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Your Prescription for Amazing
Mouthwatering Barbeque!



__:00___   Intro: (:90)  RECORDED
a. Barbeque, B-B-Q, or just plain ol’ Que...However you say it, this is the place to find out all about this traditionally Southern Low & Slow style of cooking.
Hi, I’m Jim “Rhino” Reincke, award winning competition barbeque cook, founder of the Illinois BBQ Society, and year around outdoor cooking gourmet.  With each edition of BBQEmergency.com, we’ll explore Tips, tricks, recipes, ideas, and competition secrets from award winning BBQ cooks straight to you. We’ll take callers and e-mail questions, suggestions and ideas along the way; as we guide backyard gourmets through the ins and outs of creating amazing 'Slap Ya Mama Good BBQ' in their own backyards.
b. Coming up in today’s show…
1. We’ll unveil the mysteries of ‘Low & Slow’ vs. ‘Hot & Fast’ Outdoor Cooking, 
2. Check out what’s happing in the Que-News & Movie Reviews,
3. Reveal today’s Que-Tips, Tricks, and Recipes, 
4. And see what’s happing on the competition barbeque scene.
· All of this AND MORE coming straight to you from Southern Illinois, USA.

__1:30__   :30 Commercial Break: Illinois BBQ Society 
__2:00__   Segment I: Q-News & Scuttle (5:00) 

a. In just a few short minutes, we’re going to be hitting on our topic of the day… ‘Low & Slow’ vs. ‘Hot & Fast’ Outdoor cooking.  If you have an opinion here, let me know!  Listener Lines are now open.  Give me a call if you have a minute, let me know what’s on your barbeque mind.  The number to dial is area code 646-727-2617,   that’s 646-727-2617, or click the Chat button at the bottom of the screen to join in the live chat room.
b. Kicking off this inaugural edition of BBQEmergency.com Radio Show, here’s some Que-News and Movie Reviews, brought to you by the Illinois BBQ Society…

1. Okay, so I get TONS of emails each week that are barbeque related.  Every now and then I get one from Lisa (one of Food Network’s Television Producers); she shoots a message to me that could help you find your 15 minutes of fame on the popular cable network.  In the email Lisa sent to me a couple of days ago, You could be on Season Two of Bobby Flay's show called Grill It!  Here's how...

i. Casting Call: Food Network is looking for men and women with big personalities to grill alongside Bobby Flay in Season 2 of his show called GRILL IT! If you love to experiment with burgers, seafood, ribs, fish, pork or poultry, and have skills to prove it, they want to hear from you! The show is non-competitive and features grillers from across the country creating unique recipes on the grill!

ii. Interested applicants (who look between 21 and 45) must be outgoing, fun and able to reproduce their own unique recipe on camera. Maybe it's a new take on pork or seafood or perhaps a recipe passed down from your grandmother? Whatever the dish, it needs to be original and not found in a cookbook!
iii. How to apply:

1. -Fill out the an application (I’ll post a link to it on the BBQEmergency.com Listener’s Forum) and email it along with a current photo to grillitwithbobbyflay@gmail.com
2. Next, you need to make a 3-minute video (DVD or MiniDV) showcasing your personality (anything longer than 3-minutes will not be considered)
3. - On the casting tape, cook your favorite dish, tell them about the ingredients, how you created the recipe, and why it’s so special.

4. - Tell them a little about yourself and what makes you interesting.
5. And, VERY importantly, tell them why you think it would be great to GRILL IT! with Bobby Flay
iv. You’ll need to upload your 3-minute video the Food Network’s "Be On TV" website (I’ll post a direct link in the BBQEmergency.com Listener’s Forum), then mail your original DVD or MiniDV along with your written recipe to:
1. Rock Shrimp, Att: Grill It!, 110 Leroy Street, 7th Floor, New York, NY 10014
v. If interested in submitting a recipe and video, you had better hurry…All entries need to be submitted by March 2nd, 2009. By the way, you must be available for one day of filming in Los Angeles, California. March 16th – 22nd.  Questions? Email: grillitwithbobby@gmail.com
2. Have you found a barbeque related movie yet?  I know the Academy Awards and Golden Globes have not found any, but in surfing the web, I found this one on the BBQReport.com…

