

At least a week before you go, run

This will stop you having the send through your checklist and do a

your team mates on a supermarket practice pack.This will stop you from
run 15 minutes before hand in. spending 6 hours packing on the day
Twice. 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 sponsorsz you 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

AT A ET OEOA OEAI OI 1 EEA Ui 000 Oii8 4EEO
start to notice an interesting thing happerz the more fans you have, the more fans
ui 6611 cCAO AO PATPI A OOAOO EOIPETIC 11 OE
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Everybody loves a good backstory. Keep this in
mind when naming your team and your pit.

Ben Arnot
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DURI NG THE COM

Goodwill is the only asset that competition cannot
undersell or destroy
- Marshall Field

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
OEAO POO EOIATO i1 OEA i1i111e 'TA xEAOB6O
Ul 66 OA OAAAET ¢ OEEO OEAT Ui O Al OAAAU EITT:

Remember the run sheets that we talked about before? Programming them into a

Ol AOO PEITA EO A COAAO EAAA8 7EUe /1A
OEA TECEO OEAT OEAOG6O0 COAAOh AOO ) AIlI1d
have a long drive home once the comps over. Staying awake for 36 hours, cooking in
OEA EAAOh j POIi AAAl UQqQ AOET EET ¢ AT A OEAT O

X

Ou
O

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 shele,
and thank me when you make it home to your family safe and sound.

11. Don't show off to the local 12. It's not the size of the smoker, but
weatherman. how you use it

Unless he has his camera crew with Don't be intimidated by blokeswith
him of course. Opening up your BBQ's bigger BBQ's than youMy beef ribs that
to give him a quick lesson will just scored a 4th place at Burleigh were
result in you losing heat and your cook cooked on a 31year-old, salvaged
getting off-track. And then he'll just go Weber kettle. And the motion of the
interview someone with a bigger beard ocean, baby!
than you. Damnmy patchy cheek
bones!

B>
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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 handin box and no way for the judge to know whose box they got
either.

7EAO OEEO I AAT O EO OEAO OEAOA EO 11 xAU ¢
Every judge will have a different palateg some 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.

14. Facebook Live for coverage

31T AEAT T AAEA EO Ul 60 AAOGO AEOEAT A AO AT b,
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.

) £ Ui O EAOCAT 60 OOAA EO UAOh &AAAATTE , EO!
phone into a live television broadcast studigUl O BPOAOO OEA O, EOAG
beam live video around the world.

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

(EO OEAO O, EOAG AOOOIT AT A CAO EEII ET CA
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My rig: My 1984 brown Weber, found down the back of a garden shed!

Ben Arnot
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