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Praise for G-Que Barbeque






“I often say I know everybody and their brother in the BBQ world. When I think of Colorado BBQ, Jason and G-Que are always my first thoughts. At Meat Church, it’s all about bringing people together to make great memories around great food—and Jason is doing exactly that with this book. With his knowledge and recipes, he’s about to take you to church!” 


—Matt Pittman, Meat Church BBQ


“When I was on the field, the goal was always domination. Jason brings that same intensity to the BBQ game. This book is pure championship smoke—recipes that hit harder than a goal-line stand and flavors that’ll have you chest-bumping your smoker. His playbook is stacked. This isn’t just a cookbook; it’s a game plan for greatness—and every backyard needs it.” 


—Derek Wolfe, Super Bowl Champion, Sack Master, and BBQ Hype Man


“Whether you’re a backyard cook, competitor, or restaurateur, this book delivers. Jason not only shares the secret to his success—building a strong team—but also serves up recipes you can use for both backyard grilling and large catering events. Honestly, I can’t decide if this is a motivational book or a cookbook, because you get the best of both in one. It’s well written, inspiring, and the food looks so good you’ll have a hard time not licking the pages.” 


—Darren Warth, 15-Time World Champion, Owner of Smokey D’s BBQ, Des Moines, IA
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To God and everyone who believed in G-Que Barbeque—the guests who craved it, the team who brought it to life, and the friends who spread the word. You are the heart and soul of this journey. I couldn’t do it without you.


Jason Ganahl


[image: The Denver city skyline features several modern high-rise buildings in the foreground, with snow-capped Rocky Mountains towering in the background beneath a clear blue sky.]









VI

[image: Street view of G-Que BBQ restaurant featuring outdoor seating under orange umbrellas, a large sign above, and a banner reading free delivery. Nearby are additional storefronts and several parked cars.]
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The Roots of G-Que Barbeque
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Let me take you back to where it all began—because every great journey starts with a moment of doubt, but it’s those moments that define who we become.


My culinary journey didn’t start with barbeque; it began humbly at Garavellis Café in St. Louis, Missouri, when I was fourteen years old. Back then, I landed my first job washing dishes for $3.75 an hour. It might not sound like much now, but to a fourteen-year-old with no financial obligations, it was everything. Neither of my parents went to college, and no one in my family before them did, so the idea of working hard and earning my own money was a source of pride and satisfaction for me.


I remember thinking, “If I can find a way to make $4 an hour, I’ll be rich!”—the simple dreams of a teenager without rent or bills to worry about. That mindset quickly shifted when I worked my way up to busboy, where I shared in a tip pool from the floor hosts. It was in this role that I learned one of the most valuable lessons of my life: the more value I could create for others, the more I could earn.


Through my teens and into my early 20s, I worked a variety of restaurant jobs. I gravitated toward front-of-house roles like serving and bartending because of the tips. I loved the challenge of surpassing guests’ expectations, creating a memorable experience for them in exchange for higher tips. It was always about creating value, about going above and beyond.


I honed my hospitality chops working for tips for eight years, and it wasn’t until I started living on my own that I learned how to cook. In my mid-20s, eating out all the time wasn’t an option—I simply couldn’t afford it. Not just eating but eating good has always been one of my favorite things to do, so I began teaching myself how to cook.


I learned to make the most out of simple, inexpensive ingredients, focusing on seasoning them properly and mastering techniques like braising, sautéing, and roasting. Back then, I watched the Food Network religiously, absorbing everything I could from my favorite chefs: Bobby Flay and Ina Garten. This was well before the age of YouTube, and I wasn’t into reading cookbooks yet, so Food Network became my go-to teacher.


Having majored in Biology, I found that my scientific background was incredibly helpful in learning to cook. Understanding the science behind food—why certain things happen or don’t happen in the cooking process—allowed me to test hypotheses and develop my skills. That foundation would become key when I later dove into creating and perfecting winning barbeque recipes.


