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All Day Peopleôs Choice 

    BBQ festivals are normally just that, a festival, but some-

times it is nice to have a cook-off without all the extras that 

come along with the festival atmosphere like, crowds, parking 

issues, folks using your cook site as a cut through & the favor-

ite of everyone, the ñport-o-johnsò.  All these things were just 

a part of what made the Fun Cook so appealing to a non-

vending teams.  Many teams who were just out to connect with 

fellow BBQ enthusiast, and face off against some high quality 

teams.   
 

    I have spoken to Tom Thorn, many times, about his interests 

in organizing a BBQ competition, and he always said, ñI want 

to make it about the teams.ò So, Tom got together with his 

team mate Angela Iverson, and organized the Double T's BBQ 

Throwdown. Tom and Angela have been cooking together for 

a couple of years now, under Double T's Backyard BBQ, and 

Angela has organized the Central Florida BBQ Blowout in 

Oviedo event for 4 years now, and has helped many other or-

ganizers with their events. It was just a matter of time till these 

two came up with another event that all the teams would flock 

to. Angela & Tom certainly stayed true to their theme, ñIt's all 

about the teamsò.  Tom's wife is the manager of Themeworld 

RV Resort,  just off of I-4, in Davenport, FL, which was the 

perfect location for teams coming in from all over the state.  

The sites were a minimum size of 30x70, and it's an RV resort, 

so easy parking for the trailers. Restrooms, with showers, were 

on site, which was nice to have on Saturday morning. All 

around a great place for the teams.  
 

    Tom & Angela had the unique opportunity to include a 

steak competition for the Friday night of their event.  They got  

with Brett Galloway from the Steak Cook-off Association 

(SCA). The SCA has been growing fast across the U.S. SCA is 

now adding competitions in Europe and Australia. There were 

many amenities to attract teams to the Davenport contest, and 

the SCA cook-off was one of the big ones. They had 27 en-

tries. Some competitors just came for the Steak event. Many 

BBQ teams threw their hat into the steak ring.  The steaks 

were the best looking steaks I, and many of the competitors 

have ever seen.  All top quality rib eye steaks were donated by 

Master Purveyors out of Tampa.  Payouts went through tenth 

place, the GC getting $600 and a ticket into the SCA World 

Championship in Ft. Worth, TX., 10/29/2016.  Congratulations 

to winner, Jeff  Bibby.  I did not enter the SCA, but was very 

interested in seeing how they ran their competition.  It looked 

like a lot of fun, and some fierce competition.  I will be sign-

ing up for the next event.  Organizers should take notice, and 

get an SCA Steak contest at their events.  
 

    After the steak cook-off, it was time to get serious about the 

Q!!! This event drew 

MANY top teams. Many 

of these top teams, were 

looking to start the TOY 

in the top 10. The steak 

awards were at 9:00pm on 

Friday, and by 10:30pm, 

the RV site was quiet.

(Except at the Team Un-

known site, always a good 

place for some Dorsey 

tunes).  Everyone was 

focused on their BBQ. I 

know the judges had a 

good day judging, and 

that the entries did not 

disappoint. There was not a Backyard division at this event, so 

all 45 teams were going head-to-head in the Pro division. 

Scores were high at this event, but not record setting. All 

teams were about 700 total score, (except 2 that suffered DQs).   

700 used to be an average score in the FBA, but now the 
average seems to be somewhere around 740, for an over-
all score.  I'm sure much of that has to do with the quality 
of food being turned in by teams.  
 

Double Tôs continued page 3... 

 

Double Tôs BBQ Throwdown: A Festival Atmosphere Without the Festival 

September 11, 2016  Themeworld RV Resort, Davenport, FL  

First contest of the 2016-2017 FBA BBQ  Season by: Doug Francis, Hogs Gone Wild  

Tim Malloy puts 

finishing touches on 

his ribs 
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This, that, and the other. 

September 30, 2016 

    Lorne and I spent last weekend in southern Illinois at the ñPraise the Lard 

competitionò.   The area around Murphysboro is beautiful and the leaves 

were just starting to turn.  We made a side trip to Chester which is the home 

of Popeye.  Spent a very pleasant hour or so trying to find all 12 statutes of 

Popeye characters scattered around the town.  Praise the Lard is a joint 

KCBS/MBN contest with 86 teams cooking.  There were 18 whole hogs 

and I was lucky enough to be picked to judge whole hog.  I have often said 

that one of the greatest things about competition BBQ is the social aspect.  

