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Two divisions, three judges, and seven 

competitors are the recipe for the 2019 Mr. 

Loran's BBQ Contest 

 
Hannah Quincey and Sam Mills, both of Chiefland High School FFA, provide a 

photo opportunity for a few seconds while they were both paying attention to their 

grills too. 

 

Story and Photos 

By Jeff M. Hardison © March 11, 2019 at 1:09 p.m. 

     FANNING SPRINGS – The Sixth Annual Mr. Loran's BBQ Contest on Sunday afternoon 

(March 10) showed pork steaks as the meat being cooked for the first time. 
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Gilchrist County Interim Extension Director and 4-H Agent Jessica Cooper cooks 

hamburgers behind the concession stand at the Suwannee River Fair Youth 

Livestock Show and Sale (SRF) on Sunday afternoon (March 10). This year’s Mr. 

Loran's BBQ Contest superintendents were Dixie County Extension Director and 

4-H Agent Holly Houghton and Levy County 4-H Agent Genevieve Mendoza. While 

Agent Cooper was not a supervisor for the barbecue contest this year, she was 

active as a barbecuer herself, and she rounds out the Tri-County Area 4-H agent 

force from Dixie, Levy and Gilchrist counties for the SRF. 

 

     Previous versions of this annual event at the Suwannee River Fair Youth Livestock Show and 

Sale were dominated by chicken as the meat being cooked, although steak was the meat for the 

2017 and 2018 contests. 

     This year’s contest superintendents were Dixie County Extension Director Holly Houghton 

and Levy County 4-H Agent Genevieve Mendoza. 

     This year’s judges were Bud Sharp, Lint Jerrels and Frank Bussard. 

     As in all past years, the winners in this competition are announced at the awards night event. 

     In the 2019 Mr. Loran's Barbecue Contest, the SRF website notes that ribbons and prizes are 

awarded at the discretion of the Suwannee River Youth Fair. CHAMPION - One Belt Buckle 

Champion will be selected based on total score, regardless of age division. 

     There are seven competitors this year, with five in the junior division and two in the senior 

division. 
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Sam Mills 

 

 
Hannah Quincey 

 

     Sam Mills, 16, and Hannah Quincey, 17, both of Chiefland High School FFA are the two 

barbecue cooks in the senior division. They have faced each other in this contest before, and 

while they both were able to express polite and funny jabs at each other Sunday afternoon, these 

two competitors set the bar for good sportsmanship in senior division competitive youth 

barbecue cooking competition. 
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Tucker Baynard smiles as his charcoal fire shows a proper start. 

 

 
Tucker Baynard stands next to his grill as it smokes. 
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Brody Ellis stands in his cooking station, wearing a dapper blue apron that 

matches the grill lid and tablecloth. All of the barbecue cooks took care with their 

appearance as well as with the skills they demonstrated. 

 

 
Rance Moxley observes the start of his fire. 
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Rance Moxley brings the selected pork steaks to his cooking station. 

 

 
Chase Parker stand by his grill, where the charcoals have begun turning white 

after ignition. 
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Landon Rollison stand by his grill soon after ignition on Sunday afternoon. 

 

 
Landon Rollison holds a piece of corn-on-the-cob during the cooking procedure. 

 

     In the junior division, the cooks were Tucker Baynard 13, of both Kountry Bumpkins 4-H and 

Chiefland Middle School Jr. FFA; Brody Ellis, 12, of Chiefland Middle School Jr. FFA; Rance 

Moxley, 13, of Williston Middle High School Jr. FFA; Chase Parker, of Dixie County Middle High 

School Jr. FFA; and Landon Rollison, 13 of Dixie County Middle High School Jr. FFA; 

     The judges faced a very difficult task as they watched all of the cooks. 

     Sharp, Jerrels and Bussard determined points in regard to cooking skills, sensory evaluation 

and participant preparation. 

     As for cooking skills, there was a review of equipment and utensils. Were they: practical? 

efficient? complicated? timely? appropriately arranged? 

     Was there cleanup of work area and equipment? Yes or No. 

     Was the appearance and cleanliness of the person satisfactory and appropriate before and 

during cooking? How about their apron and other attire? 

     Of course, to barbecue, the fire and smoke factors are important. 

     Did the contestant demonstrate skill in starting the fire? 

     Was the method safe? Was extra fuel needed after initial ignition? 
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     In regard to controlling fire, was person skilled in controlling it? Was there excessive smoke 

or flame? 

     Fire and heat control are very important when cooking pork. 

     Did the cook demonstrate overall cooking skills? 

     De he or she show they known how to safely use a knife? Did the cook trim excess fat from the 

pork steak? 

     Did the contestant demonstrate safe handling of uncooked pork? Did the cook demonstrate a 

safe marinating-rubbing technique? 

     In regard to the participants’ skill in barbecuing, did the cook start with skin side up? Was the 

meat turned before blistering? Was the meat stuck to the grill? Was food safety observed? 

     Each cook was allowed to cook two pork steaks. They each chose the one of those two steaks 

to let the judges sample. 

     Judges checked each steak submitted for their rulings in regard to their sensory evaluation. 

     In regard to appearance, judges considered the color, uniformity, burnt, or if it was speckled 

with ash. 

     As for the texture, they considered if the pork steak was chewy, tough, tender, rubbery, as 

well as if it was too juicy, too dry or just right for moisture. 

     Judges considered the flavors of the prepared pork, including how the marinate-rub worked 

with the barbecue effort. 

     Was there an off flavor, such as the taste of charcoal lighter fuel? Just how good was the 

barbecue flavor? 

     As for participant preparation, was the participant on time? Did he or she correctly complete 

the registration? Was the project record sheet completed correctly? 

     The competition was strong, and the requirements were tough; however, from all 

appearances Sunday afternoon, the cooks enjoyed this contest. 

~ 

     To see the 2016 story about this event, click HERE. 

     To see the 2017 story and photos about this event, click HERE. 

     The former newsmobile for HardisonInk.com was destroyed in a crash as the intrepid, 

prolific and illustrious journalist was on the way to cover Mr. Loran's BBQ Contest in 2018. 

     Mr. Loran's BBQ Contest is named in honor of Loran Brookins, longtime president of the 

Suwannee River Fair Youth Livestock Show & Sale. 

https://hardisoninkarchive.files.wordpress.com/2016/03/3-20-16-hardisonink-com-mr-lorans-bbq.pdf
https://hardisoninkarchive.files.wordpress.com/2017/03/3-20-17-hardisonink-com-8-steak-chefs-compete.pdf