2After working in restaurants for as long as I did, I realized that the customer service skills I had honed over the years could be applied to sales. I enjoyed creating value for people, and helping others brought me a lot of joy, so I believed I could excel in sales. Turns out, I was right. I found success in sales, and that opened opportunities for me—but it also meant moving away from home.


I first moved to San Ramon, California, working in Pleasanton while continuing to build my career. Eventually, I was offered a position in Boulder, Colorado, working for what was then Tyco (now Medtronic), where I held a variety of sales and marketing management positions. Those roles taught me so much about business—lessons that I would later apply to G-Que Barbeque. From understanding how to market a product to leading teams and managing vendors, my experiences in leadership became invaluable assets. As I look back on this time what I learned most was not to want things to be easier but to learn skills to help overcome the obstacles. Whether it’s not getting defensive, building trust, communicating effectively, or analyzing data, the more skills you can acquire or the more you can improve the skills you have, you can achieve the outcomes you want instead of wishing for things to just be easier. This confidence is what allowed me to start a business in the medical device space before I had G-Que.


While I lived in St. Louis, I ate barbeque regularly. Back then, places like Sugarfire and Pappy’s didn’t exist yet, but my go-to spot was Bandana’s Barbeque. I wasn’t a barbeque snob by any means—if it was smoked right and not over-seasoned, I was happy. I loved the flavor that smoking meat infused, a taste of hickory that couldn’t be replicated in an oven or frying pan.


When I moved to California, I found a few barbeque places that I enjoyed, but it wasn’t until I moved to Colorado that I really started searching for something special. That search led me to discover the Kansas City Barbeque Society (KCBS), and I learned that they hosted professional barbeque contests. I thought, “This is interesting. I have to learn more about this.” So, I attended my first professional barbeque contest as a spectator—and that’s where everything started to change.


I was just a spectator that day, excited to try what I thought would be some of the best barbeque I’d ever had. There was live music, barbeque aromas filled the air, the hair on the back of my neck stood up. Cold beer, hot barbeque, and everyone was smiling—I found my people! The very first vendor I visited, I took a bite of his ribs, and I was blown away. “These are the best ribs I’ve ever tasted!” I thought. My expectations skyrocketed. This vendor must be one of the top teams, surely. When the results came in later that day, I couldn’t believe what I saw—he finished 59th out of 65 teams.


It was a shock. If these were the best ribs I’d ever tasted, and he finished almost last, what chance did I have? Could I ever compete in this world? It felt like an impossible hill to climb. That self-doubt can creep in early and if you let it, it will stick around and remind you that you have no shot to become what you’re capable of becoming.


After that first contest as a spectator, despite the self-doubt, I knew I wanted to be a part of the community. My barbeque skills at the time were nowhere near where they needed to be. If I wanted to compete, hoping that it would be easy wasn’t going to cut it—I needed to improve, to truly understand what made barbeque great. So, I made a decision 3that would shape everything that came next. I became a Certified Barbeque Judge.


For two years, I judged competitions, sitting under the tent with the best of the best, tasting barbeque that people had poured their hearts and souls into. And let me tell you something, the best barbeque you’ll ever eat isn’t from a restaurant—it’s under that KCBS judges’ tent. Judging allowed me to see, taste, and experience what barbeque excellence looked like. But more importantly, it gave me insight into how judges think, what they’re looking for when they evaluate an entry, and what sets the top competitors apart from the rest. After those two years of tasting all that competition barbeque and practicing at home, I was ready. It was time to stop sitting on the sidelines and start competing.


The First Barbeque Competition: Pueblo, Colorado


I entered my first barbeque contest in Pueblo, Colorado, down by the riverwalk. It was a humble start—I rented a U-Haul, loaded my smoker, and drove down to compete against 60 other teams. My setup was anything but glamorous. While the other teams rolled in with trailers and RVs, I was tucked away at the end, far from the polished, professional setups. I knew no one. Most of my relationships were with judges, and they didn’t arrive until it was time to score the entries on Saturday.


