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President’s Message

E-Mail: cajunbbg@gmail.com

We have been fighting very hard to
come to a final conclusion on the loca-
tion of the 16th Annual State Barbeque
Championship of Nebraska , and now we
can definitively announce that it will be
at The Station House at Sokol Park in
LaPlatte, NE.

You may be asking yourself, “Where
is this place at, Bubba?” If you are a GOBS
member, you are very much aware of
where this is located because we have at
least two “Eatin Meetin’s” there each year
(including, most recently, our May and
June 2007 dinner meetings). Our hostess,
Dee Dee Gray, has been very patient and
is working with GOBS to get everything
ready.

Sokol Park is located five minutes or
so south of Offutt Air Force Base, off of
Hwy. 75, just a bit north of the Platte
River. It is a very large facility with big
shade trees, playgrounds for the kids, and
a pavilion for entertainment. It also fea-
tures a place to eat barbeque and enjoy a
cold beer or soft drink.

Monty Hoyle has worked very hard

and secured a two-year agreement, with
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GOBS depends on the contribu-
tions of its members to be a successful
organization. A great way to contrib-
ute is by putting pen to paper and
submitting an article for our newslet-
ter, Drippings.

You all have a story to tell or ex-
perience to share regarding the
wonderful world of barbeque. You
don’t have to be the next Tolstoy to
write an article for our newsletter.

If you'd like to write a review of a
monthly dinner meeting, we'd love to
feature your efforts in Drippings.

Not only will you get to enjoy
some of the best ‘que in the area, you'll
get to help out GOBS at the same
time.

If you are interesting in writing
for our newsletter, or have an article
that you'd like to submit, please e-mail
Drippings’ Senior Editor Bill
MacKenzie at BarBQBill@aol.com.

Your contributions truly help
make our newsletter “all the news that’s
fit to eat!”

BEER & WINEMAKING

Fermenter’s Supply
8410 ‘K’ Plaza, Suite 10

Homebrew is good for you!

Supplies, Equipment and Advice since 1971
6 Different Starter Kits

(84th & ‘J’, BEHIND Just Good Meat)

Ph. (402) 593-9171
Omaha, NE 68127

options to extend, as this may become the
new, permanent home of our contest.

Having our contest at Ak-Sar-Ben was
always fun — it brought out the true rev-
elers that enjoyed the pleasures of getting
to the contest early, cranking up the
smoker, and letting the smell of wood and
great smoked meats start to fill the air. In
some ways, our next two moves (to the
Qwest Center parking lot and the State
Fairgrounds in Lincoln), seemed to take
some of the fun out of the events as there
was only one goal — get people to attend
— and that took away the focus of great
barbeque in a super contest.

Well, this year we want to bring back
the fun in our contest. We want to attract
as many teams as possible and let each
team know that we are there to host an
event that will bring excitement and fun
back into our contest. Applications will
be mailed to all the teams from the last
years, and we will also be e-mailing the
applications as well so we hope to see your
name on one of the applications real soon.

June Dinner Recap

Dinner with Harkerts is always a plea-
sure because we know that Gina Werth
will certainly bring forth a lot of food for
every person in attendance, but it will taste
great and have a price that is second-to-
none. Gina is truly a great supporter of
GOBS and we hope that she will support
our “Eatin’ Meetin’s” for many years to
come. | wrote the dinner review this
month, so I won’t dwell on how good each
bone was, or how succulent the chicken
was, or how the pork and brisket begged
to be refilled. I will also not go into any
extended discussion of the peach cobbler
that she provided as dessert.

I have had to travel quite a bit lately,
and part of that was a vacation back to
North Carolina to Olivia’s ancestral
homeplace, first settled in the early 1700s.

