
Pacific Northwest BBQ Association

“The Legendary Master Pitman”

JOHN

WILLINGHAM
2-day Competition & Backyard Cooking Class

May 9th - 10th

Meet & Greet May 8th

Bales Thriftway, 17567 SW Farmington Rd

Aloha, OR 97007

*11 Major Grand Championships*

*2 Memphis in May Grand Championships*

*2 American Royal Grand Championships*

*Member of the Bar-B-Que Hall of Fame*

*Inventor of the W’ham Turbo Cooker*

Come learn from Mr. John Willingham about his philosophy on time, temperature, and 
technique for beef, pork, chicken, and whole hog with emphasis on competition 

preparation and cooking overnight meats.

FINISH WITH A GOOD OLD FASHIONED PIG 

PICKIN’ PARTY ON SUNDAY!

$350 per person, $250 for one additional team member

For information & registration go to www.pnwba.com
Or contact Cindy Hayter

503.929.5711
s.w.distribution@q.com

New 
Pricing!

New 
Pricing!

$250 $200



Student #1: ___________________________________	q $250

Student #2 (if applicable): _______________________	q $200

Address: ____________________________________________

City/State/Zip: _______________________________________

Phone: _ ____________________________________________

Email address: _______________________________________

Are you a PNWBA member?	 q Yes  q No

Contact Information:  
Cindy Hayter: 503-929-5711

email: s.w.distribution@q.com

RELEASE — Waiver of Liability: In consideration of your accepting this entry, I the undersigned, intending 
to be legally bound hereby, forever release, discharge and hold harmless the Pacific Northwest Barbecue 
Association (PNWBA), its officers and board members, event coordinators and judges, volunteers and 
employees from any and all liability for damages, injuries, or loss of any type whatsoever which may arise 
directly or indirectly as the result of the operation of this event. I agree that my participation shall be at 
my own risk and expense; and that whatever goods, services, entertainment or any other lawful pursuit 
which I may provide or participate in, to any extent, is at my own free will, expense and exposure; and 
that this RELEASE is given of my own free will and accord. Further, I hereby grant full permission to event 
organizers, the PNWBA, and/or their agents authorized by them, to use any photographs, videotapes, motion 
pictures, recordings or other record of this event for any legitmate purpose. I agree to abide by the rules and 
regulations of the PWNBA. The PNWBA reserves the right to refuse entry. 

Registration closes May 5th, 2009

$250 Per Person

$200 One Additional Team Member
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Come learn from Mr. John Willingham about his philosophy on time, temperature, and 
technique for beef, pork, chicken, and whole hog with emphasis on competition 

preparation and cooking overnight meats.
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Please make checks payable (US dollars) to “PNWBA”.  

and send along with this registration to: 

“John Willingham Masters Class” 

23632 Highway 99, #F127, Edmonds, WA 98026

New 
Pricing!



May 8th 
Meet and Greet (Open to All) 5–7 pm at Bales Thriftway: 
Q and A with John and a meet the students and PNWBA members. 
Wham Sliders will be served with Tim’s Chips and Cascade Root Reer.

May 9th 
8:00 a.m. Registration and Continental breakfast
8:30 a.m.   “What is BBQ and what it ain’t.”: Carolinas, Memphis, KC, Texas 

and others
9:00 a.m. BBQ Cookers: Fast Eddy, Ole Hickory, Tucker, Wham Turbo etc…
9:30 a.m.   Meat orientation methods and costs: beef, pork (ribs, boston butt) 

chicken, whole hog
10:30 a.m. Break
10:45 a.m.   Rubs and discussion of the products developed by John to win 

competitions, restaurant use and everyday backyarding 
11:30 a.m. Fuels: wood, pellets, charcoal
12:00 p.m. Cook times and temp ranges
1:00 p.m. Lunch
1:30 p.m. Prep hole hog
3:00 p.m. Award winning recipes and many good stories
4:30 p.m. Review Q and A
9:00 p.m. Load heavy meats

May 10th
7:30 a.m. Continental breakfast
8:00 a.m. Ribs and Chicken prep and strat fire on other cookers
10:30 a.m. Break
10:45 a.m. Competion preparation, planning, rules, Judges, KCBS, MIM, and other
1:00 p.m. Lunch
2:00 p.m. Catering/Vending Business
3:30 p.m. Box turn ins
4:30 p.m. Pig Picking Party
5:00 p.m. “Q and A” with John

“If you’re not coming to the class to have fun
then stay home. I’m 77 years old and this old 
fart doesn’t have a lot of time left to teach 
this stuff so you better come on down!”

– John Willingham

NOTICE TO STUDENTS
1. No cookers will be needed for the class as this is interactive.
2. Bring your favorite chair to sit in and warm clothing in case it gets a little chilly.
3. You can stay on site with an R.V. but there there is a Hilton Garden Inn close by and for a wild card McMenamins 
Grand Lodge has European Queen Rooms for around $50 (and that where Mr. Willingham will be staying.)




