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' A VENWNS el EASE

FAPC hosts class to improve barbecue-judging skills
By Ruth Bobbitt, FAPC CommunicationsGraduae Assistant

STILLWATER, Okla BThirty-three people learned how to propely judgeand score barbecued meats at
the Certified Barbecue Judging Class hdd April 12 at the Robat M. Kerr Food& Agricultural Produds
Center on the campusof Oklahoma State University.

Participants also ganed valuable judging experience, improved thar taste-testing skills, received a
certified judging manud and earned a judging badge The Oklahoma Beef Coundl, the Oklahoma Pork
Counal and the Oklahoma Poultry Federation co-spon®red the event.

The course was taughtby Ed Roith of the Kansas City Barbeque Sodety, which is theworld@ largest
barbecue and grilling assodation and sanctions 150 contests across the United States each year. Roith
developeal the course after several years as a competitive barbecue cook and judge He has won more
than 375awards indudng 11 state championships

Orhis was an informative and fun event and a great way to experience thefineintricacies of barbequeO
said Chudk Willoughby,FAPC busness and marketing relationsmanager. GCompetitors tha attended
theclass learned what judges look for and may therefore improvethar cooking abilities. 1n addition,
many champion barbequecooksoften consder marketing their award-winning produds.O

Willoughbysaid the FAPC iswell prepared to hdp in these efforts, as the center has assisted more than
30 Oklahoma barbecue sauce busnesses.

The FAPC isa96,000-squae-foot stand-alonebuilding tha houses anima harvesting, food
manufacturing, grain milling, sensory profiling, food microbiology and andytical laboratory facilities,
aswell as conference facilities and applicationslaboratories for demondration and prototypetesting.

By offeringlarge and small busnesses, producers and entrepreneurs access to faculty and staff with
expertise in busness and technica disciplines, the FAPC strives to discover, develop and ddiver
information tha will stimulate and suppott the growth of value-added food and agricultural produds and
processing in Oklahoma.

For more information, please visit www.fapc.biz or call Willoughbyat 405744-6071.
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Oklahoma State University, U.S. Department of Agriculture, State and Local Governments Coopeating.
The Oklahoma Coopeative Extengon Service offersits programs to all eligible personsregardless of
race, color, naiond origin, religion, sex, age, disability, or statusas aveteran, andis an equd
oppotunity employer.



