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| served as guest curator. jlm spent aimbst 30 years asa wrlter
- ‘{_:‘and edltor for The Atlanta journal Cohstltutlon, spec:allzmg |ni 1
|| | stories about the South and its hlstory and culture. He has | |
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jlm Auchmutey is author of Smokelore° 'A Short Hlstory of
{1 Barbecue 4] Amerlca, the ‘companlon volume to the “Barbecue i
il i‘f.?Natmn” exhlbitqon at the Atlanta HI\ t?ry Center, for which he i

coauthored two cookbooks including t’he‘flrst devoted solely i
to barbecue sauces and rubs, The Ult‘qmate Barbecue SaUce (i
Cookbook A foundlng member of the Southern Foodways[
Alllance at the Unlver5|ty of MISSISSIppI, he has won awards

for his food writing from the James Beard Foundatlon and the
Assoaatlon of Food Journalists. He lives in Atlanta with hl’s 1

| lefe, Pam, and comes from a long line of barbecue pltmasters

and Brunswick stew makers. Rt
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Kevm Bludso is a chef telewsnon personallty and two tlme
) Steve Harvey Hoodle Award Wlnner In 2008 he opened
' Bludso’s BBQ, his small takeout BBQ stand |n Compton, i

¢ailforn|a. It Has since grown mto anglnternatlonal empire, 4
: 1 with a flagshlp restaurant, Blud lo’s Bar & Que, in 1
| ', Hollywood a concessmn stand at the AFC Socter Stadlum, R

14 flocatlon in Proud Bird by LAX, and a snra,wling restaurant ancl
! bar called San Antone by Bludso’s BBQ in the Crown Casino in_
| Melbourne, Australia. He is the judge bn the hit Netflix BBQ
;competltlon show, The American BBQ Showdown, and has m ~,
multiple television appearances on shows I|ke Dlners, Drlve—lhs
and Dives and Bong Appetit, and as a recurrlng guest |udge on
| Bar Rescue. His first cookbook, The Bludso Family Cookbook
BBQ Soul Food and Family, From Compton to Corsmana, was,
released in Spring 2022 for Ten Speed Press.
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‘ | f,i2000 Ray moved to FIorlda and begah) h's career as, an outdOOi'
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Ray Lampe grew up in (;hlcago and after hlgh school spent 25
| years in the family trudklng busineSS. He had been .
partlapatlng in BBQ cookoffs a,s a Ah.; _bby since 1982, so he' | r'V;
' decided to take a leap and turn hls | 'bbby mto a career. In

oklng expert when the trucking busmess had run its coursel.
Ray has written nine cookbooks and is currently workmg on

! hIS tenth The most recent being “Ray Lampe’s Blg Green Egg

, Cookbook” In 2014, Ray was mducted into the “BBQ HaII it
of Fame” and in 2018 Ray opened “Dr. BBQ’s” restaurant m |
St.Petersburg, Florida W|th Roger and Suzanne Perry. ’ i
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1 Adrian Mlller IS a james Beard Award-wmnmg food wrlter, !
it attorney and certified barbecue |udge ‘who lives in Denver, CO |
.| He is currently the executive director bf the Colorado Councrl
| of Churches. Miller prewously serVed as a speqlal assmtant
i to President Bill Cllnton, and as a sen,or nollc*y analyst for
quorado governor Bill Ritter Jr. Mlller 1as written three books
1| mcludlng Soul Food. The Surprlsmg tory of an Amerlcan[ id
BEd Cwsme, One Plate at a Time, The Prespdent’ Kltchen Cablnet' ‘
The Story of the African Amerlcans Who Have Fed Our Flrst
kamllles, From the Washingtons to the Obamas, and Blaclo

Smoke° African Americans and the Unlted States of Barbecue
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Amy Mills may' have trled to run fast and far from the famlly busmess of
barbecue but she ended up becomlng a trUe V|smnary in the mdustry s T‘;iﬂ
| male dominated world. Her dad, the Ie endary pltmaster Mike Mllls, e
taUght her how to cook with fire whlle grqwmg up in Murphysboro, III|n0|s,
| 'biut IAmy embarked ona marketmg career| nstead She shared her keen | i
b understandmg of marketlng wgth her father fbr the famlly’s restaurant,, Hifkeer ]
|/ 17th Street Barbecue. “You can cook the Very best food in the world,” Amy T
‘often said, “but if you can’t teII a story that gets,people mterested in |t, no AR
| one ‘'will buy it.” Amy and her storytelling sklllls tran,sformed I7th Street
Barbecue from local gem mto national best-s ller. It received glorlous i ;
| reV|ews, numerous awards, and 'brought people xaround the world toa tlny
town in Southern Illinois. After Amy officially réturned in 2000, she solidlfled
the busmess’s revered title as the church of barbecue by deveIOpmg | mall
order business and turning the annual Praise the Lard barbecue competltmni
into an essential stop on the competition C|rcu|t. In 2005, Amy won a jarnes
Beard Foundation nomination for co- wrltmg Peace, Love and Barbecue ) |
the first of two cookbooks produced by the restaurant thus far. Now Amy
has her own story to tell. It’s the culmination of everythmg she’s learned in
business and in life. It’s about giving back to a town that’s always embraced
her, even when she refused to stay put. '
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iR Robert F. Moss wrltes about food, drlnk, and travel Based m
i ChaHeston, Soqth Carollna, he is the QOhtrlbutlng Barbecue |
Edltor for Southern L|V|ng, Restaurant Critic for the Post | “V"
‘& Courier, and a frequent contnbutor to publlcatlons llke | ;;?* {

g ;“Eplcurlous, Charleston Magazine, Early ﬁmerlca" Life, Garden

;& Gun, and The Local Palate. A reV|sed |arld expanded second

| edltlon of his book. Barbecue. The Hustory of an Amerlcan
Instltutlon was publlshed in Octobert 2020, and his recent i
book The Lost Southern Chefs: A Hlstory of Commerclal
blnlng in the Nineteenth-Century South, was pubhshed |n i

el February 2022. I it 3;44
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g Hanna Raskln is the edltdr and publisher of The Food Sectlon, i
a newsletter toverlng faodr and drl a;cross the Amerlcan
South In its first year, The Food Se tidn was | named Best il a‘- !
| New Business by Local Independen)d Onlme News (LION)
Publlshers, and a Trallblazer by the Internatlonal Assomatlon
L RRE of Culinary Professmnals. Raskin prev‘ldusﬁy served as food i
i edltor and chief critic for >'I'he Post and Courier in Charlestpn, ;
South Carolina. Her work has been rec:ognlzed multlple tlmes
| by The James Beard Foundatlon, whlch in 2017 awarded her
-' |ts first Local Impact jJournalism prlze. A past preS|dent of the
Assomatlon of Food Journalists, Raskin serves as the Southern

Foodways Alliance’s columnlst. | ey it ‘r '
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