Unfortunately, Kelly Wills moved the
Springfield event date up to June 1-2,
when I was gone. Have no fear, Bill Clark
was there. Bill has spearheaded this effort
every year and I think he coordinates his
limited time in Omaha with Kelly to make
sure he is here to run the event. There were
18 teams that competed, and Smokin’
Tailgators (Kenny and Tammy Meyers)
took home the Grand Champion honors.
Byron Bissell did our scoring and several
of the GOBS Board were there to judge,
table captain, or do whatever Bill Clark
required. Byron Bissell sent a very nice
note of appreciation to Bill on how effi-
ciently the contest was run. Bill is one of
GOBS’ champions.

Bill MacKenzie also got involved with
another local contest, Papillion Days. Bill
has covered this event ever since it started.
There were 12 teams that participated, and
I have to say that it was a real taste treat as
One More Bite (Dan and Kathy
Washburn) took home Grand Champion
honors. I watched Dan walk up to the
turn-in table and he got slower and slower
with each turn-in, but I can bet he added
new spring to his step with this champi-
onship. Again, we need to thank Byron
and Carla Bissell for all of their support,
and Bill MacKenzie, who ran a superb con-
test. And I don’t want to forget to thank
Judging Coordinator Charlie Pape, who
has worked hard to line up judges and table
captains for all our local contests.

We have several more contests that are
going to be in our area over the next few
weeks and I hope each and every one of
you has the opportunity to support these
events as judges, table captains, or just
there to support the teams.

Don’t forget our state contest on Aug,.
24-25, and have a very safe and Happy
Fourth of July.

As I close I want you to remember...

Laissez Les Bon Temps Roulez!

Earnie's Beer, Bait & BBQ

Cedar Creek, NE
phone 402-234-2311

(6 p.m. on Sundays)

Dine in or carry out
Catering Available

110 East "B" St.

7 days a week.
8 a.m. to 8p.m.
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Dinner with Harkert’s at Sokol Park

By Sonny Ashford

Did you know that they are widening
Hwy. 75 all the way to Plattsmouth?

Probably not, but one of the reasons
they need to expand that road is to ac-
commodate people streaming to The
Station House at Sokol Park to our “Eatin’
Meetin’” when Gina Werth, of Harkert’s
BBQ, is the caterer.

The Station House at Sokol Park is a
beautiful location with huge trees, a play-
ground for the kids, an amphitheater, and
avery well-stocked bar. Dee Dee Gray, the
owner, is very kind to GOBS, as we use
this facility at least twice a year for our
meetings. There have been occasions when
deer, does, and bucks have come to watch
people eat barbeque. It is always a very
pleasant experience to go to The Station
House at Sokol Park.

Gina, and her Harkert’s tattoo, are
always seasonal favorites of GOBS. I re-
member when I first invited her to be a

caterer, and there was some apprehension.
Notanymore. This lady brings on the food
the way GOBS likes for it to be brought
to the table. Our folks love good barbeque
and Gina brings good barbeque.

This year she brought babyback ribs,
spare ribs, chicken, and brisket. Having
some of all the different meats made me
appreciate even more the great price that
Gina offers to our membership. Our mem-
bers also like great side dishes, and Gina
brings baked beans and also her own per-
sonal recipe for mustard potato salad and
coleslaw.

Now, no meal can be complete with-
out a beginning and an end. Gina brought
a black bean salsa with chips that she
served to each table and, to cap off the
meal, there was peach cobbler. Apparently,
there was a shortage of cobbler and a few
folks didn’t get any, and it really weighed
heavy on Gina.

Continued On Page 4

June Dinner Information

Harkert’s BBQ s
Phone: (402) 554-0102

4865 Center Street
Omaha, NE 68106

Ratings (On a scale of 1 to 10):

Less than Five

FIVE oo

SIX 10 Seven ..o

Eight to Nine ....ccoccoiviiiiiiiiiiiiiiiiiccccce, Very Good/Excellent

Ten oo Bring a Cot and Move In
Sonny’s Ratings: Member Ratings:
Food ....cccovvuiiiiiiniinns 10 Food ...coceoveiniiiiiiins 8.9
Service .oooviiiiiiiiiiiiin 10 Service .ooiviiiiiiiiiens 9.0
Atmosphere (Soko) ........... 9.5 Atmosphere (Soko) ........... 8.4
Value....oooovinciniiiinnne 10 Value...coooeinincinicinnee 9.3

Best Bets: Ribs, Chicken and Brisket ® Italian Items Also Available
Catering and Vending Available




‘We Really Had a Good Time and the Food Was Fantastic’

Continued From Page 3

I think that next year we will prob-
ably have an abundance of dessert so she
will make sure we don't run out.

