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 Some contests you roll into just seem a little tight, 

water an issue, maybe power thatôs not perfect, but most of 

these organizers have that all figured out. Teams get crabby 

when everything isnôt perfect and they canôt park where they 

want to. The Big Swamp people have all that under control. 

When you pull in you park wherever you want to and next to 

whomever you want to and if there is not enough power they 

have an electrician to hook you up! 

 We love this 

contest because it is 3 

miles from home and 

everything I forgot is 

only 5 minutes away! 

We have always been 

lucky at this contest 

and gotten beautiful 

January Florida 

weather but this year 

ñmaw natureò showed 

up. We had cold wind, 

rain and actually had to 

put on a long sleeve 

shirt. It slowed down the crowds and the vending was horri-

ble but all the great teams that hung out had a good time. 

Janet cooked a big breakfast for everyone, Swamp Boys won 

Grand and Hot Wachulas took the RGC and plenty of pizza 

was shared on Saturday night, some craft beer was available 

and the Backyard Bros entertained in typical fireball fashion. 

This contest brought back memories of the laid back fun 

times from 10 years ago and all enjoyed themselves. 

 I heard a lot of teams talk about how far they had to 

drive to get to Naples and I want to thank everyone for mak-

ing the trip to our little town. Please spread the word about  

 

 

what a great contest this is and letôs try to bring more teams 

down next year. I have to travel far to get to most contests 

and donôt want to see this one go away due to not enough 

teams coming. We could sure use as much support as we can 

get! 

 Big Papaôs had a BBQ cooking class at the Country 

Kitchen this past weekend and I would like to thank every-

one that attended. We have plenty of room and hookups for 

your trailers and RVôs and 

sleeping arrangements are 

plentiful.  Everyone was 

comfortable and you know 

if Janet is involved every-

one eats good.  Saturday 

nightôs steak and chicken 

teriyaki stir fry was a big 

hit.  Blackberry cobbler, 

peach cobbler, homemade 

vanilla ice cream, breakfast from Janet on Saturday and Sun-

day morning - this was more like a vacation then a class. We 

had some young teams that are going to wear out the stage 

soon and I was impressed with the box building skills and 

enthusiasm for our sport that made this one of our best week-

ends ever at the country kitchen. Thanks to all that came and 

I canôt wait to see who gets those next big calls. 

 I canôt wait to get to Zephyrhills and see some of my 

awesome friends from that area. I have a brother that lives 

close by and he always comes by to see me.  George Kendall 

is from there and his smile will make your day.  Cullen 

Logan will be by to see me and I hope big Mac McLaughlin 

comes by.      

Naples continued Page 2 

1/7/2017 Big Swamp Cook Off, Naples, FL   

1st Contest of the 2017 BBQ Season, in Big Papaôs Backyard 

Dana Hillis, Big Papaôs Country Kitchen 
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  After a few weeks off in December, the 2017 FBA 

competition season started up down south in Naples at the Big 

Swamp Smoke Off.  This contest had a few more teams this 

year and hopefully will grow next year.  If you havenôt had a 

chance to cook or judge it you may want to put it on your 

schedule next year.  Great organizer, good location, lots of 

room, and plenty of power.   

 

 Our second contest was the Sonny's Smokin' Showdown Invitational which 

was their second year, hosting it at the Central Florida Zoo in Sanford, FL.  This 

contest is an invitational which had 51 teams for across the country.  If you happen 

to win a grand champion with 30 or more teams you donôt want to miss this one.  

The Sonnyôs crew puts on a fine contest and pays out $68,000 in prize money.   

 

 Our third contest of the year was Pigz n Zhills BBQ & Blues in Zephyr-

hills, they have a new venue with tons of room.  The weekend weather was perfect 

and it sure did bring out the crowds on Saturday. I want to congratulate Tim Maloy 

and his team Backyard Broôs on their 1st Grand Champion.  Thereôs a lot of tough 

competitors these days, Iôm sure that weôll see a few more first time grand champi-

ons this year. 

