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SMOKE BITS  

When the Smoke Gets in Your Blood 

January 2018  3:1 

What makes one event or contest stand out from another? As 

an event coordinator I find that itôs the people you work with 

and encounter during the event. I am going on my 10th year of 

organizing large events/outdoor festivals. Five of those years 

have been with BBQ contests. It never gets boring for me. 

 

About a year ago Rusty and Reid with the Lake Wales Rotary 

Club contacted me to pick my brain about what they could do 

about their event, The Orange Blossom Revue. They were 

frustrated with the BBQ contest side and felt like it was cost-

ing them money. So we met together and I showed them how 

to build on what they had. Creating interactive events within 

the event to help connect the public with BBQ and Grilling 

competition.  I showed them a budget and a long term plan. 

They listened and the magic began!  

 

I love their venue at Lake Wales Park next the lake. In the 

mornings, the water is so still it looks like glass the way it 

mirrors the sky.  The boys decided to add some ambiance to 

the grounds by hanging lights in the trees. Hundreds of light 

bulbs hand screwed into the sockets so we could enjoy the 

festive feel of those lights. I met several times with the core 

committee there that consisted of the three Rotary Clubs in 

Lake Wales. They admitted they did not have the passion of 

BBQ like we do in the FBA but their sense of community and 

love of family was reminiscent of our BBQ Family. When I 

painted the picture of why BBQ competition was special, they 

got it.  And they were determined to follow my guidance on 

how we could take care of our judges and teams and the com-

munity that attended. 

 

I have to say I did make many requests. But as an organizer, I 

want my events to be special and memorable. For the judges 

we had cute pins with the Orange Blossom Revue logo on 

them and had a local donut maker to come and make donuts 

and coffee for the judges and teams the morning of the con-

test.   Another vendor was asked to have coffee and breakfast 

for any volunteer or team who might want it in the morning. 

There is in ground water and some electrical 20 amp service. 

We only had eight additional non-vendor spots that had 30 

amps or more.  So we added sixteen more spaces.  With plans 

to do more next year. 

 

We enjoyed the 

Steak Cookoff 

Association Steak 

and Sauce compe-

titions on Friday 

night and read the 

awards from the 

stage. Peopleôs 

Choice with 15 

teams participat-

ing, Kids Que and 

the Dessert com-

petition were on 

Saturday with the 

BBQ comp. And 

again, we plan  

these next year, 

bigger and better now that we have introduced the public and 

the teams to these bonus competitions. 

Orange Blossom Review 

A Celebration of Florida Music, Good Food and BBQ 

Lake Wales, FL  December 2, 2017 

By: Angela Iversen, Misfits BBQ 

New FBA president and his son Ben Purvis 

Jr. competed in the Kids Q.  LiôlBen took 

1st place.  Chip off the old block.  Sister 

Cyndi took 3rd.   

Orange Blossom continued page 3 & 4 
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Florida Bar-B-Que Association 

Board of Directors 
 

President 

 Ben Purvis 

cedarcreekbbq@yahoo.com 
 

Vice President 

Steve Brumm 

ad4wt@aol.com 
 

Treasurer 

Robin Yelverton 

robinyelverton.arnpc@yahoo.com 
 

Secretary 

Connie Washam 

conniebbq@bellsouth.net 
 

Director 

Matt Barber 

Matt@hotwachulas.com 
 

Director 

Ed Shemanski 

eshemanski.fba@gmail.com 
 

Director 

Lou Goldman 

lgoldmn@gmail.com 

Presidentôs Message 

  Canôt believe itôs 2018! I would like to start by thanking Jim Elser 

for his time as our president and welcoming our newest board member Lou 

Goldman. Ed Shemanski and Connie Washam will be returning for another 

term. 

 We have come a long way the last two years and have made some 

positive changes. One of the biggest changes was giving organizers the op-

tion of letting the FBA handle judge selection allowing them to focus on 

other aspects of their event. Nearly every organizer has loved this idea. 

While we are still working to find the best system to do this and be fair to 

everyone I hope to have a permanent system in place soon. I had a chance to 

speak with some of you at the fun cook about ideas I have for the future. 

Priorities will be put on building a member data base. This will allow us to 

offer more benefits to our members like discounts at various businesses. We 

also have already started building what I will call corporate partnerships. 

This will be where we partner with large corporations to get discounts for 

members as well as our organizers. We will be looking to partner with com-

panies that offer goods or services that is used by organizers helping them 

reduce the cost to host a event. I also want us to do a better job at promoting 

FBA events. You may have already noticed that Ed has been very active on 

Facebook posting reminders of upcoming events. I hope we can become the 

most organizer friendly organization in BBQ. 

 While we have a very capable and willing board of directors we still 

need your help to build this organization. Many of our committees need vol-

unteers. You donôt need a degree in marketing or be a IT specialist. We 

need people to set up meetings, make phone calls, send emails, design fly-

ers, Twitter, etc. If you love talking BBQ and would like to get involved 

send me an email and I am sure we can find a spot for you. 

 While most of the country is freezing, here in Florida we have a 

contest nearly every week. So whether youôre a judge, cook team, or just 

love great BBQ get out and support these great events. You will never meet 

a better group of people.   

May you always surround yourself with good friends and great BBQ! 

Ben Purvis  
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   Back in the day, I was the FBA Organizer Liaison that as-

sisted them when they started the event. I have competed here 

before. And those of us who have been here, know the fantas-

tic music they bring in. Friday nights are usually really good 

mostly local based bands and Saturday some amazing groups. 

I could have just sat and listened to the music.  As cook teams 

we like the money and there was definitely money to be had.  

We pushed more money down to more levels on the PRO 

side. Got trophies for Backyard and PRO. But most of all, 

teams like to be acknowledged when they do well.  With a 

big beautiful stage we shouted out joyfully the accomplish-

ments of both our Backyard and PRO teams. And  as a last 

minute decision Backyard and PRO awards were announced 

alternating one then the other so everyone could celebrate all 

awards.   

    We celebrated first time walks for teams who had come 

from Backyard to PRO. Whatôs Simon Smokinô had their 

first time ever 1st Place call! Our veterans, Dana Hillis, Big 

Papaôs Country Kitchen, Jim Elser, Sweet Smoke Q, Jim 

McCoin, Big Daddy Q, Ben Purvis, Cedar Creek were cele-

brating each generation of BBQ cooks as they all paraded to 

the front to wait for their calls.  Calling 2nd through 10th place 

for PROs and 2nd through 5th for Backyard. So much laughter 

and high fiving as teams celebrated each call. I heard others 

clapping and shouting from the audience. To me, that is true 

sportsmanship when you can truly be happy for accomplish-

ments of your competitors. I love seeing newer teams like 

Bark Like a Hog, Ruby Red, GitChewSum, Tillmans 

BBQ, Pendray BBQ to name a few to get calls. Our next 

generation of teams are coming and looking strong!   One can 

find all final scores posted on the FBA website. 

     

It always feels like a family reunion when we meet for a com-

petition. I love the smiles and hugs that I get from the judges, 

REPs and teams. It truly fills my heart with love and joy. 

Thank you for lifting me up with your Spirit of BBQ! 

 

Bracken Smith and his crew partake in some 

Friday night celebrating  

A very happy Tasha Forde & Simon Lowe, Whatôs Simon 

Smokinô showing off their first, 1st place, Brisket, call  

as a pro team 

Our newest FBA certified Master Judges, 

 Tim & Alison Strachan.   
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Random photos waiting for the awards  announcements at the Orange Blossom 