I saw plate after plate filled to the top
of the side-boards with mouth-watering
meat and sides, and the scores that were
submitted reflected this appreciation for
what Harkert’s delivered.

There is another special treat that
Gina throws in, and that is the support
she brings with her on these barbeque ad-
ventures. Danielle Cavalieri wasnt able to
make it to this year’s event, so Gina got a
longtime friend, and former employee,
Lori Heimann to help her out. Lori got
permission from her husband, Nick, who
owns Groundscape in Omaha so she could
join us for dinner. (If you really believe
permission was involved, then you also
believe there is no good barbeque in Ne-
braska.)

Gina and Lori were like two peasin a
pod as they worked and they never seemed
to get in the way of each other.

Now when you get ready to have
Harkert’s BBQ again, remember it is lo-
cated at 4865 Center Street, Omaha, NE
68106, and you can always call ahead to
have it waiting at (402) 554-0102.

I was also surprised when I dropped
by Harkert’s the other day to find out that
they have some great-tasting Italian food
as well. I didn’t expect spaghetti, chicken,
and other stuff like that at a barbeque joint,
but it was also delicious.

I'm trying to get Gina to do some Bar-
beque Spaghetti like Mark Neely does in
Memphis.

If you really want to know the whole
scoop of what is available, then go to
www. harkerts.com.

We really had a good time and the
food was fantastic — so, until next year,

drop by and say hello to Gina at Harkert’s.

Wicked Good
“Competition Blend” Charcoal

No scraps here! 100% Brazilian Hardwood
e Burns Longer
e Minimal Ash
¢ Now available in 11# & 22# bags

For more information or to purchase:
Grobeck Construction » 4516 Leavenworth
Street - Omaha, NE 68154 « 402-991-2349
grobeckomaha@qwest.net

OPEN: MON-WED 11 a.m. to 9:30 p.m.
THURS-SAT 11 a.m. to 11 p.m.

BIG HORN MOUNTAIN
BARBECUE

HICKORY SNVNMOKED IVIEATS
HOKNENVIADE EARBECUE SAUCE
DINE IN - TAKE OUT - CATERING

2524 SOUTH 13TH STREET “13™ & VINTON”
PHONE ORDERS: 934-RIBS (7427)
FAX ORDERS: 934-EATS (3287)

www.bighornmountainbbg.com

Food Products, Inc.
Speed Herrig

President
Cell: 515 240-4918
E-mail: speed @cookiesbbqg.com

Phone: 712-664-2683 » FAX: 712-664-2675
www.cookiesbbg.com ¢ Toll Free: 800-331-4995
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chm'm" Excavating, Inc.

“The Friandly Excavator”

Charlie Ewin
President
Underground Tank Removal * Concrete Removal  Excavation
Footing Excavation  Curb Grinding * Demolition
Environmental Construction and Remediation

Residential and Commercial - Free Estimates
OSHA 1910.120 Trained

4224 S. 57th St.  Office 402 339-6660 Mobile 402 672-5897
Omaha, NE 68117  Fax 402 339-9175 Home 402 333-9866




GOBS Members
Enjoy Wine Tour

By Nena Cooney

On Sunday, April 29, 2007, about 30
Greater Omaha Barbeque Society mem-
bers and friends loaded up an Arrow Stages
Lines deluxe motorcoach and headed out
for a full day of fun, food, and wine tast-

ing. \ , /

q

We started our tour when
we visited, tasted, and drank
some wonderful, award-winning
wines, made right here in our
great state.

To start off the day, we trav-
eled south to Arbor Trails Winery
in Nebraska City for our first
stop and sampled several de-
lightful selections from Mary%’
Bruner. Many people purchased their fa-
vorites for later enjoyment. Mary was a
very gracious hostess and told us about
their location and that it originally was an
early schoolhouse.