i.  Hot Chick Stoner BBQ (2004) [NR] (Netflix)
ii. Now, I’ve not seen this movie, so I can’t actually vouch for it, but according to the Netflix synopsis, you can “Join Hot Rod Honey for a lesson in the fine art of barbecue, with a healthy side-order of shooting, swearing, drinking and toking. This outdoor cooking how-to covers all the basics, including preparing the grill and cooking several types of meat. Honey also shares her secrets for sauces, rubs, marinades and grilling vegetables. The cookout party soundtrack features Acid King, Fu Manchu, Raging Slab and Orange Goblin.”  Just when you thought this sounded crazy enough, next time we’ll hear about the sequel……yes, there is a sequel.
3. Useful BBQ Places on the World Wide Web
i. KCBS.us – The Kansas City BBQ Society stakes claim to being the world’s largest barbeque association.  With thousands of members globally, there is no doubt they are indeed the largest.  They have been organizing contests, providing fair and organized contest operation across the U.S., and generally doing a great job of promoting the ‘art’ and ‘sport’ of barbeque for many years now.  Their website offers information on judging and cooking classes throughout the U.S. and lists their sanctioned contests year around.
ii. For those of you interested in barbeque on an International level, surf over to TalkBBQ.co.uk – It’s a great forum for getting to know smokers and grillers from around the world.  The forum is based in the U.K. and is in English, which makes caring on conversations and threads with members a breeze.  The forum was originally put online as a support forum for ProQ BBQ, Ltd (makers of the ProQ Smoker Line), but I think it has turned into more of a forum for fellow barbeque aficionados to gather for a little camaraderie.  There are a number of Americans on the forum, but be sure to give Mack, Roxy, Adie, Dr. Kentucky (who happens to be from the U.S., but now lives in the U.K.), Toby, All-Weather Griller and the rest of the gang over there a hardy Howdy from this side of the pond.
4. Here’s an Exotic Website: ExoticMeats.com
i. Are you interested in trying something new?  How about something different?  I’m talking REALLY different.  

ii. ExoticMeats.com is offering an interesting, if nothing else, array of butchered, packed and sent right to your doorstep meat packages.  So the next time you’re in the mood for a Kangaroo Loin, Rattlesnake Fillets, Llama Patties, or some nice, juicy Yak Steaks you might consider checking them out.
5. Coming up after the break, ‘Low & Slow’ vs. ‘Hot & Fast’ Outdoor Cooking ~ Are burgers and brats REALLY considered barbeque?
__7:00__   :30 Commercial Break: Good-One Smokers & Grills
__7:30__   Segment II: Guests / Hot Topics (10:00) 

a. ‘Low & Slow’ vs. ‘Hot & Fast’ Outdoor Cooking ~ Are burgers and brats REALLY barbeque?  Give me a call to weigh-in on the subject.  The number to dial is area code 646-727-2617, that’s 646-727-2617, or click the Chat button at the bottom of the screen to join in the live chat room.
b. As we get into the ‘Topic of the Day’, I think it befitting to begin with a little history lesson.  Since we’re going to be comparing the art of ‘Smoking’ food vs. ‘Grilling’ food, let’s begin with the latter…
a. With all rights to the Food Network, here’s a brief of History of Grilling & Smoking…
- http://www.foodnetwork.com/home/a-brief-history-of-grilling/index.html
b. The history of grilling begins shortly after the domestication of fire, some 500,000 years ago. The backyard ritual of grilling as we know it, though, is much more recent. Until well into the 1940s, grilling mostly happened at campsites and picnics. After World War II, as the middle class began to move to the suburbs, backyard grilling caught on, becoming all the rage by the 1950s.
c. In suburban Chicago, George Stephen, a metalworker by trade and a tinker by habit, had grown frustrated with the flat, open brazier-style grills common at the time. Once he inherited controlling interest in the Weber Bros. Metal Spinning Co, a company best-known as a maker of harbor buoys, he decided the buoy needed some modification. He cut it along its equator, added a grate, used the top as a lid, and cut vents for controlling temperature. The Weber grill was born and backyard cooking has never been the same.

