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Barbecue competitors 
come to Hart Springs 

 
Charles Bell of Live Oak (Suwannee County, a wood craftsman, stands with some of the 
wares he brought for sale as a vendor at this event. The hat he is wearing is wooden. 
There were many vendors at the event. 
 
Story and Photos 
By Jeff M. Hardison © Oct. 16, 2021 at 3:11 p.m. 
     GILCHRIST COUNTY – Challenging. 
     Challenging is the single best word to capture the BBQ from the Hart event held from 9 a.m. to 5 
p.m. on Saturday (Oct. 16) at Hart Springs RV Campground in Gilchrist County. 
     The normal per-person fee to enter the park was not applicable for this event, because park 
admission was free on that day. At this event, there were 24 competitive teams cooking barbecue 
meats as part of the Florida BBQ Association (FBA), which hosted the event. 

 

  
 
Shaved ice and 
boiled jumbo 
peanuts sell at 
the event. 
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One of a few huge grassy parking areas reflects the space where hundreds of vehicles 
covered a large area of the park. 
 

 
Jo Buckles (left), a member of the Gilchrist County Rotary Club, is joined by Shelby 
Jackson, the administrator at Ayers Health & Rehabilitation Center. Buckles is the 
former administrator at Ayers. Both women volunteered for parking direction 
assistance at the event. 
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H&Rs Little Smokers is one of two barbecue food vendors at the event. 
 

 
Pig In Or Pig Out is the second one of two barbecue food vendors at the event. 
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Robin Burdick of Ribticklers Barbecue competes at the event. This barbecue specialist 
is based in Hernando County. 
 
     The Gilchrist County Rotary Club co-hosted the event. 
     It is the mission of the FBA to promote the uniquely American tradition of barbecuing meat over 
natural wood or charcoal-fired heat and smoke through education, family-friendly fellowship, and 
competition. 
     The 24 different teams of barbecue cooks met the challenge of competing. There were two vendors 
selling barbecued food at this event, too. Finding things at the event was – challenging. 
     There were vendors of crafts, woodworking and more, including other foods being sold -- like 
jumbo peanuts, shaved ice, doughnuts and kettle corn. 
     For the person challenging himself or herself to record 10,000 steps for the day, he or she could 
easily meet that challenge by walking the half-mile line of vendors or walking a half-mile to the RV 
Park part of the huge site from the vendor site to find the two barbecue food sales spots, or to see the 
24 cooking areas. 
     Locating each of the 24 teams is a challenge some person may have accomplished. 
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Mike Simmons of 
Macclenny (a city in 
Baker County) 
prepares chicken for 
competition. He is co-
boss of the Fallen 
Brothers Bar-B-
Que Team. 
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Fallen Brothers BBQ Team Co-Boss Brian Long prepares to help his teammate in 
packaging barbecued chicken to be judged. ‘The Boss’ of Fallen Brothers BBQ Team is 
Stephanie Long, and she is not pictured because she had duties elsewhere at this 
moment. 
 
     Some of the competitors were relatively hidden, and there is no way the general public was openly 
invited to “come watch professional BBQ cooks put their skills to the test” across the board. There are 
trade secrets, after all. 
     As for sampling barbecue, that too proved to be so much of a challenge that it may or may not have 
existed, although it was promised as something that would attract visitors on flyers posted before the 
event. 
 
One of the air 
ambulance rescue 
helicopters of the 
ShandsCair fleet 
checks out the area 
before landing at the 
event. Visitors had a 
chance to get close to 
the helicopter once its 
blades stopped 
spinning. 
 
     The ShandsCair 
helicopter landed, and there were other emergency response vehicles on display as well. 
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     A huge tent for judges only was off-limits except for judges. 
     The temperature went above 80 degrees Fahrenheit at the RV Park on Saturday, which presented a 
challenge to not dehydrate. That challenge was easily overcome by having water able to be purchased 
at various sites. 
 

 
 

 
In the two photos above, most of the many judges of the barbecue contest are seen. 
They were in a big enclosed tent, where it was limited to judges exclusively. These 
photos were allowed, because they were not in the judging process. Had they been 
judging, no photo would be allowed. 
 
     Luckily the event lasted all day. People who were able to walk, walk, walk could stroll about and 
find things. This event is not for a person who thought they could easily find barbecue food to buy and 
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then find a place to sit and eat it. This event really was mostly about the cooking contest. It was a 
competitive event for people who like to cook BBQ in a competitive venue.  
     Click HERE to see the various winners in the different FBA contests of the year, including the Oct. 
16 BBQ From The Hart. The winners at BBQ From The Hart were announced at 4 p.m. on Saturday, 
and it may take some time before the listing is available here. 
     Hart Springs has one of the largest spring-fed swimming areas in Florida. 
     Beyond the massive area for the event Saturday, the park has a half-mile long boardwalk, where 
visitors can see water from the springs flow to the Suwannee River.  
     Hart Springs has unlimited choices of exploration by bicycle where visitors can connect to the 
Florida Greenway trail as well enjoy other routes on improved rural roads. 
     Hart Springs Park and Campground is a family-oriented recreation area, accessible by car and 
boat. 
     For more information about Hart Springs, include fees to enter it and rental fees for pavilions, RV 
spots, primitive camping, etc., click HERE. 

https://fba39.wildapricot.org/page-18193
https://hartsprings.com/

