Bandit BBQ Competition Crew

Competition Check List & Recipes

	Chicken
	
	Ribs

	 
	Chicken Thighs – 2 large packages
	
	 
	Baby Backs – 4 slabs

	 
	Canola Oil or EVOO
	
	 
	Canola Oil or EVOO or Yellow Mustard

	 
	MojoRub.com Seasoning
	
	 
	MojoRub.com Seasoning

	 
	3 Little Pigs Competition Sauce
	
	 
	Parkay – Squeeze Bottle

	 
	Green Leaf Lettuce & Parsley
	
	 
	Honey

	 
	Storage Container
	
	 
	3 Little Pigs Competition Sauce

	 
	
	
	 
	Green Leaf Lettuce & Parsley

	 
	
	
	 
	Storage Container

	
	
	
	
	

	Pork Butt
	
	Brisket

	 
	Pork Butt – 2 x 6lbs.
	
	 
	Brisket – 2 packer

	 
	Canola Oil or EVOO or Yellow Mustard
	
	 
	Lea & Perrin’s

	 
	MojoRub.com Seasoning
	
	 
	MojoRub.com Seasoning

	 
	Mojo Pork Mop (See Recipe)
	
	 
	Beef Broth

	 
	Brown Sugar
	
	 
	Green Leaf Lettuce & Parsley

	 
	Green Leaf Lettuce & Parsley
	
	 
	Storage Container

	 
	Storage Container
	
	 
	

	 
	
	
	 
	

	 
	
	
	 
	

	
	
	
	
	

	Buffalo Raspberry Pork Loin
	
	Snacks

	 
	Canola Oil or EVOO
	
	 
	Snake Eggs – Japs, Cream Cheese, Sausage

	 
	Pork Loin
	
	 
	Bandit Sausage

	 
	Kosher Salt & Black Pepper
	
	 
	Colby-Jack Cheese Slices

	 
	MojoRub.com Seasoning
	
	 
	Garlic Stuffed Olives

	 
	Frank’s Red Hot Sauce
	
	 
	Kimchi

	 
	Seedless Raspberry Jam
	
	 
	Pickled Okra

	 
	
	
	 
	Smoked Fatty with Pepperoni & Cheese

	 
	
	
	 
	Wheat Crackers

	 
	
	
	 
	Orchard View Winery – Wine 

	Kitchen
	
	

	 
	Aluminum Pans – 4
	
	 
	Measuring Cups

	 
	Basting Brush – 2
	
	 
	Meat Thermometer

	 
	Basting Pot
	
	 
	Orca Gloves

	 
	BBQ Guru, Power Cord, Probes
	
	 
	Paper Plates

	 
	Bear Claws
	
	 
	Paper Towels

	 
	Blankets for Coolers – 2 
	
	 
	Plastic Forks

	 
	Bleach
	
	 
	Plastic Wrap

	 
	Cooker
	
	 
	Pot for Boiling Water

	 
	Cookie Sheets – 3
	
	 
	Propane Bottle & Extension Hose

	 
	Coolers – 2
	
	 
	Royal Oak Lump Charcoal – 5 x 18lbs

	 
	Cutting Boards – 2 
	
	 
	Sauce Pot

	 
	Digital Meat Probes – 4
	
	 
	Scouring Sponge

	 
	Dish Gloves
	
	 
	Spritzer Bottle for Juice

	 
	Dish Soap
	
	 
	Thermapen

	 
	Disinfectant Spritzer Bottle
	
	 
	Tongs – 2

	 
	Fire Extinguisher
	
	 
	Trash Bags

	 
	Grill Brush
	
	 
	Trash Can

	 
	Heavy Duty Aluminum Foil
	
	 
	Two Burner Stove

	 
	Injector for Marinade
	
	 
	Vacuum Bags

	 
	Kitchen Shears
	
	 
	Vacuum Sealer

	 
	Knife Set
	
	 
	Weber Kettle & Frankensmoker

	 
	Large Skillet
	
	 
	Whisk

	 
	Lighters
	
	 
	Zip Lock Bags – One Gallon

	
	
	
	
	


	Miscellaneous
	
	

	 
	AA Batteries
	
	 
	Electrical Cord – 3 x 50’

	 
	AAA Batteries
	
	 
	Gloves – Prep

	 
	Ace of Hearts Brochures & Banner
	
	 
	Greasy Water Bucket

	 
	Apple Wood & Hickory Wood
	
	 
	Hose – 2 x 25’

	 
	Camera
	
	 
	Hot Coal Shovel & Bucket

	 
	Chair Bed – 1
	
	 
	Lawn Chairs – 2

	 
	Clip on Bug/Work Light
	
	 
	Lighters

	 
	Coffee Maker, Coffee & Filters
	
	 
	Pillow & Sheet

	 
	Dish Tubs – 3
	
	 
	Power Strips – 2

	 
	Electric Fan
	
	 
	Team Banner & GoSalem.com Banner


	Beverages
	
	Sauces

	
	Bloody Mary Mix
	
	
	3 Little Pigs Competition Sauce

	
	Bottled Water
	
	
	Honey

	
	Coffee
	
	
	Frank’s Red Hot

	 
	Coors Light
	
	 
	Cooking Spray

	
	Iced Tea
	
	
	

