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Bixby BBQ ’n Music Festival
Washington Irving Memorial Park - 137th Street & South Memorial Drive

Friday — 5 to 11 p.m.
Saturday — 10 a.m. to 11 p.m.
Entry Fee — $5 per vehicle

ENTERTAINMENT
SCHEDULE

The Bluehemiams
Brandon Clark

 Bixby Band
Travis Kidd

London Tymes
Roland Bowling Band

David Dover
Mary Cogan

Banana Seat
Candy Coburn

 Jenny Labow and
Jimmy Newquest

                       from Caroline’s Spine

For more information, go to www.BixbyRotary.com
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Local barbecue team looking for a home run

When the smell of wood smoke fills the 
air and the first band takes the stage, area 
residents know they have found the right park 
in Bixby. 

This year’s ninth Annual Bixby BBQ ’n Music 
Festival is set to please not only the kids and 
the ears but the taste buds, too. 

Approximately 100 barbecue teams from 
across the U.S. along with a team from Canada 
will converge on the park to start smoking 
– sausage, chicken, ribs, pork and brisket to see 
who has the best barbecue in each category.

One of the local teams in this year’s field is 
Cook’n Smok’n BBQ. The cooks for this team 
are Michael Fusco, owner and chef of Michael 
Fusco’s Riverside Grill, and John Mabrey, ex-
ecutive vice president and chief administrative 
officer for Citizens Security Bank.

“I’ve cooked on my own at a few other small 
barbecue competitions,” Mabrey said. “But 
Bixby is a big deal, and I needed some help 
and I thought Michael would be a good one to 
have on the team.”

Basically, all I do on this team is keep the fire 
at a constant level to hold the right tempera-
ture for anywhere from 15 to 18 hours,” he 
added.

Fusco’s culinary skills are well known in Tulsa 
at his fine restaurant, but the art of smoking he 
finds interesting.

“It’s really the only practical barbecue that I 
can do because it’s so close to the restaurant. 
I’ve been doing it about four years now, and 
it’s opened up a complete new world of cook-
ing,” Fusco explained. “I don’t have the time to 
take off and go to Kansas City or some place 

like that to 
competitive-
ly cook.”

To do 
something
like the Bixby 
festival is a 
big effort and 
a lot of work, 
he said.

“What I like 
about it, is 
being from 
New Jersey, 
when we had 
barbecue, we 
would grill 
something
off, slap 
barbecue
sauce on it, 
glaze it off 
in the oven 

and that’s what barbecue was for us,” he said. 
“We never had any idea what all this smoking 
was about.” 

Both men enjoy the competition but also 
like to have fun.

“We have had some success and placed in 
some of the categories,” Mabrey said. “But we 
do it a lot for the social side and to have fun. 
We probably work harder on the social side 
than we do on the barbecue.” 

During the festival, many of the bank’s 
employees either help with the team or help 
the Rotarians wherever help is needed such as 
at the ticket booth.

“On average about 24 employees volunteer 
for the festival,” said Kim Carroll, vice president 
of marketing for Citizens Security Bank and 
team member for Cook’n Smok’n BBQ.

   The festival is a favorite for many teams.
“We mark the date of the next festival on the 

calendar before we leave the park because we 
receive the royal treatment from the Rotar-
ians,” Carroll said. “We don’t want to miss out 
on an opportunity to return.”

 “Everybody’s there. It’s a party and a heck of 
a lot of fun,” Fusco added.

It’s hard to miss the camaraderie that exists 
between teams at the festival.

“We are walking up and down meeting the 
other teams,” Mabrey said. “People are very 
helpful at times, too. If you have issues with 
your fire, some guys will come over and help.”

However, many teams are much more seri-
ous, and have traveled miles and across several 
states to compete in the Bixby festival. Don’t 
expect any of these teams to tell you anything 

about the rub they use or the type of wood 
they are burning, Mabrey said.

“There are definitely some secrets,” he 
added. “But sometimes stories are exchanged 
about different cooking techniques.”

The secret to good barbecue all has to do 
with who’s doing the cooking and who’s doing 
the judging.

“If we really knew the secret to good barbe-
cue, we’d be standing up there on the stage 
holding all the prizes,” Mabrey said. A fellow 
competitive cooker once told him, “John, you 
can either cook for the crowd or cook for the 
judges, but you can’t cook for both.”

“We did do well once with ribs, which is a 
combination of being tender but not falling 

apart and being moist and thoroughly cooked 
with just the right amount of smoke. Too much 
smoke can make the meat bitter,” Fusco said. 
“By far, brisket is the toughest to prepare.”

The Cook’n Smok’n BBQ team will compete 
in the Kansas City Barbeque Society competi-
tion hoping to land an invite to “The Royal,” 
the world series of barbecue competitions. 
They also want to do well in the People’s 
Choice competition Saturday, which is judge 
by the festival goers who purchase a People’s 
Choice Award Taster Kit. The $5 kits are sold 
from 11 a.m. through 1:30 p.m. on Saturday 
only with limited number of kits available. The 
tasting begins at 11:30 a.m. while the barbecue 
lasts.

 After sampling, mark your favorite barbecue 
team’s number on the People’s Choice Award 
coupon and take your ballot to a voting tent. 
Winners are announced later in the day. 

