This year marks the 18th Annual BBQ On The Bow Festival.
This Labour Day family event offers something for everyone:
great live Main Stage Performances, Children’s Activities, BBQ
Cooking Demos, the General Store and Street Zone Vendors &
Displays. Enjoy great food from Holy Smoke BBQ Concession,
Mackay'’s Ice Cream Stand and Kicking Horse Coffee Tent.

Sunday 10:30am - 5:30pm

Master of Ceremonies: Jim Powers

10:30 - 12:00 Westwinds Concert Band
12:10-1:10 Stampede Talent Search Performers

(Sara Tkachuk, Lauren Payne,
Lauren Rodych, Michael Bridge)

1:30 - 2:30 Steve Pineo, Blue Monday Trio

2:40 - 3:50 Tim Williams (solo)

4:00 - 5:30 Mike Clark Band

4:30 The BBQ Awards Ceremony

President Jon Lord
Vice President Sharma Christie
Secretary Randy Birks
Treasurer Colin Ogilvy
Directors Richard Fafara, Randy Bilozir,
Terry Brows, Ken Jones,
Mike Johnson, Holly Mair

Executive Producer Debra L. Wong
BBQ Bow Kitchen Daphne Tapp
BBQ Team Registration Richard Fafara, Bernie Kenny
Children’s Craft Tent Ashley Tkachyk
Street Zone JJam Productions Inc.
Judging Committee Mike Johnson, Holly Mair

Special thanks to all our volunteers and team leaders
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Eau Claire Market
Sheraton Suites Eau Claire
The City of Calgary
International Hotel Suites Calgary

Godfrey Morrow Insurance Decadent Desserts

Majestic Tent Rentals Shoppers Drug Mart Sunridge
Alberta Porta-Podi Fruits & Passion Stores

CSL Equipment Clarins Cosmetic - Paris
Paradise Hill Farm Sprouse Fire & Safety

H.J. Heinz Company Canada  Calgary Fasteners & Tools
Denzel's Gourmet Foods Ltd.  Pizza 73

Highwood Crossing Organic Farms ~ City Palate Magazine

Real Canadian Superstore Avenue Magazine

Cookbook Co. Cooks Mix 97.7 FM
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BBQ ON THE BOW SOGIETY

PRESENTS

ONTHE BOW

The Alberta Championships

Sunday, September 09
Eau Claire Festival Market
Heart of Downtown Calgary

Featuring the Alberta BBQ Championships & Awards

Ceremony, Main Stage Performances, BBQ Cooking

Demos, Children’s Craft Tent, General Store, Street

Zone, Holy Smoke BBQ Food Concession and
Kicking Horse Coffee Tent.

Festival Hours

Sat. 1:00pm - 5:00pm (BBQ Sauce & Chef’s Challenge)
Sun. 10:30am - 5:30pm (Main Day Festival)

Admission

FREE - Open to the public

www.bhgonthehow.com
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Learn more about Southern Style BBQ or “smoking”, enjoy great
music on the Festival Main Stage, sample savory BBQ recipes
from local Celebrity Chefs in support of Alberta Producers in the
BBQ On The Bow Kitchen, make crafts in the Children’s Craft
Tent, shop the General Store and visit our Street Zone vendors.

10:30am - 5:30pm

Come shop the General Store for a variety of BBQ & Hot
Sauces, Highwood Crossing Qils, bags of fresh Alberta Corn
and Paradise Hill Farm pesticide-free tomatoes available for
take home. Pick-up a new cookbook in our Cookbook Corner.

11:00am - 5:00pm
Fun for children of all ages. Join us for activities and lots of

crafts. Have fun with Just For Kidding Performers of Pippi, and
Freddy. Free coloring sheets and take home crafts.

Special thanks to Youth Volunteer Corps for volunteering
their time.

LOST CHILDREN located at Information Tent

Competition barbecuing began more than 25 years ago in the
United States. Today, more then 500 cities in Canada and
United States host culinary BBQ championships or cook-offs.

Competing teams are made up of a Chief Cook and up to three
assistant cooks. These enthusiastic teams are up all night
tending the fire and basting the meats for judging.

In the Alberta Championship, teams vie for recognition as the
Grand Champion by earning the most points in all four required
categories - chicken, ribs, butt and brisket.

Teams are judged on taste, tendermess/texture and appearance
in each category. The team with the highest accumulated points
is crowned as the Grand Champion and represents BBQ On
The Bow at other BBQ competitions in Canada and the United
States.

Over 48 certified BBQ On The Bow judges will taste and sample
each team’s entry. Each judge will judge 2 categories Pork Butt,
Beef Brisket, Chicken & Pork Ribs.

LOCATED INTHE JUDGING TENT
BBQ OnThe Bow is santioned by PNWBA

Saturday Sept 4, 2010

3:00pm BBQ Sauce, sponsored by Black Amber Ale, Big Rock
4:00pm Chef's Challenge, sponsored by Barbecues Galore

Sunday Sept 5, 2010

Pork Butt 12:00pm
Beef Brisket 1:00pm
Chicken 2:00pm
Pork Ribs 3:00pm
BBQ AWARDS 4:30pm

Grand Champion Wins $1250 plus trip to Tinhorn Creek Vineyard
Category Winners - $200 plus Trophy
Thank you to all of our judges

10:30am - 4:30pm

10:30 - 11:00 Alberta Produce
Nathan Brock, Brock Home Food
11:00 - 12:00 Alberta Turkey
Heather Muir & Jason Broom
12:00 - 1:00 Alberta Pork
Chef Kenny Kaechele
1:00 - 2:00 Alberta Lamb
Chef Kaisa Taylor, Taylormade Catering
2:00 - 3:00 Alberta Beef
Chuck Groeneveld
3:00 - 4:00 Alberta Chicken
Chef Justin Chatlain
4:00 - 4:30 Alberta Bison
Chef Darren Maclean

Thank you to our Celebrity Chefs, The Alberta Producers,
Alberta Livestock and Meat Agency and Barbecues Galore

10:30am - 5:30pm

Stroll down Barclay Parade and have fun in our Street Zone. A
colorful mix of vendors and performing art group displays: BBQ
Galore, Youth Juice, Alberta Turkey Producer’s Booth, Denzel's
BBQ Sauces, Utilities Consumer Advocate Tent, Knifewear
Store, Telus Mobile Truck, ABCRC’s Go Green Team, Calgary
Philharmonic Orchestra and Art Gallery of Calgary.

Stop by the MIX 97.7 Booth to enter and WIN prizes on site.

Enjoy real Southern Style BBQ from HOLY SMOKE
BARBECUE & SMOKEPIT - BBQ pulled pork & shredded
beef on a bun with coleslaw and bags of chips. Nanton water
and specialty soda pops also available.

Family Patio Seating Area, Sponsored by Majestic Tent Rentals.
Enjoy Mackay Ice Cream from the cart-stand located in Street Zone.

Stop by the Kicking Horse Coffee Tent for a freshly brewed
cup of coffee. Donations accepted for each cup of coffee.
Proceeds to support a local non-profit organization