	
	Vodka
	
	
	


Chicken
· Ingredients

· Chicken Thighs
· Sauce – Sweet  

· MojoRub.com Seasoning
· Brine Solution
· Marinate/Brining

· 6 ½ Hours before cooking
Time: __________
· Rinse and Trim Chicken Thighs

· Place in Brine Solution of

· ½ Cup Kosher Salt

· 1 Gallon Cold Water

· 1 Cup Honey

· 2 Chicken Bouillon Cubes

· ½ Teaspoon Cinnamon

· 3 ½ Hours before cooking
Time: __________
· Drain Brine & Pat Chicken Dry

· Place on Cookie Sheet and Refrigerate – Uncovered – for 3 to 4 hours

· ½ Hour before cooking
Time: __________
· Remove from refrigerator, cover with Plastic Wrap, and bring to room temperature

· Cooking
Time: __________
· Apple Smoke
· Paul Newman's Own (Olive Oil and Vinegar) 4-8 at a time in a heavy zip lock bag depending on the size of the thighs. I start them marinating at approx. 4 pm on Friday.

· thighs come out of the marinade at 7:30 sat morning and I lightly and evenly dust them with the MojoRub.com Seasoning. 

· cook to 180 degrees internal temp in exactly three hours.
· At the three hour mark I test each thigh with a toothpick for tenderness. I put my best 8 in one half size alum pan from Sam’s Club with one bottle of Head Country Original Sauce. I put the second best 8 in the other pan. I loosely tent the pans with foil and let them woller in the sauce for approx. one hour. 

· Half hour before turn-in 
Time: __________
· I take 8-10 best thighs and put them on Weber Kettle or Cajun Grill indirect with a reasonably cool fire so I won't burn the sauce. I taste one of the worst thighs and make an assessment of how it tastes and if I think that taste can do well. If I need to make adjustments, especially with salt, I do it at this time and then set the seasoning with a light brushing of sauce.
TURN-IN TIME: _____________

Ribs ~ 3, 2, 1
· Ingredients

· Baby Back Ribs
· MojoRub.com Seasoning
· Marinate/Brining

· 3 Hours before cooking
Time: __________
· Massage mustard into ribs

· Liberally shake MojoRub.com Seasoning over entire rack, Front & Back
· Wrap in Plastic Wrap and refrigerate

· Cooking
Time: __________
· Place cold Ribs on smoker – Bone Side Down in Heavy Apple Smoke for 1 hour
· Continue Cooking for 2 More Hours
· After 3 Hours, Wrap in Aluminum Foil – Bone Side Down – Spritz with Basting Juice, wrap/seal and return to cooker for 2 Hours
· Remove from foil, place back on smoker for 1 Hour – Bone Side Down – Spritz
Time: __________
· 30 Minutes before Removing from Smoker 
Time: __________
· Baste Both Sides with Sauce

· 15 Minutes before Presentation
Time: __________
· Cut Ribs, LIGHTLY baste with sauce, present
TURN-IN TIME: _____________
Pork Butt
· Ingredients

· Pork Butt
· Thin Medium Sauce

· Buffalo Raspberry Sauce
· Marinate/Brining

· A.S.A.P.
Time: __________
· Rinse and Trim Butt

· Inject with Solution of

· 1 Cup Apple Juice
· 1 Cup Orange Juice
· 1/8 Cup Apple Cider Vinegar

· 1 Chicken Bouillon Cube

· ½ Teaspoon of MojoRub.com Seasoning
· Wrap tightly with Plastic Wrap and Refrigerate

· Cooking – Cooker Temp = 225°; Internal Temp = 198°
Time: __________
· Place on smoker in heavy Apple Smoke for 2 hours
· Spritz every hour after initial smoking
· 165° - Foil, Spritz and Return to Smoker to 195°

· 195° Open Foil, Brush with Buffalo Raspberry Glaze
Time: __________
· 198°
Time: __________
· Remove from smoker and wrap tightly in aluminum foil

· Place in foil pan to rest

· Place pan in cooler and surround with blanket to keep warm
· 15 Minutes before Presentation
Time: __________
· Remove from cooler and Pull
· Baste with pan juices prior to presentation
TURN-IN TIME: _____________

Brisket
· Ingredients

· Packer Brisket
· Italian Dressing

· Magnificent Mop
· Marinate/Brining

· A.S.A.P.
· Rinse & Trim Fat Cap to ¼”
· Drench in Italian Dressing

· Wrap in Plastic Wrap and refrigerate

· Just before cooking
Time: __________

· Massage Lea & Perrin’s into Brisket and liberally apply MojoRub.com Seasoning over entire surface

