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8 steak chefs compete;
Fourth Annual Mr. Loran’s BBQ Contest winners to be
announced tomorrow night

(from left) Judge Larry Turner. Judge Frank Bussard, Co-Superintendent
Holly Houghton, Co-Superintendent Muriel Turner and Judge Loran
Brookins confer shortly after the start of the event on Sunday (March 19).
Story and Photos By Jeff M.
Hardison © March 20, 2017 at
10:07 a.m.
FANNING SPRINGS – Eight
young people entered the fourth year
of a barbecue contest where the
winners are to be announced at the
Awards Night of the 2017 Suwannee
River Youth Fair and Livestock Sale
and Show, which is also known as the
Suwannee River Fair (SRF).

Caden Reed of Dixie County FFA
stands near his grill
shortly before the start of the
contest.
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Brooke Batey of Levy County 4-H Bee Club stands near her grill shortly
before the start of the contest.
Young barbecue amateur chefs from Levy and Dixie counties found the Fourth
Annual Mr. Loran’s BBQ Contest to be as challenging, fun and exciting as other similar
contests, which are primarily 4H events.
After three years of chicken as the meat to cook, however, sirloin steaks bought from
Winn-Dixie are the medium of the day for these culinary artists, SRF Co-Superintendent
Dixie County Extension Director Holly Houghton said. The other Mr. Loran’s BBQ
Contest Co-Superintendent this year is UF/IFAS Tri-County Family Nutrition Program
Manager Muriel Turner.
The judges this year are SRF President Loran Brookins, for whom the contest is
named, Larry Turner and Frank Bussard.
Gilbert
Gossett
of Levy
County
4-H Bee
Club
stands
near his
grill
shortly b
efore the
start of
the
contest.
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Jacob Kline of Chiefland FFA stands near his grill shortly before the start of
the contest.

Burlynne Mejeris of Cedar Key FFA stands near her grill shortly before the
start of the contest.
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Hunter Sharp of Chiefland FFA
stands near his grill shortly
before the start of the contest.

Hannah Quincey of Chiefland FFA stands near her grill shortly before the
start of the contest.
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Sam Mills of Chiefland FFA stands near his grill shortly before the start of
the contest.
Held Sunday (March 19) as the SRF continued its series of events for the year, Mr.
Loran's BBQ Contest showed four Senior Division contestants and four Junior Division
competitors this year.
In the Senior Division (14-18 years old) are Gilbert Gossett, 15, of the Levy County 4H Bee Club; Jacob Kline, 14, of Chiefland FFA; Sam Mills, 14, of Chiefland FFA; and
Hannah Quincey, 15, of Chiefland FFA.
Making barbecue sirloin steaks in competition with others grillers in the Junior
Division (8-13 years old) were Brooke Batey, 12, of Levy County 4-H Bee Club; Burlynne
Mejeris, 13, of Cedar Key FFA; Caden Reed, 12, of Dixie County FFA; and Hunter Sharp,
12, of Chiefland FFA.
Houghton said the fair purchased 10 sirloin steaks for $50 from Winn-Dixie, and the
SRF appreciates the price break for the event. Rather than filet mignon or ribeye steaks,
sirloin was the type of steak chosen for the contest.
Houghton explained this allowed for the best odds of creating equal cuts of meat for
the competitors. One ribeye might have more marbling than another, she said, and this
might give one chef an advantage over another.
As for filet mignon, making the steaks turn out to be medium or medium rare may be
more of a challenge for this type of steak, and it may include the need to butterfly-cut
the steaks.
Next year, at the Fifth Annual Mr. Loran’s BBQ Contest, Houghton said, there may be
barbecue pork chops as the meat. This is not yet decided. What may potentially happen,
she said, is a rotation of different meats each year.
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Brooke Batey is seen in the foreground as flames start the charcoal destined
to cook the steak she is cooking. Meanwhile, Caden Reed contemplates
timing of charcoal ignition for the process.
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Burlynne Mejeris watches as her charcoal ignites.
In this video, Hunter Sharp ignites his charcoal.

Please see main March page for link to videos
Not only do the competitors have uniform starting meats, but the temperature of the
steak is one of the deciding factors in the steak-cooking barbecue contest.
Steak serving temperature is important for food safety, Houghton said.
Judges Brookins, Bussard and Larry Turner checked everything from the start of the
fires to the conclusion of steak barbecuing two hours later. In contrast with the chicken
barbecue contest, the time for cooking the steak was less. Therefore, steak BBQ chefs
needed to time the marinating of the steaks, the starting of the charcoal and timing of
the cooking of the steaks.
The level of inspections for this barbecue cooking contest is extensive.
There are three main categories – Cooking Skills; Sensory Evaluation; and
Participant Preparation.
Among the Cooking Skills questions were: are the equipment and utensils practical,
efficient, complicated and appropriately arranged? Are the chef and equipment
appropriate initially and while cooking? Was 4-H represented? In starting the fire, was
skill demonstrated and was it safe? Was there excessive smoke or flame? In preparing
the steak for cooking, were safe handling and cutting methods exercised? Were there
safe techniques applied for marinating-rubbing? In the Sensory Evaluation phase, the
color, uniformity, ash speckling were reviewed. Temperature, texture, flavor and after
flavor were among the aspects that were judged. In the Particpant Preparation
judgments the questions asked were – was the participant on time? Was the registration
form completed? Was the project record sheet completed?
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Hannah Quincey prepares to cook.

Sam Mills sits relatively confident in his skill level for cooking barbecue
sirloin steaks in competition.
The winners of this contest are anticipated to be announced at the Awards Night
program, which is tomorrow night (Tuesday, March 21) at 7 p.m. in the SRF Indoor
Arena-Stadium.
This contest is designed to develop skills in food safety, the preparation and use of
meat products in nutrition. Safe preparation practices and good food hygiene are
primary goals. Of course, taste is also a factor for the diner.
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This year's sponsor is the Palms Medical Group.
There will be one winner from all 8 contestants who will, for the first time in this
competition, earn an Individual Belt Buckle.
There are also ribbons in Junior and Senior for First through Sixth places and cash
awards for some places, at the discretion of the SRF.

Judges Frank Bussard (left) and Loran Brookins mark forms as they travel
along the path of barbecue competitors on Sunday.

Judge Larry Turney strolls toward a barbecue contestant's area clipboard in
hand, ready to evaluate....
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Gilbert Gossett demonstrates a method for starting charcoal without starter
fluid. There are many finer points in the art of barbecue that might make a
difference in taste. Here, there is the removal of any potential for
petroleum taste in the steak.

