
Pork Ribs (3 slabs) $166

Pork Shoulder $166

Brisket $208

Ribs & Pork $196

Ribs & Brisket $238

Brisket & Pork $238

Pork Ribs-double $196

Pork Shoulder-double
$196

Brisket-double $280

Ribs, Brisket & Pork
$268

1 . 5  d a y s  B B Q  i n s t r u c t i o n  a n d  h a n d s - o n
c o a c h i n g  f o l l o w e d  b y  a  f a m i l y  d i n n e r

&  a w a r d s

B O N A N Z A
BBQ

Sept

Sept

Sept

12

21

20

Trainees meet with instructors
Review/lock in preparations for event
Receive Supply List
Event questions answered

Hands-on BBQ smoking of selected
meats
More classroom instruction
BBQ competition
Awarding of prizes, patches and
certificates
Family dinner

Smokeology Art & Science.  •BBQ
smoking instruction on meats
Prep meat(s) for Saturday’s
smoking.

Thursday, IPR, 1630-1700

Saturday, 0230-1830

Friday, 1730-2100

Instruction by KC Culinary Institute-
trained and competition-tested local

instructors

Pricing
S e p t e m b e r  2 0 - 2 1 ,  F r o n t i e r  C h a p e l

POC:  Jim Harbridge, leavenworth@ocfusa.org

Scan QR
Code to
Register
Today!