· Cooking – Cooker Temp = 225°; Internal Temp = 198°
Time: __________
· Place on smoker in heavy Hickory Smoke for 2 hours
· Mop every 30 minutes after the 2 hours
· 165° - Foil, Spritz with Magnificent Mop and Return to Smoker to 195°

· 198°
Time: __________
· Remove from smoker and wrap tightly in aluminum foil

· Place in foil pan to rest in cooler
· 15 Minutes before Presentation
Time: __________
· Remove from cooler and Separate Flat from Point; Slice
· Baste with pan juices prior to presentation

TURN-IN TIME: _____________
People’s Choice ~ Pork Loin
· Ingredients

· Pork Loin or Tenderloin
· MojoRub.com Seasoning
· Marinate/Brining

· 6 ½ Hours before cooking
Time: __________
· Rinse and Trim Loin
· Inject with Solution of

· 1 Cup Apple Juice
· 1 Cup Orange Juice
· ¼ Cup Apple Cider Vinegar

· 1 Chicken Bouillon Cube

· 1 Tablespoon of MojoRub.com Seasoning
· Wrap tightly with Plastic Wrap and Refrigerate

· Cooking
Time: __________
· Place on smoker in heavy Apple Smoke for 1 hour
· Glaze with Buffalo Raspberry Sauce for last 30 minutes
· 2 Hours before Presentation
Time: __________
· Remove from smoker and wrap tightly in aluminum foil

· Place in foil pan to rest in cooler
· 15 Minutes before Presentation
Time: __________
· Remove from cooler and slice
· Baste with juices prior to presentation
TURN-IN TIME: _____________
Recipes – Mops, Rubs, & Sauces
	Rhino’s MojoRub.com Seasoning
· 1 Cup Brown Sugar

· ½ Cup Paprika

· ¼ Cup Granulated Garlic

· ¼ Cup Kosher Salt

· 1/8 Cup Chili Powder

· 1/8 Cup Red Pepper Powder

· 1/8 Cup Onion Powder 

· 1/8 Cup Ground Cumin
Thoroughly mix all ingredients.  Store in an airtight container.
	Rhino’s Mojo Sweet BBQ Sauce
· 2 Cups KC Masterpiece Original
· 1/2 Cup Honey 

· 1/3 Cup Apple Cider Vinegar
· 1 Teaspoon Paprika

· 1 Teaspoon Granulated Garlic

· 1 Teaspoon MojoRub.com Seasoning
· 1 Teaspoon Lea & Perrin’s
· 1/4 Teaspoon Kosher Salt

· 1/4 Teaspoon Ground Cumin
Place all ingredients in a non-reactive bowl and whisk to mix. Taste for seasoning, adding more salt, if necessary.

	Mojo Beef Mop: 

· 1 Can Beer 

· 1 Cup Apple Cider 

· 1 Cup Apple Cider Vinegar 

· 1 Cup Coffee 

· 1 Cup Beef Stock 

· 1/4 Cup Canola Oil or EVOO 

· 1/4 Cup Lea & Perrin’s 

· 2 Tablespoons Frank’s Red Hot
· 1 Teaspoon MojoRub.com Seasoning
· 1 Teaspoon Kosher Salt 

· 1 Teaspoon Ground Black Pepper 

Place all ingredients in a non-reactive bowl and whisk to mix. Taste for seasoning, adding more salt, if necessary.
	Mojo Pork Mop: 

· 1 Cup Apple Cider

· 1 Cup Orange Juice
· 1 Cup Chicken Stock 

· 1/4 Cup Apple Cider Vinegar 

· 1/4 Cup Canola Oil or EVOO 

· 1/8 Cup Lea & Perrin’s 

· 2 Tablespoons Frank’s Red Hot
· 1 Teaspoon MojoRub.com Seasoning
· 1 Teaspoon Kosher Salt 

· 1 Teaspoon Ground Black Pepper 

Place all ingredients in a non-reactive bowl and whisk to mix. Taste for seasoning, adding more salt, if necessary.

	Brisket Seasoning
Chef Peter Rosenberg, Delicatexas, Kingwood, Texas

· 1/2 Cup Chili Powder
· 1/2 Cup Kosher Salt
· 1/4 Cup Granulated Garlic
· 1/4 Cup Granulated Onion
· 1/4 Cup Ground Black Pepper
· 1/4 Cup Sugar
· 2 Tablespoons Dry Mustard
· 2 Bay Leaves
Combine together until evenly distributed.
	Texas Barbecue Sauce

· 1 Cup Strong Black Coffee
· 1 Cup Lea & Perrin’s
· 1 Cup Brook’s Ketchup
· 1/2 Cup Cider Vinegar
· 1/2 Cup Brown Sugar
· 3 Tablespoons Chili Powder
· 2 Teaspoons Kosher Salt
· 2 Cups Chopped Onions
· 1/4 Cup Hot Chili Peppers, Minced
· 6 Cloves Garlic, Minced
Combine all ingredients in saucepan and simmer for 25 minutes. Strain or puree in blender or food processor. Refrigerate between uses. Makes 5 Cups.
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