 

 We had our first BOD meeting of the new year Monday evening. If you 

missed the meeting, it will be available on the FBA website for your listening en-

joyment.  The major topics discussed was how to automate turn in box table place-

ment, possibly look into what it will take to automate seating of judges, and re-

vamping the Fun Cook.  Iôm a big believer that we need to find new ways to help 

grow our organization.  If you have any ideas please feel free to contact any of our 

committee chairmanôs or the BOD and weôll gladly look in to them. 

 

A little barbecue now and then isnôt a bad thingé  Jim 

Presidentôs Ramblings 

...Naples Continued 

Pat and Darryl Pennington made this contest feel like home all these years but are 

no longer running the show. That means they can come by and hang out and relax 

this year and I am looking forward to that.  You canôt meet finer people than these 

two.  Dr. Henry Mathis is one of the nicest gentlemen I have met in BBQ and I 

know he will show up to see me.  I also plan to have a good time cooking this con-

test but seeing all these folks makes it worth the trip. 

  I have a bunch of cookers for sale and a bunch of miscellaneous BBQ hard-

ware that may be better off in someone elseôs collection.  If you are looking for 

anything in particular let me know.   Good luck to all out there on the BBQ trail 

and I hope Leon and Ida Isaacs can stop by this weekend.  They helped get this 

contest started and I sure miss them.  See everyone at a contest soon. 
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Smoky storm was brewing in the pasture. Grand 

Champion teams from across the country traveled to Central 

Florida for a chance at winning one of the biggest prizes in 

BBQ. A total of $68,000 is at stake and Grand Champion of 

the Sonnyôs Smokin Showdown 2017 Invitational. 
 

 The Sanford Zoo played host to the 2nd annual 

Sonnyôs Smokin Showdown. Its hard to not feed the animals 

when they are the ones cooking the BBQ. 
 

 The weather was perfect unlike the mud bog and 

tractor pull of 2016.  The teams began loading in on 

Wednesday for the weekend contest.  Dropping trailers, 

unloading smokers and setting up camp for one of the big-

gest contests in the country. There were stick burners, pellet 

smokers, gravity feeds and cabinet smokers from around the 

country. Who would take home the big prize? It was any-

oneôs game. 
 

 Friday the prep begins. Its time to trim the meats, 

mix the injections and rubs and light the fire. The smell of 

smoke fills the nighttime air as the lights in the campsites 

dim for the night. 
 

 Saturday morning the fog rolled in. The smell of pe-

can, hickory, and other woods filled the air. Fifty plus teams 

tending to their grills with hopes of taking some of that 68k 

home.  
 

 Turn in times were a little special this weekend. 

Thanks to last years Grand Champion Darren Warth who had 

to pick the category turn in times out of a hat during the 

cooks meeting.  First turn in was Brisket at 10am. Then 

chicken at 11, ribs at 12 and pork at 1. Nothing like mixing 

up turn-in times to throw teams off their game. 
 

 The weekend was packed with extra events. There 

was a steak contest Friday night and a surprise meat for Sat-

urday. There were 58 teams signed up for the Steak contest 

to see who had the 

best skills on the grill. 

The winners were 3rd 

place, Bryan Roppolo, 

2nd Danny Patton and 

in first place was Ja-

son White.  Rounding 

out the top 5 were 4th 

Darren Warth and 5th 

Mark Green.   
 

For the mystery meat 

contest on Saturday, 

teams were given a 

boneless, skinless tur- 

key breast. They could 

do anything they 

wanted with it as long  

 

 

 

as the entry would fit inside the 9x9 turn in box. Who would 

walk away with the 1st place prize? That would be FBAôs 

own, Tina Cannon pitmaster of The Pit Crew from Georgia. 

Rounding out the top 5ð2nd Swineholio, 3rd Smoking 

Hills, 4th Mcadoo Heights BBQ and #5 Luckyôs Q. 
 

 The Invitational Awards were MCôd by the Diva 

herself, Danielle Bennet.  The only thing better than having 

DivaQ give out the awards was the Pumpkin Rolls given out 

by the Mroczkaôs of Bull Rush BBQ.  

And the awards go to.......drum roll, please........ 

