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by Benton Vandiver III, OMICRON, USA

A Tasty 
Hobby for 
Those with 
Patience

two friends and well, you know 
the rest. They set the time and place 
and all of a sudden you have a BBQ 
Cook-Off! 

These have become so popular 
over the years that they are used 
most often for charity fund raisers 
and there’s an official organization 
that oversees the competitions, it’s 
the International Barbeque Cookers 
Association. (www.ibcabbq.org)  

The Houston Livestock Show & 
Rodeo, (www.hlsr.com or http://
www.hlsr.com/et/bbqc/bbqc_in-
dex.aspx) is where they also host 
one the largest BBQ competitions 
in the state. 

In 2008 the over 400 BBQ 
teams competed over two days and 
fed over 190,000 people coming 
to the cook-off & rodeo event. The 
amount of beef, chicken, pork, ribs, 
and other items that were cooked 
and consumed was staggering.

BBQ - a hobby?
First, it’s not that unusual in 

Houston to cook BBQ (over 300 
restaurants) and second it’s down 
right popular as there are over 800 
BBQ teams in the greater Houston 
area. A BBQ team is usually made 
up of a BBQ Pit, a ‘head cook”, 
and three to a hundred helpers. 
You might wonder how a hundred 
could actually cook, well they don’t 
actually but the logistics for a BBQ 
Cook-off Competition for a cor-
porate sponsored team needs a big 
group.

A competition, you ask?
Yes, that is one of the driving 

forces for the popularity of BBQ 
in the state of Texas, plus the fun 
of participation. One guy says he 
can make the best tasting BBQ, and 
then someone else throws down 
the challenge. Next they each tell 

I was asked by Alex 

what hobbies I had, in 

particular anything that 

was out of the ordinary. 

I related a few of them 

to him and he zeroed in 

on the barbeque (BBQ) 

team that my wife I 

participated on in the 

Houston area. 

Benton, the BBQ participant, 
shares with us some of his famous bar-
beque recipes.
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So how did I end up on a 
BBQ team? 

A close friend of ours asked 
for help about ten years ago when 
two of his team members (his sis-
ter & her husband) could not help 
out. Julia and I said, “sure we’d be 
glad too, what time do you need us, 
where, and do I need to bring my Hi-
bachi?” (a very small grill)  

He replied, ”Be at Sam’s Grill & 
Bar parking lot on Friday at 3pm, 
we’ll be finished about 2pm on Sun-
day. And here’s a picture of the ‘Pit’ 
we’ll use to cook on.” (see Figure 4)  

BBQ organization:
I first thought "what have I com-

mitted too?" Turns out a traditional 
BBQ Cook-Off requires a while to 
organize and execute. 

 The BBQ pit has to come up 
to temperature. 

 The fresh meats of each team 
have to be inspected and tagged 
by the judges to insure fairness in 
the competition, and it often takes 
twelve to fifteen hours to slow 
smoke a typical ten pound beef 
brisket till it’s done and ready to be 
served. (Ribs take five to six hours, 
chicken takes three to four hours.) 

 So the whole process becomes 
a forty-eight hour project manage-
ment effort to coordinate the cook-
ing of the four typical categories 
(sometimes as many as seven cate-
gories) and have them at their tasty 
perfection precisely on the hour 
each one is required for submission 
to the judges. 

And yes, this means all teams 
that are in the competition are do-
ing the same thing. 

So the larger the BBQ Cook-Off, 
the larger the logistics for the panel 
of judges to taste each team’s sub-
mission and come to a decision on 
who’s is the best!

Once we participated in the first 
cook-off, we were hooked and en-
joyed each opportunity to help the 
team. It’s actually hot hard work 
but you get used to it because it’s 
focused. You have a specific goal 
and known time to get it com-
pleted. But at the same time there’s 
down time where you can visit and 
socialize with a great group of peo-
ple with whom you build lasting 
relationships. 

Over a few years our team deve
loped into an efficient workgroup 
where each person knew their tasks 

and performed them like clock-
work. Of course we had to have a 
team name, and ours was “Coyote 
Cookers”. (see CoyoteSign above) 
And in short order we had a run of 
success over a few years where we 
scored First Place in each category. 
(see awards in Figure 2) 

We were lucky enough to pull 
it all together in a couple of com-
petitions and place high enough to 
be the overall team winner twice. 
But the most memorable thing was 
our tag line, “We eat the best and 
submit the rest!” It was our way 
of saying that we couldn’t resist our 
own cooking and just couldn’t give 
it to the judges. 

Many of the other teams agreed 
and we’d often have a large group 
over when the meats came off the 
pit. Our seven foot long pit was by 
no means large; some pits can be as 
big as an entire eighteen wheeler 
(over 38 feet long), but it’s enough 
to cook 14 briskets, 24 whole chi
ckens, 16 full slabs of ribs, and even 
a few pork loins. That’s enough to 
feed a group of 300 people when 
you add in the sides, like cole slaw, 
potato salad and ranch beans. 