When I arrived at Praise the Lard, there were probably five people that I 

knew.  When I left I had met and socialized with well over a hundred folks I 

had not previously known.  All in all, it was a great experience and rein-

forced my belief that we should cross pollinate by attending competitions 

sanctioned by other groups and welcome the members of other groups at 

our competitions. 
 

    As I write this, we are about halfway through the nominating cycle for 

the election of officers.  There are only three nominations for the directors 

slots and none for the President, Vice-President, Secretary, and Treasurer.  I 

am very disappointed.  The next couple of years will be critical to the future 

of the FBA.  The organization deserves the best Board of Directors that we 

can give it.  In the last two years, there has been a great deal of criticism of 

the Board and the actions it has taken.  Now is your chance to step up and 

run the organization your way.  You can nominate yourself and the easy to 

follow instructions are on the web site. 
 

    I will be unavailable for most of the month of October.  Please direct all 

of your queries to Jim Elser. 

 

  Smoke Well My Friends, 

  Steve Brumm  

Ramblings from the FBA President 
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...Double Tôs continued 
 

A big reason for this is due to the judges who have dedi-
cated time, money & effort to fairly judge the teams.  
Most teams know that judges are, doing a great job, and 
get it right, most of the time.  (I wouldn't mind talking to 
a couple of judges about my rib turn-in at this event. 
LoL)  Some teams complain about the ñTable of Deathò, and I 
have been on a couple of those tables myself, but I believe 

most judges, get the correct score for the entries as presented  

to them. I know the FBA board is looking hard at the judging 

process, insuring that all entries are judged fairly.  I am still 

thrilled to be apart of the FBA family, and look forward to 

some great contests for many years to come.  (Now to put my 

soapbox away) 
 

     

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Like I said, this event brought out some of the best teams 

around, looking to get the new BBQ season underway, so 

there were not any real surprises with the top 3 teams in the 

overall. Rub Bagby, of team Swamp Boys, is just incredible, 

learning a new cooking technique, and still able to finish 3rd 

overall, only  3 points off the leader. Well done Rub!!! The 

top two, seemed a bit familiar, kinda like something I have 

seen on TV..... Yep, Jim Elser of Sweet Smoke Q, & Matt 

Barber of Hot Wachula's, were going at it again, BBQ style. 

(No tattoos here) Good thing, because Matt may have to get 

some long sleeves soon, because Jim squeaked out another 

win. Matt had a VERY strong score and earned the RGC of 

this event, but Jim had the luck go his way, winning GC by 

less then one point. Great job to both of these FBA power-

house teams!!!! 4th place went to Tim Maloy and his team, 

Backyard Bro's. (Tim has come a long way in a short amount 

of time, great job Tim!!!) 5th place went to Steven Waters of 

Shanty Town BBQ, always a strong team, and I'm sure they 

will be getting a big win soon.  
 

    Category results were very close. Teams are always happy 

to get a walk, and they were well deserved in this crowd. 

CHICKEN: 5) Nice Racks; 4) Hogs Gone Wild BBQ; 3) Ce-

dar Creek BBQ; 2) Sweet Smoke Q; 1) Hot Wachula's. A per-

sonal shout-out from me to Bob Williams, thanks for the awe-

some chicken, and the good times cooking together!!!  

RIBS: 5) Swamp Boys; 4) Skinny's BBQ Team; 3) Back Man 

BBQ; 2) Kick Yo Butt BBQ (Bracken is kickin' some 

butts!!!); 1) Sweet Smoke Q.  

PORK: 5) Shanty Town BBQ; 4) Sweet Smoke Q; 3) What's 

In The Box?; 2) Backyard Bro's; 1) Hot Wachula's.  

BRISKET: 5) Pig-Chicka-Cow-Cow (You have to love that 

name!!!); 4) Swamp Boys; 3) Shanty Town BBQ; 2) Kustom 

Meat BBQ; 1) Back Man BBQ. 
 

    From what I understand, Tom and Angela have already 

started planning this event for next year, and from what I hear, 

it's going to surpass this years event. I know we will be there, 

for sure.  

 

Hogs Gone Wild, 4th Place Chicken 

This is the life, awards at Double Tôs BBQ Throwdown 

Double Tôs , Peoples Choice, Skinnyôs BBQ 

FBA. Team of the Year, Sweet Smoke Q 