Sauced! BBQ Team took home 1st place Chicken 

Real South BBQ took home 1st in Ribs 

Cajun Blaze took home 1st in Pork 

Wolfôs Revenge took home 1st in Brisket. 

Scores were high in every 

category. Less than 10 

points separated 1st and 

30th in every category. 
 

 After all the 

scores were added up the 

Grand Champion trophy 

went to: Cajun Blaze 

from Louisiana with Re-

serve Grand going to 

Wolfôs Revenge from 

Virginia. 

Rounding out the top 10 

were Uncle Kennys in 

3rd, Iowaôs Smokey Dôs 

in 4th, Sweet Smoke Q in 

5th, Swamp Boys in 6th, 

Smokin Hoggz BBQ MA in 7th, Checkered Pig in 8th, 

Sauced BBQ in 9th and Accutech in 10th. 
 

 The Sonnyôs Smokin Showdown is quickly becom-

ing one of the premier invitational BBQ contests in the 

World. Put it down on your calendar for next year and win a 

Grand Championship to qualify.  

 

 

This is one contest you 

do not want to miss. 

1/14/2017 Sonnyôs Smokinô Showdown Invitational 

Central Florida Zoo, Sanford, FL 

By Matt Barber, Hot Wachulas 

Tina Cannon and family, show of 

The Pit Crewôs 1st place awards for 

the Mystery Meat Category. 

Uncle Kennyôs, Kenny 

Nadeau and family 

celebrate their 3 place 

over all, at the Sonnyôs 

Smokin Showdown 

Cajun Blaze BBQ 
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 Sonnyôs BBQ recently hosted nearly 12,000 barbe-

cue fans at its second annual Sonnyôs Smokinô Showdown 

Invitational, a national barbecue competition that attracts 

competitors from across the country and is a first of its kind 

for any barbecue brand in the U.S. On January 14, 51 of 

Americaôs best competition barbecue teams joined Sonnyôs 

BBQ in central Florida 

to showcase their bar-

becue skills in five 

meat categories: 

chicken, ribs, pork, 

brisket and a surprise 

mystery meat of turkey. 

 This unique 

event is special to the 

Sonnyôs BBQ brand as 

it provides the opportunity for the entire Sonnyôs team to 

share its barbecue passion and expertise with a national audi-

ence. The Showdown was created to help make Florida a 

barbecue destination while providing a platform for Sonnyôs 

BBQôs own Pitmasters to showcase their talent alongside the 

best in the business.  

 Sonnyôs Smokinô Showdown has created a fantastic 

experience for Sonnyôs BBQ fans beyond its barbecue com-

petition, known now as a community family festival with 

local vendors and a Kidôs Zone with experiences for younger 

barbecue fans. Attendees at the event were also invited to 

participate in several activities, including a Kidôs Donut Eat-

ing Contest, Rib Eating Contest, Cooking Demonstrations 

and Meet the Masters panel discussions with competitors and 

barbecue personalities 

from across the country. 

Sonnyôs BBQ also hosted 

live music from top 

country artists including 

local bands like Hayfire, 

Rockit Fly,  Jillôs 

Cashbox and national 

headliner, country singer, 

Frankie Ballard.  What a 

lineup. 

 In the end, Louisianaôs Cajun Blaze Competition 

BBQ team walked away with the Grand Champion trophy 

and $20,000 out of $68,000 total in prizes. Although only 

one winner was declared, it was an honor to have each in 

attendance amongst a crowd of Sonnyôs BBQ fans and mem-

bers of the Central Florida community.  
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Wolfôs Revenge, Reserve Grand Champion 

at the Sonnyôs Smokinô Showdown Invita-

tional BBQ Contest held at the Central Flor-

ida Zoo in Sanford, FL 

Ken and Sue Fluker welcome new faces to a Flor-

ida BBQ Association contest.   

Judges at the Sonnyôs  Smokin ó Showdown BBQ 

Contest, were a variety of Master judges from sev-

eral BBQ sanctioning Bodies and some guest  ce-

lebrity judges.    

Jerrod Carter of Carter Q was one 

of the several visiting team  am-

bassadors at the Sonnyôs Invita-

tional.  Luckyôs Q, 5th place  MM 