d. If man has been grilling since the Stone Age, he had to wait a good long time before he got his first taste of 'barbecue.' Just how long is a matter of debate, but the word's etymology has been traced via the Spanish ('barbacoa') to a similar word used by the Arawak people of the Caribbean to denote a wooden structure on which they roasted meat. (The Arawak's other contribution to the English language is the word 'cannibal'.) Only the sense of a wooden framework survived the word's transition to English; the context was lost. So, in the 17th century, you might use a 'barbecue' as shelving, or you might sleep on a 'barbecue' -- but you definitely weren't cooking with one. 
e. Like so many of the most recognizably "American" of foods (hot dogs, Thanksgiving dinners, even milk on breakfast cereals) barbecue goes back to 18th-century colonial America…specifically the settlements along the Southeastern seaboard. The direct descendant of that original American barbecue is Eastern Carolina-style pit barbecue, which traditionally starts with the whole hog and, after as many as fourteen hours over coals, culminates in a glorious mess of pulled pork doused with vinegar sauce and eaten on a hamburger bun, with coleslaw on the side.

c. Popular Regions of BBQ – As the settlers spread westward, regional variations developed, leaving us today with four distinct styles of barbecue. 

a. Carolina-style has split into Eastern, Western, and South Carolina-style, with variations largely in the sauce: South Carolina uses a mustard sauce; Western Carolina uses a sweeter vinegar-and-tomato sauce. 

b. Memphis barbecue is probably what most of us think of when we think of BBQ?pork ribs with a sticky sweet-and-sour tomato-based mopping sauce. 

c. Texas, being cattle country, has always opted for beef, usually brisket, dry-rubbed and smoked over mesquite with a tomato-based sauce served on the side, almost as an afterthought. 

d. Kansas City lies at the crossroads of BBQ nation. Fittingly you'll find a little bit of everything there; beef and pork, ribs and shoulder, chicken, etc. What brings it all together is the sauce: sweet-hot, tomato-based KC barbecue sauce is a classic in its own right, and the model for most supermarket BBQ sauces.
d. Additional History can be found through a study done by Laura Dove as a project she completed as part of her graduate program in American Studies at the University of Virginia.

a. I’ll post Ms. Dove’s link on the BBQEmergency.com Listener’s Forum if you would like to check it out.  http://xroads.virginia.edu/~CLASS/MA95/dove/intro.html
e. So, to settle the arguments; to lay this topic to rest; to quell the debate…Do hamburgers, brats and hotdogs make your party a barbeque…the un-debatable answer is NO…and YES.  In my opinion, it depends on where in the country you happen to call home, and what your background is with outdoor cooking.
a. The fact is that for the majority of Americans, perhaps the majority of folks around the world, going to a “Barbeque” means going to grill some food, like burgers, brats, and dogs, hot and fast over intense heat; all while kicking back their beverage of choice and sharing in good conversation with great friends.  That said, however, for me going to a barbeque means going to enjoy some of the same features as the aforementioned scenario, but instead of charred burgers and heat split hot dogs, I’m expecting delicious, delicate bits of smoked to perfection, mouthwatering; slow cooked beast of some sort.  Bring on the pork shoulder!  Bring on the Beef Brisket!  Bring on the Ribs (both pork and beef)!  When I want these types of meat, I want a good old fashioned Barbeque.  When I want a juicy burger, a quality brat, or a great hot dog (mustard only, please), I’ll head for a Cook-Out…there is a difference in my book.
f. Coming up next, we’ll discuss a better, more eco-friendly way to light your grill and smoker; and find out why, exactly, anyone would want to actually EAT an Atomic Buffalo Turd.
_17:30__   :30 Commercial Break: BBQ Kings Relay For Life Team
_18:00__   Segment III: Que-Tips, Tricks & Recipes (5:00) 

a. In a minute, we’re going to talk about the pure deliciousness of the Atomic Buffalo Turd…Yeah, you heard me right.  But right now, coming in under today’s Que-Tips & Tricks section, we’re going to explore the virtues of going green and using a 
1. Charcoal Chimney Starter
a) If you’re still using lighter fluid to start your charcoal, my only question to you is WHY?  Do you feel that it’s faster?  Do you actually like the taste of GAS on your food?  What gives?
b) My guess is that you use lighter fluid because it’s what your Dad used and his Dad before him; it’s just what you’ve always done, so why change now.  I used to be a fan of lighter fluid…until I ‘saw the light’ as it were.  If you’ve not done so yet, or tried and didn’t have much success, I think it’s time for you to try something new when you grill or barbeque…a Charcoal Chimney Starter.  It couldn’t be easier.
c) Charcoal Chimney Starters are relatively inexpensive.  You can pick up a cheap one at the local super center for around six bucks.  They are re-usable, and are pretty easy to figure out as long as you keep a few basic rules in mind.