After some great wines, there were sev-
eral people that bought baskets of food for
the trip to the next location. We boarded
our bus for a short trek further south to
Brownville to visit Whiskey Run Creek
Winery.

We were given a warm welcome and
toured their facility, which included an un-
derground cave they discovered that dated

L]

]

)

back to the days of slavery and Prohibi-
tion. Everybody got involved and tasted
some wonderful wines, while others pur-
chased a picnic basket and bottles of wine
and enjoyed the sunshine on Whiskey Run
CreekK’s beautiful deck overlooking the
creek. When everyone had soaked

» up as much of the great atmo-
- sphere as time allowed, we were
back on the bus for a longer trek
south to Pawnee City, Nebraska

/ to the Schilling Bridge Winery
/ and Microbrewery. What an ex-
perience! It’s such a beautiful
facility and they are expanding
their business with their own

€ =27 microbrewery to produce a pri-
vate label of beers right at their

facility. We tasted and sampled Double
Gold Award wines and enjoyed the warm
hospitality of Mike and Sharon Schilling
— so much so that we didnt want to leave!

This is definitely a stop you will want
to make again on a wine tour!

Well, it got so late that we had to post-
pone our last stop, at Soaring Wings
Winery in Springfield, but boy, did we all
have a wonderful day!

So next time...you will definitely
want to bring your friends and come
along!!

Let’s Finish That Wine Tour!

Friday, July 13 at Soaring Wings in Springfield, NE

By Nena Cooney

That’s right, after having to cut our wine tour short, we are finally going to
get to Soaring Wings Winery! On Friday, July 13, let’s get as many members of
the Greater Omaha Barbeque Society (GOBS) together as we can at Soaring Wings
Winery in Springfield, Nebraska for their Friday Night Music Series Concert,
featuring Mark Irwin! Owners Jim and Sharon Shaw look forward to meeting the
members of GOBS and welcoming us to their vineyard.

The fun starts at 7 p.m. at the winery, located one mile south of Springfield
off Hwy. 50. There is a $5 admission fee per person, and you can bring pop and
water in your cooler. You cannot bring in alcoholic beverages, but can purchase
any of the Soaring Wings wines by the glass or bottle to enjoy. So pack your
picnic and snacks, bring your lawn chairs and sunglasses, and enjoy a wonderful
casual evening of great live entertainment in the beautiful surroundings of the
Nebraska countryside.

Greater Omaha Barbeque Society board members will be serving free BBQ
pork sandwiches to all GOBS members and their families that evening!

Help us plan and coordinate this event. Please give me (Nena Cooney) a call
on my cell phone, (402) 658-9948, or e-mail me at ncooney@cox.net and let us
know if you plan to come and enjoy the fun, food, and camaraderie with your

fellow GOBS friends.

AN A €
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Cedar Creek Contest

Photos of participants at the Cedar Creek Volunteer Fire Depart-
ment BBQ Contest on May 4-5, 2007 in Cedar Creek, NE. Judging
duties were handled by GOBS. Photos by Steve McCollister.

JULY 27 & 28, 2007

BIGGER NAMES
BIGGER CROWDS
BIGGER REWARDS

12,000 IN CASH REWARDS

KCBS Sanctioned - State Championship

For more information, contact Ruth Miller
641.421.0577 or ruth.miller@lee.net

www.globegazette.com/bbq
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With Piquant Sauce

Ingredients
2 Ibs. flank steak or London Broil

Marinade:

3/4 C. salad oil

1/2 C. soy sauce

2 'T. honey

2 'T. vinegar

1-1/2 tsp. ground ginger
1 tsp. garlic powder

1 scallion, finely chopped

By Steve McCollister

Directions
Blend all marinade ingredients in blender until frothy. Marinate meat eight hours in refrigerator. Cook meat on grill five minutes on each side. Server with piquant sauce.
Makes six servings. Piquant sauce: Chop two avocados and 1/2 pound mushrooms into large chunks. Blend with 1/2 cup oil, 1 tablespoon chopped parsley, 3 tablespoons
tarragon vinegar, 1 clove minced garlic, 2 tablespoons lemon juice, 2 tablespoons water, and 3/4 teaspoon salt. In blender, combine all ingredients except avocados and
mushrooms. Blend well and pour over combined mushrooms and avocados; chill. Serve with steak. Makes four servings.

