
Barbecue Cooking Class  
and Judging Class

Saturday, June 23, 2007

WIZER’S OSWEGO FOODS
(next to the “Saturday Market”)

330 - 1st Street in 
Lake Oswego, Oregon Class participants will barbecue four competition meats:  sausage, 

beef tri-tip, pork ribs and chicken.  Preparation, cooking and  
presentation of beef brisket will also be covered in the class.   
Other aspects of the course include barbecue theory, meat and fish 
selection, barbecue pits and hardwoods, theory and practice of rub 
and sauce making with actual making of rub for use in the course.  
All meat, rub materials, wood and some charcoal will be furnished 
to teams. All meats will be judged as part of the judging class and 
winners will receive ribbons.

Cooks should bring their own non-gas cookers:  a 22” backyard 
kettle or vertical water pan smoker like Charbroil or Weber Smokey 
Mountain is recommended. Cooks should also bring knives, paper 
towels, tongs, bucket, cutting boards, a sturdy table, foil, hot mitt or 
hot pads, chairs, large bowl, fire starting equipment (chimney or fire 
starter).  8’ x 8’ or 10’ x 10’ pop-up tents are useful in case it rains 
(or shines).  Students without pits will be loaned pits by experienced 
class helpers.

COOKS WILL BE GROUPED TOGETHER IN TEAMS OF 
TWO.  If you have two or more people and you want to be a team, 
please send in your registration forms together or let us know who 
you wish to partner with as soon as possible.

Certified Judges Class –  

11:00AM to 5:00PM

Do you love slow-smoked traditional BBQ?? 
Do you think you know what good “Q” is? 
Have you wondered exactly what judges look 
for?  Here is your chance to become a certi-
fied BBQ judge and to taste some of the best 
BBQ in the world.  The PNWBA will hold 
this BBQ judging class, in conjuction with 
the Cooking Class and students will taste bbq 
from the cooking class.  Bring a notebook 
and pen to take notes.

Please make checks payable (US dollars) to “PNWBA,”  
and send along with this registration to:
LAKE OSWEGO BARBECUE CLASSES
23632 Highway 99, #F127, Edmonds, WA 98026

Name: 

Address:

City/State/Zip:

Email address:

Phone:

Enclosed is:   $60 for Cooking Class
    $50 for Judging Class

    

The Molalla River Education Foundation and Pacific Northwest BBQ Association proudly present

For more information,  
contact Christene James  

at 206-612-1506.

Cooking Class – 8:00AM to 5:00
Instructors:  Anthony & Christene James, 

“Ravens Fyre” BBQ Team

Cooks:  Do you have a:  
    Smoker?  Yes  No
    Kettle grill?  Yes  No

(You can’t do both at the same time, so kindly pick one)

PM