Later Developments
About 4 years ago the team re-

tired, mainly because our “head 
cook” took this all way too seri-
ously and opened a very successful 

2  Some of the Coyote Cookers' awards for the 
four years of competitions

The  
BBQ team sign!
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BBQ catering business in Houston. 
So successful he “retired” from his 
day job and within six months was 
financially secure. 

So there was something to our 
tag line and many in the Houston 
area benefited from the years of 
practice in those BBQ cook-offs. Ju-
lia & I also came away with a lot of 
knowledge about cooking this way 
and what really made great BBQ. 

Our favorite was and still is 
the BBQ Baby Back Ribs. (see Pit_
wRibs in Figure 3) These were so 
good we would often cook up ex-
tras to take home after the cook-off 
and feast for days. Then it wouldn’t 
be long before we were eagerly an-
ticipating the next cook-off date. 

We still see the old team from 
time to time and fire up the pit to 
relive those great weekends. 

I learned that the old adage, 
“Good things come to those who 
wait” has a lot of truth to it. 

For really good BBQ you have 
to be patient.  If  you are really pa-
tient, you can learn a few cooking 
secrets. Each team develops their 
own style, but almost all do these as 
a minimum. 

The Secret!
 Here’s THE cooking secret for 

great BBQ anything. 
 Get a Pit with a separate fire 

box. 
 Use real wood: oak for heat, 

mesquite or hickory for its flavor, 
and Sassafras (or Cinnamon wood) 
for a great natural BBQ taste. 

 Keep the temperature be-
tween 275 F and 350 F, 300 F be-
ing optimum. 

 Make sure you’re producing 
enough smoke and never let flame 
touch the meat. 

If you follow those guidelines, 
you can “BBQ” anything. Meats, 
fish, foul and even vegetables.  

If you have a traditional BBQ 
with charcoal or propane, then fire 
up one side to 350 F and cook on 
the no fire side. 

Use water soaked hickory wood 
chips if possible to help create some 
smoke, but indirect heat is better 
than you think. 

Recipes for almost anything can 
be found on the web nowadays. 
Google “Texas BBQ Recipes” for 
some great sites and tips on Texas 
BBQ. 

The Final Secret:  
"Rub" is the term for the spices 

applied to the meats, it can be ei-
ther wet or dry. Both can yield ex-
cellent results. But it takes patience 
and experimentation to find that 
magic mixture that makes for a 1st 
Place Winner! 

My motive 
for joining the 

barbeque team was 
mainly for   

entertainment, 

but the good food 
could be a reason 

for staying nine years 
with the Coyote 

Cookers.

4 The Coyote Cooker when new 

A Quality Pit of this type ranges from $3000 - $5000 USD.

3 Famous "Coyote" barbeque ribs

Barbeque pits use indi-

rect heat & smoke for 

BBQ - the Texas way. 

Try one of the recipes, 

you will enjoy it!
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Here’s one of my favorites:

BBQ Whole Chicken

 Prepare a fresh whole chicken by cleaning it thoroughly removing 
all internals, loose skin and loose fat, then washing it in cold water. 

 Pat it down with a paper towel but leave it moist. 
 Then dry season it the way you normally like. 
 As a suggestion: in a bowl, combine 3 tablespoons of black pep-

per, 1 teaspoon of garlic salt, 1 teaspoon of cayenne pepper and 2 table-
spoons of any Italian seasoning. (Adjust ratios to taste if this is too strong 
for your pallet.) Mix thoroughly and then pat over entire outside of 
chicken. (we called this loving the chicken) 

 Take any remaining mix and shake inside the chicken to coat it. 
 Now you need a canned beer, (no glass) we used Miller Lite or Bud 

Light because we really want the water content, but I’ve used dark beers 
like a Guinness with good results too. 

  Open the beer and carefully shove it up the opening in the chicken 
(yes that’s it’s a$$) so that the chicken will “stand up” with the aid of 
the can. 

 Place it carefully on the grill and close the grill’s lid. 
 Check it after 15-20 minutes and make sure it stays standing, the 

beer will come to a slow boil and keeps the chicken moist from the 
inside. 

 Using indirect heat it will take about 2 hours to cook. 
 During the process you can “glaze” the chicken with a BBQ sauce 

if you wish but it really isn’t necessary. 
 Practice a few times and you’ll find it makes a terrific entrée and a 

conversation piece when entertaining your friends.

5  BBQ whole chicken - one of Benton's favorites 

editor@pacw.org

If you or one of your 

colleagues has an interesting 

hobby, please let us know.

Send an e-mail with a brief 

description to:

We eat the 
best 

and submit 
the rest!  

Coyote 
Cookers

1996-2005