1. First, Fill the Chimney with as much charcoal as you think you will need.

2. Second, Wad up two full sheets of newspaper and place them in the compartment under the charcoal.  Wad them tightly, but not too tightly, the paper does need some pockets of air to help the fire burn.  In fact, Alton Brown, from the Food Network, even suggests drizzling a LITTLE bit of cooking oil on the paper prior to The Wad; this can help wick the flame through the paper.

3. Next, Place the chimney on a brick, or any NON-Flammable surface, and light the paper in several locations through the holes in the chimney.  In many cases, the ground is okay as long as you make sure to clear a nice big area under, and around, the chimney.  Just remember… Grass, Leaves, and Wooden Decks Burn!
4. In some cases, I have even placed the chimney on my grill top, but keep in mind that the paper will not burn completely; there will be ashes that you’ll want to carefully remove from the grill top so they do not get on your food when it comes time for cooking.

5. Using this method DOES work, and should result in your charcoal being ready for cooking within about twenty minutes; all without the petroleum flavor of lighter fluid permeating the food on your grill or smoker.

6. Another, perhaps easier, way of getting the chimney going is to do what I, and a lot of other competition cooks do, use the propane burner on your gas grill, camp stove, or turkey fryer.
<SOUND EFFECT: OOOOHHH!>

b. Alrighty, on to the Recipe of the Day

1. ABT’s – a.k.a. Atomic Buffalo Turds
a) This may be old news to those of you on the competition circuit, and some of you backyard gourmets, but for the rest of us looking for a tasty appetizer with a little heat, and a LOT of flavor, grab some fresh jalapenos, softened cream cheese, bacon, your favorite barbeque seasoning (I like Mojo Rub), and some leftover pulled pork or brisket, and some polished birch sticks, soaked in water…otherwise known as soaked toothpicks.
b) If this sounds like an odd combination of ingredients, you’re right. However, these basic ingredients are what are needed for a platter of smoky good A-B-T’s…otherwise known as Atomic Buffalo Turds.  Funny as the name may be, trust me on this…they are excellent!  ABT’s can be made with just a little heat or a lot.  The secret is in how much, or how little, of the seeds and inner membrane of the jalapeno are left intact.

c) Begin by washing and slicing the jalapenos lengthwise, and remove the seeds and inner membrane.  Remember: more seeds plus more membrane equals more spiciness.  I strongly suggest wearing latex or plastic gloves for this step…you’ll thank me later.  Next, mix the cream cheese and spice blend and pack the pepper halves with the mixture.  Push a bit of the pulled pork or brisket into the cream cheese; wrap the pepper with raw bacon; secure it with  of of yoru soaked toothpicks; and smoke, or grill, until the bacon is cooked through.  If you’re going to be grilling these bad boys, the toothpicks should b soaked for around 15 minutes prior to use to keep them from incinerating during the cooking process.
d) It should go without saying, but I’ll say it anyway, remember to remove the toothpicks before eating these delicious treats.

e) If you’ve missed any part of the recipe, don’t worry, I will make sure the recipe gets posted on the BBQEmergency.com Listener Forum, so you can surf over there to print out a copy anytime.  While you’re there, be sure to register…it’s free…and post some of your favorite recipes.  Perhaps it’ll end up on the show!

f) After the break, we’ll find out what’s on the horizon for the competition scene in the U.S. and hopefully have time to take some of your calls.  If you have a question, give us a ring at 646-727-2617, or click the ‘Click to Talk’ button on your BlogTalkRadio screen.
_23:00__   :60 Commercial Break: MojoRub.com
_24:00__   Segment IV: Contests, Events & Festivals (4:00) 