Stories by Paul Tackett, Special Sections Editor
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You Be The Judge
PeoPle’s ChoiCe AwArd   

TAsTer KiT

11 a.m. Saturday only 
$5 taster kits go on sale

11:30 a.m. to 1:30 p.m. 
the judging 

(sample from any 
of the People’s Choice competitors)
Proceeds benefit Rotary Club of Bixby

664-6660
bancfirst.com

1-877-602-2262
24-HOUR AUTOMATED ACCOUNT INFORMATION

L O C AT I O N S
7625 E. 51st Street

L O C AT I O N S
7625 E. 51st Street

41st & Yale

41st & Yale
103rd & Memorial (Bixby)

89th & Yale
•7625 E. 51st Street

41st & Yale
103rd & Memorial (Bixby)

103rd & Memorial (Bixby)
89th & Yale

101st & Riverside

89th & Yale
101st & Riverside• •

24-HOUR AUTOMATED ACCOUNT INFORMATION24-HOUR AUTOMATED ACCOUNT INFORMATION

REASON TO SHOP AT
CHILDREN’S ORCHARD 

#14

JUNE 6
It’s better than a sale. It’s resale.SM

Bag the best deals of the year! Just 
grab a bag, then stuff, pack, jam, cram 
and fill it as full as you can with all of 
the resale clothing on clearance – and 
pay just $5 for it all. So prectice your 
packing, and ccome early for the Fill A 
Bag for Five Event, June 6.

*Actual Store bag may vary. Limited time offer. See store 
for specific details of offer. Fill A Bag purchases may not be 
paid for with store credits or coupons.

123 Main St. •  Ann Arbor • 313-555-1212

366-6283
15 W. Dawes, Bixby
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Over the years, the 

popularity of the Bixby 
BBQ ’n Music Festival has 
steadily grown. This year, 
the festival has reached 
celebrity status thanks in 
part to the Kansas City Bar-
beque Society. This year’s 
festival has been selected 
as one of only 25 stops on 
the KCBS Great American 
BBQ Tour. 

The society is a nonprof-
it organization dedicated 
to promoting and enjoy-
ing barbecue, and is the 
world’s largest organiza-
tion of barbecue and grill-
ing enthusiasts with more 
than 10,000 members 
worldwide.

“It doesn’t matter which 
style you prefer – Kansas 
City, St. Louis, Memphis, 
Texas, West Coast or 
Carolina – as long as it’s 
barbecue, that’s all that 
matters,” officials said.

KCBS sanctions almost 
300 barbecue contests 
coast-to-coast.

Some of the official KCBS 
judging rules and proce-
dures governing the Bixby 
BBQ ’n Music festival’s 
competition include:

* In addition to the 
$2,000 first prize, the 
grand champion also 
receives an invitation to 
compete in the “Royal” 
cooking competition held 
in Kansas City, which is 
considered the World Se-
ries of barbecue contests.

“Our contest has added 
one additional category, 
sausage, which will not 
count toward the overall 
contest winner but will be 
eligible for prize money 
for the first through 10th 
places,” said Mike Gately, 
Rotarian and judges com-
mittee co-chairman along 
with Chad Marazas. “Just 
as the other four catego-
ries, judging for sausage 
begins at 11:30 a.m. with 
the other four categories 
to follow in 30 minute 
increments.”

The four KCBS meat 
categories in competition 
are chicken, pork ribs, pork 
and beef brisket. 

“The teams will typically 
cook all night, getting little 
or no sleep, because some 
of the meats like brisket, 
pork and ribs will need to 
smoke for 12 hours or so,” 
Gately explained. “They 
have to time everything 
perfectly to coincide with 
the turn-in times, which 
are two hours apart for the 

chicken and the brisket.”
Both days of the festival, 

the society’s tour team will 
conduct barbecue cooking 
demonstrations to help ev-
eryone learn how to cook 
like the pros, said Buster 
McCurtain, president of 
the Rotary Club of Bixby.

The KCBS team will show 
millions of festival-goers 
during this year’s tour why 
competitive barbecuing is 
one of the fastest-growing 
events in the world. 

They want barbecue to 
be recognized as Ameri-
ca’s cuisine. Learn From The Pros

Friday

6 p.m. — demonstration

Saturday

1:30 p.m.  — demonstration

3 p.m. — Grill Master competition

Judging schedule of events
(Judging typically starts at noon on Saturday)

Sausage (optional) – 11:30 a.m.
Chicken – noon
Pork Ribs –  12:30 p.m.
Pork – 1 p.m.
Beef Brisket – 1:30 p.m.
Each contestant must submit at least six portions 

of meat in an approved container. Chicken, pork and 
brisket may be submitted chopped, pulled, sliced, or 
diced as the cook sees fit, as long as there is enough 
for six judges. Ribs shall be turned in bone-in. Judges 
may not cut, slice, or shake apart to separate pieces. 
If there is not enough meat for each judge to sample, 
the shorted judge(s) will score a one on all criteria, and 
the judges having samples will change the appearance 
score to one.

www.teaandmagnolias.com

Just in time for
summer grilling…..

Paula Deen
Marinades, Sauces, 

& Seasonings!

296-9832
The Shoppes of Regal Plaza
105th & Memorial

Monday - Saturday 10:00-6:00

13307 S. Memorial • 369-1700 www.bixbyfuneralservice.com

Bixby Funeral ServiceBixby Funeral Service

Have fun at the
Bixby BBQ!

Have fun at the
Bixby BBQ!

Your Friends,

12345 S. Memorial Drive • Bixby • 394•9463

YOUR ONE STOP SHOP
FOR ALL YOUR

 Musical  Festival Needs!

10% Off 
Thirsty

Thursdays
with Ad

GRANDPA’S
LIQUOR

CABINET
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The Bixby Rotary Club thanks 
the festival’s generous sponsors.

2010 Platinum Level Sponsors

2010 Gold Level Sponsors

www.BixbyRotary.com


