Barbecue Trivia
Round 1: American BBQ knowledge
1. The 4 categories of barbecue cooking in the US are Carolina style, Texas style,
Kansas City style, and…
a. Southern Style
b. Memphis Style
c. Chicago Style
d. Deep Dish
2. How many pounds can the largest BBQ pit in the world serve at once?
a. 8,000
b. 800
c. 80
d. 8… million?
3. Which barbecue sisters were featured in the 3rd season of Netflix’s Queer Eye?
a. Les’ Sisters
b. Sisters Place BBQ
c. Jones Bar-B-Q
d. Memphis BBQ Co.
4. Where will you find the most BBQ restaurants per capita?
a. Georgia
b. Oklahoma
c. North Carolina
d. Texas
5. When making barbecue, when do you apply a mop?
a. before cooking
b. during cooking
c. after cooking
d. when you spill
6. What do you get if you order burnt ends in a Kansas-style barbecue joint?
a. the crispy parts of a smoked beef brisket
b. slightly burnt spareribs
c. grilled corn bread
d. BBQ sausage
7. After hours of cooking, the finished product in barbecue will have a layer of what
on it?
a. cracklin
b. peel
c. rind
d. bark

8. In which American barbecue region is a “pig pickin'” most popular?
a. Texas
b. Kansas
c. Alabama
d. North Carolina
9. "Eating high on the hog" means what?
a. eating the choice pieces of pork
b. sampling the pork while it’s cooking
c. the feeling you get after eating too much pork
d. eating pork while intoxicated
10. What is finger meat?
a. BBQ’d bacon
b. BBQ’d pigs feet
c. meat between baby back ribs
d. meat you nibble on while slicing BBQ brisket
11. Barbecue sauce is most often deep red or even clear. Where can you find white
barbecue sauce?
a. Texas
b. Alabama
c. Arkansas
d. Georgia
12. A favorite BBQ side, southern-style coleslaw made with ketchup and vinegar is
referred to as...
a. red slaw
b. bleedin’ slaw
c. cabbage mess
d. the shred
13. Which American city is dubbed the “world's barbecue capital”?
a. Austin, Texas
b. Kansas City, Missouri
c. Lexington, North Carolina
d. Memphis, Tennessee
14. Memphians place their orders with a sort of code that doesn’t appear on any
menu. “Gimme a white pulled” means you’ll be served:
a. pulled pork and grits
b. pulled pork smothered in white gravy
c. pulled pork sandwich on white bead
d. the lighter and juicier interior meat pulled off the bone
15. The signature barbecue side dish of South Carolina is:
a. corn bread

b. hush puppies
c. hash and rice
d. bleedin’ slaw

Round 2: BBQ History and Weird Facts
1. Investigators discovered that the diet of the builders at which archeology site
involved copious amounts of barbecue?
a. Machu Pichu, Peru
b. Stonehenge, England
c. Chichen Itza, Mexico
d. Palace of Kydonia, Greece
2. Which President hosted the first barbecue at the White House?
a. Abraham Lincoln
b. Lyndon B. Johnson
c. Grover Cleveland
d. George HW Bush
3. BBQ bologna is a thing. What is used to make the rub stick before smoking it at a
low temp for a couple hours?
a. Mayo
b. Mustard
c. Ketchup
a. Vinegar
4. Where does the word “barbecue” come from originally?
a. The French
b. The Spanish
c. The English
d. Arawak speaking Taino people
5. Which of these international dishes is NOT a style of barbecue?
a. Umu in Samoa
b. Rassolnik in Russia
c. Braii in South Africa
d. Churrasco in Brazil
6. In what year did Barbecue become the first flavored potato chip?
a. 1958
b. 1968
c. 1978
d. 1988
7. When were charcoal briquettes patented?

a. 1920
b. 1897
c. 1707
d. 1608
8. When did the phrase “Kiss the Cook” first appear in writing?
a. In an 1813 Italian-English Dictionary
b. In a 1908 newspaper story
c. On 1950s women’s pajamas
d. On an apron on “Married with Children”
9. According to the National Hot Dog and Sausage Council, how many hot dogs do
Americans as a whole eat per year?
a. 20 billion
b. 15 billion
c. 10 billion
d. 5 billion
10. Which purveyor of fast food began as a BBQ restaurant?
a. Arby’s
b. Burger King
c. McDonald’s
d. Wendy’s
11. Which purveyor of fast food began as a hot dog cart?
a. Arby’s
b. Wendy’s
c. Carl’s Jr.
d. Burger King
12. Be careful out there, because according to the NFPA, gas grills cause _____
home fires a year.
a. 89,000
b. 8,900
c. 800
d. 8… million?
13. In 2011, a man broke into a home while slathered head to toe in BBQ sauce.
What state did this happen in?
a. Washington
b. Washington DC
c. Wisconsin
d. Wyoming
14. The documentary “Finder’s Keepers” involves a fight over something found in a
purchased BBQ grill. What was the thing?
a. $10,000

b. A trophy
c. A secret recipe
d. A foot
15. What is true of the man who wrote the famous Chili’s baby back ribs jingle?
a. He’s never eaten the ribs
b. He also wrote the Hot Pockets Jingle
c. He fought to have it out of Austin Powers
d. He’s a siren