a. In each episode BBQEmergency.com we’ll try to feature not only Illinois contests, but National, and even International events as well.  If you have a barbeque event, contest, or festival coming up, Let Us Know About It!  The phone lines are open at 646-727-2617.  That’s area code 646-727-2617.  With me being in Illinois, this week we’re gonna take a look at barbeque contests, events, and festivals happening in my home state.  
b. First Up: The 2009 Winter Burnoff in Des Plaines, Illinois is coming up February 15th in the Chicagoland area.  This ‘non-sanctioned’ event is now in its 4th year, and is held as a fun way for the extremely friendly barbeque cooking community to get together for a good time and a little friendly competition.  I was honored to cook in this contest in 2007…it was my very first contest ever, and though I didn’t do so well, I did have a great time, met a lot of really good people, and learned A LOT about the competition scene…including what REAL barbeque should taste like…thanks Joey Mac…your ribs were awesome!  If you’re in the area February 15th, be sure to check out this event.  Not only is it a lot of fun, but it’s a fundraiser for the group known as NOAH, the National Organization for Albinism and Hypopigmentation.  I know the organizers, cooks, and judges will welcome you with open arms, they’re a great bunch of folks.  For additional information, surf over to KRESmokers.com…tell Keith & Rebecca that Jim Rhino sent you over.
c. The first nationally ‘sanctioned’ contest of the year in Illinois is coming up in the little village of Wamac…a little town about an hour east of St. Louis, Missouri.  The Southwestern Illinois Spring Festival will be held May 1st & 2nd…is a State Championship contest, a qualifier for the American Royal Invitational, and the draw for the Jack Daniels World Championship.  It’s in its 2nd year, and sure to be a fun contest for everyone…Cooks, judges, families…all are invited to come out for music, food and more.  For more information, you can contact a good friend of mine, event organizer, Shane Swartzlander, about competing, judging, or just hanging out.  Their website address is www.GoCentralia.com/springfestival.
d. 2009 Blues, Brews & BBQ in Urbana, Illinois will be taking place in June.  After hearing of the event last year, and not being able to make it, I hope to make the trek to the University of Illinois’ neighborhood for this year’s event.  For more on the barbeque, the beer, and the music of the 2009 Blues, Brews & BBQ, check out their MySpace site at myspace.com/urbanablues.
e. Hey, speaking of music…  If you tuned in at the top of the show, you heard an infectious little tune called BACKYARD BBQ by a friend of mine, Mr. Kenny Hogan out of Boston, Massachusetts.  He has graciously allowed us use his song, BACKYARD BBQ, for our theme.  Kenny has been in the studio putting the final touches on a soon-to-be-released CD.  I’ll be sure to fill you in more as we get closer to the release date.  In the mean time, check out his website at www.KennyHogan.com.
f. Illinois Que-News and Links can be found on the Illinois BBQ Society’s website at ILBBQS.com, or in our Listener’s forum at BBQEmergency.com.
_28:00__   :30 Commercial Break: Burnt Food Dude’s BBQ411
_28:30__   Outro: (:90)  RECORDED
a. Thank Guests & Callers

b. Preview of Upcoming Shows

1. Coming up February 8th in the next BBQEmergency.com Radio Show, we’re going to talk about de-winterizing your smokers and grills.  Find out how to get that funky build-up that mysteriously found its way into YOUR cooker over the wintertime out
2. We’ll spend some time learning a few tricks to de-mystify the elusive beef brisket; and while we’re at it, we’ll go through a step-by-step process of cooking competition quality brisket that will absolutely WOW your family and friends…all while we roll and smoke a fatty….and it’s NOT what you’re thinking.
c. As we bring this show to a close, I’d like to send out a hearty Thank You to…

1. The Illinois BBQ Society.  For Illinois barbeque news, links, contests and info, the Illinois BBQ Society is your connection.

2. Good-One Smokers & Grills.  Sold throughout the U.S.A., you can visit their website to find a retailer near you.

3. Mojo Rub Seasoning Blend.  22 of 23 Top Ten Finishes in 2008 can’t be wrong, this stuff is good.  Git’cher Mojo on today at MojoRub.com.

4. And MOST of all, Thank YOU in joining me for the inaugural voyage of BBQEmergency.com’s Radio Show right here on BlogTalkRadio.  If you enjoyed the show, let me know!  Surf over to B-B-Q-Emergency.com and join the Listener’s Forum to let me know what’s on your mind, post your favorite recipe, or check out the links mentioned in today’s show.  Here’s to keeping the coals glowing and the smoker smoking!  Until next time, Carpe ‘Que everybody, that’s Seize the BBQ, from me, Jim Rhino and BBQEmergency.com!
FLUFF…
BACKYARD BBQ – Kenny Hogan
BBQ Kings – An American Cancer Society Relay For Life Team.  http://www.BBQKings.com
Rhino’s Road Trip – My video adventures discovering the wonderful world of barbeque. http://www.RhinoRoadTrip.com
BBQAddicts.com – Bacon Explosion Fatty (a.k.a. Cardic Coasters) – http://www.bbqaddicts.com/blog/recipes/bacon-explosion
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