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The Concept Introduction and Description of Main Event
2017 was the fortieth anniversary of the Memphis in May World Championship Barbecue Cooking Contest, with 236 teams 

competing from 26 different states and six foreign countries.  However, almost since the inception of the event, the recurring 

complaint from the general public attendees has been that (due to health department rules) consumers cannot sample or 

purchase championship-quality barbecue from one of the teams at the Contest unless they know someone on a team and 

are invited into their team space.  There are a variety of concessions available for attendees to choose from, but none selling 

barbecue at an event seen as the holy grail of whole hog!

Description of Money-Making Idea
This year, Memphis in May found the solution.  Partnering with The Big Green 

Egg, we developed a new consumer experience called BBQ Alley.  The concept 

is that aside from buying a ticket to the event, attendees can buy an additional 

ticket to BBQ Alley, an exclusive area located in the center of the event, that 

features experienced pitmasters from the Big Green Egg and three well-known 

and award-winning barbecue restaurants (Memphis BBQ Co., B’s Cracklin’ BBQ, 

and Grand Champion BBQ), all preparing top-quality barbecue and delicious 

sides like mac & cheese, collard greens, slaw, and baked beans for consumers 

to enjoy.  Each restaurant would serve portions of barbecued beef, pork, and 

chicken, while the Big Green Egg would offer everything from prime rib to pizza. 

Target Audience 
The target audience for this concept was the thousands of people in the 

general public who are drawn to the sights and smells of the world’s 

largest pork barbecue cooking contest, but cannot enjoy the food being 

prepared because they don’t have access to a competing team.  The 

health department forbids teams from serving/selling food to the public, 

but allows them to serve friends, family, or clients of the team members.

Attendance
BBQ Alley tickets were priced at $15 and available for purchase online before the gates opened, and on-site at the 

gate to BBQ Alley’s exclusive area.  BBQ Alley was open four hours each of the three days of the official competition, 

with a total of 400 tickets per day available for sale (1200 total).  Each ticketholder received a wristband with 5 tabs 

to redeem at the food stations inside BBQ Alley.  

Over 1000 tickets were sold, with a sell-out on the last day of the event.  Sales were on track for a sell-out the second 

day, but unfortunately, the park had to be closed temporarily from 1:30-4:00pm due to lightning in the area, so we 

fell short of selling all 1200.
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Mediums Used to Promote the Idea and Tie-in of Promotion to Main Event
Aside from the numerous banners around the event and recorded gate announcements promoting the concept, 

BBQ Alley and the three participating restaurants were promoted by both Memphis in May and The Big Green 

Egg through press releases, both organizations’ websites and social media pages (Facebook, Twitter), as well as 

mentioned in more than five interviews with local TV and radio outlets.  In each of the external media mentions, 

BBQ Alley was positioned as the answer to the well-known dilemma of the public looking for the opportunity to 

enjoy championship-level barbecue at the World Championship Barbecue Cooking Contest.

Overall Revenue and Expense Budget

REVENUE
1,200 tickets total
(400/day) @ $15 each $18,000

EXPENSES
Stipends $6,000
Tents $1,200
Fencing $600
Misc. setup needs $500
Portolet/Washing Stations $200
Supplies (cleaning/serving) $600
Signage $500
Wristband tickets $400
Ticket Sellers (2) $350

TOTAL- $10,350
NET- $7,650

Overall Effectiveness/Success of the Idea
• BBQ Alley fell just short of a sell-out two of the three days in its first year

• BBQ Alley generated nearly $12,000 revenue we did not have last year

• Memphis in May was approached by additional barbecue restaurants that want to be part of BBQ Alley next year

• All three of this year’s participating restaurants and The Big Green Egg have expressed their strong desire to return next year.

• We received no complaints this year about the inability to enjoy barbecue at the Contest!

• All of these translate to a huge success for us and a plan for the return of BBQ Alley in 2018, with more 

restaurants participating and more tickets for sale.
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Supporting Question: What challenges/obstacles did you foresee/
encounter in creating the program and how did you handle them?
As was mentioned in the introduction, the first challenge was what we had encountered all along, overcoming 

the health department restrictions.  We initially set up a meeting with the chief health inspector to discuss 

our idea and ask for his guidance on how to make it work.  He took the time to walk us through each 

restriction and what we could do to address those concerns as we set up the space in the open park.  For 

example, the need for a separate hand-washing sink was addressed by filling a spouted cooler with water 

so it could be used as a water tap to rinse soapy hands.  Additionally, the fact that each of the participating 

restaurants was familiar with health department codes and requirements made it much easier for everyone 

to adjust to the suggested workarounds implemented to meet standards.  

Getting started early to actively involve the health inspectors and partner with them to find solutions allowed 

us to finally solve an issue that has been a recurring complaint for forty years, and even better— make some 

money in the process!

www.memphisinmay.org