t'*
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400-614-9533 - 402-333-8001 Legenffary Pit Bar-B-Que

www.famousdaves.com

Fire King Natural Lump Charcoal
Burns slower and more efficiently. Adds flavor to all of your grilled meat products.
May Be Purchased in 10 and 20 pound Bags

Available from

Kenny Meyer

(402) 598-0703 - cell phone L
(402) 345-0319 - home phone 1145 N 47th Street * LIrICOh'I NE L (402) 464 2151
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OMAHA STEAKS '_

SINCE 1917

The Finest
Midwestern Beef ‘
and More... v

Right In Your Own

Neighborhbood!
Lakeside Plaza
96th & “J”
Tower Plaza
Eppley Ai t
ppeyaper e Www.omahasteaks.com ol
sin 48th & Center St.
w5 3 SHARKERTS
OMAHA, NE
100% Hickory Smoked Meats
Great BBQ & Italian Specials
Catering and More
4865 Center St. » Omaha, NE 68106 ¢ (402) 554-0102 Where is this BBQ Joint? Please e-mail your answers to
BarBQBill@aol.com. The first person with the correct
DINE IN — CARRY OUT - DRIVE THRU guess wins a free dinner at our next meeting.
The BBQ photo featured in the June issue
was Harold’s Pit Bar-B-Que located in Abilene, TX.
Wayne’s Firewood, Inc. Photo by Nena Cooney
Hickory, Oak, Cherry and Apple Woods
(Apple Subject to Availability)
Available in 1/2 Cord, 1/4 Cord, 10 Cubic Foot Ricks, o
Or 3/4 Cubic Foot Bundles Byron Bissell
Free Delivery Within 30 Miles Certified Public Accountant
On Orders of $100 or More. Small Business and Personal Taxes
Call for Pricing or Chec_k Us Out on the Web:
www.waynesfirewood.com Small Business Accounting and/or Accounting
Related Computer Applications
5724 N. 97th St. Tel/Fax: (402) 571-1734

Omaha, NE 68134-1612 Please Call Before Faxing

T s mlvallla!lﬂ ﬁﬂ“ cllllls Email: bbissell1 @cox.net Cel: (402) 690-2543

. gg.sgrlz,;ﬁ'; P Golf and Six-M h Calend fE
* Specialize in Junior Clubs fQulel . 1 X- 0 n t a e n a r o ve n ts
i 1s what we

¢ Trade-ins on New Clubs
* New Clubs Inventory do!
e New Titanium Drivers

Events within 200 miles of Omaha and select other events are listed.
More events will be added as they are confirmed.

GCA Member - Golf Clubmakers Association July 15 GOBS Summer Picnic. Becky and Larry Weak’s Home * 3 p.m. to 222
TOM DOLL GOBS Member 558-9084 July 20-21  6th Annual Riverfest: Red, White & Que, Bellevue, NE.

July 21-22  6th Annual BBQ’Loo, Waterloo, IA. Visit www.mainstreetwaterloo.org

TRY OUR CATERING FOR YOUR NEXT SPECIAL July 27-28 2007 Up in Smoke, Mason City, IA. Visit www.globegazetzte.com/bbg
D EVENT: GRADUATIONS, WEDDINGS, Aug. 14 GOBS Monthly Dinner. Big Horn Mountain BBQ * 7 p.m.
REUNIONS, AND MUCH MORE
GREAT 00D IN AN UNEXPECTED, PLACE
A CONVENENCE STORE!, =
Q

Aug. 24-25 State Barbeque Championship of Nebraska, Sokol Park, Bellevue, NE

GOBS GRAM

Keep up-to-date on the latest BBQ news between news-
letters by subscribing to the GOBS Gram. It is
informative. . .entertaining. ..and most of all, FREE! Sim-
ply e-mail your home or work e-mail address to
BarBQBill@aol.com to sign up. And remember to forward
us any e-mail address changes you might have so you won’t
miss any future GOBS Grams!!
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Sonny Ashford ..................... sonny.ashford@gmail.com.......... (402) 298-8458
Vice-President
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Did You Move? Call (402) 691-0552
To Update Your Membership Data

Upcoming GOBS Dinner Meetings

GOBS Summer Picnic
Sunday, July 15, 2007
Larry and Becky Weak’s Place ® 12612 Cottonwood Lane (Springfield, NE)
Directions: Take Hwy. 50 to Platteview Road. Turn left (east). If you miss
Platteview Road, the next turn is Main Street through Springfield. At 132nd,
turn right (south) and go 3+ miles to the end of the blacktop. That is where
you turn left and then a quick right...you are now on Cottonwood Lane.
If you get lost or if it rains, call (402) 253-2493.
Please bring a side dish/salad and/or a dessert to share.
(If it needs to be kept cold, please bring it in a cooler!)
Bring another GOBS member and/or bring a non-member friend or two!
Come anytime after 3 p.m. ® We'll eat at 5 p.m.

RSVP to GOBS by Thursday, July 12 to (402) 333-GOBS

YOU CAN ALSO RESERVE YOUR SPOT BY E-MAIL!

E-mail your RSVP to gobsreservations@cox.net
The “subject” line should read: “GOBS Summer Picnic”
Include your name, phone number and number of guests attending.

August GOBS Dinner Meeting
Tuesday, August 14 at 7 p.m. * Big Horn Mountain BBQ ¢ Details TBA

Note: GOBS dinner meetings are open to anyone, unless otherwise designated!
Reservations may be made up to two meetings in advance. You must RSVP to GOBS
by 6 p.m. on the Wednesday before the dinner unless otherwise designated. As
GOBS must guarantee the number of paid dinners for most meetings, please cancel
your reservations by the reservation deadline if your plans change, in order to avoid
being billed. Persons making reservations after the monthly deadline will be accom-
modated at the discretion of the host.

The Few. The Proud. The Hungry.

Do you have what it takes? Join GOBS!
Annual membership (12 months) is only $35.
($30 Membership fee plus one-time $5 enrollment fee)
Membership includes a subscription to our newsletter,
invitations to our summer picnic and holiday party,
first crack at GOBS special events — and more!

Member’s Name

Address (Q home  work)

Spouse Name

DRIPPINGS
Ad Rates

City State

Zip

E-Mail Address

Home Phone Work Phone

Are you currently on a BBQ cooking team? U Yes (Name

Eighth Page................ $150/year
Quarter Page............... $300/year
Half-Page .....c..ccneee. $600/year
) ONo Full-Page................... $1200/year

Do you enjoy (check all that apply):
U Smoking Foods U Socializing 1 Eating BBQ 1 BBQ Road Trips

Are you interested in volunteering to work on the following (check all that apply):
U Barbeque Contests 1 Newsletter U Board of Directors

U Smoking Foods [ Competition Cooking

Q Social Committee

Minimum placement required.
Deadline is 14" of the month.
(Deadline for August 2007
issue is July 14).

Call for additional details.

U Cooking Classes O Other

Signature

Mail the completed form and a check or money order for $35 to
GOBS ¢ 15207 Hickory St. ® Omaha, NE 68144

For a complete rate sheet,

call (402) 393-4600.
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©2007 BROOKS

IT GIVES A
WHOLE NEW
MEANING TO
SMOKED PORK!

IF NOTHING ELSE,

HOG-SHAPED IT REPRESENTS
FIREWORKS - ~ FREEDOM FROM
ARE WHAT RO BORING FOOD...
_‘Y_(())UBEIND (l_} A ) 60D BLESSI
JOBE ; BARBEQUE!