I was a one-man team—while most competitors had a crew to handle different tasks, I had to figure out everything on my own. I even forgot to bring a light, which meant working through the night in the dark. That contest was full of lessons, but none bigger than perseverance. There were multiple times I thought, What the heck am I doing here?


Eventually, my wife’s friend from high school, Molly, had a husband named Kenny who became part of the team. My wife Heidi would share with Molly what I was doing competing in barbeque contests, and Kenny inquired about joining me, knowing that I could use help. He became my go-to guy, always making sure I had a cold beer in hand and helping me with the operational side of things so I could focus on the cooking. He made it to about 20% of the contests, usually the bigger ones, but those times together were priceless. We laughed a lot and had some of the best times competing side by side. Sadly, he passed away a few years ago doing something he loved—running a Spartan Race—and I miss him dearly to this day.


At KCBS contests, you turn in four meats: Chicken, Ribs, Pork, and Brisket. And then there’s the overall ranking, where the ultimate goal is to be crowned the Grand Champion. That’s what every competitor dreams of.


For all the mishaps of that first contest, I’ll never forget when my name was called—twice, inside the top 10, in two categories. That rush of excitement and validation were indescribable. Doubling down on the emotion I was feeling in that moment, I made a commitment to myself that I wasn’t just going to compete—I was going to win. First, I set my sights on winning a category, then a Grand Championship, and ultimately, the Rocky Mountain Barbeque Association (RMBBQA) Team of the Year award, which goes to the best team across nine states, and 30 contests over the course of a year.
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The Rise of G-Que Barbeque: 19 Grand and Reserved Grand Championships and Rmbbqa Team of the Year and Hall of Fame Inductee


5In the years that followed, in my free time, I put everything I had into perfecting my barbeque skills. I read every barbeque book I could get my hands on, practiced constantly, and honed my craft. It wasn’t about trying my best and hoping to do good—it was about relentless dedication. I did what it took to win, and over time, I started winning. The wins were a byproduct of the effort. I put in the work during the week and collected the trophies on the weekend—countless category wins and 19 Grand or Reserve Grand Championships.


And in 2014, I achieved what I set out to do: RMBBQA Team of the Year, after narrowly missing it in 2013 to Burning Bob! I credit Burning Bob with much of my competitive barbeque success. He was my fiercest competitor. A retired United Airlines mechanic with a trophy room stocked full of Grand Championships. To be the best you must beat the best, and Bob set the bar high. Thank you, Bob, for never letting up. You are one of the fiercest competitors I know.


Every contest, every challenge was an opportunity to grow, to learn, to become better. Because in barbeque, like in life, success isn’t a destination. It’s a journey, and that journey is about far more than trophies or titles.


What I’ve come to realize is that the true reward isn’t the recognition or the accolades—it’s who you become in the process. Every challenge you face, every setback, every moment of doubt is a test, a chance to build yourself into someone stronger, more resilient, and more capable than you were before.


When you’re thinking to yourself, This isn’t for me, I should just quit and find something else to do, the resistance to not quit is when the real growth happens. It’s in those moments that you learn what you’re made of. You either give up, or you dig deep, push through the self-doubt, and find the strength to keep going. That’s where you evolve.


Nothing worthwhile comes easy. Each time I faced a tough cook, an unexpected setback, or a fierce competitor, I didn’t just become a better pitmaster—I became a better version of myself. Because overcoming challenges is what shapes you. It builds the kind of mental toughness that spills over into every other area of your life.


The journey has taught me that success isn’t about avoiding failure or adversity—it’s about confronting it head-on. Every setback is a stepping stone, every failure is a lesson in disguise. You don’t just become great by winning, you become great by enduring the struggle, by learning from every mistake, by persevering when others would quit. There were several times I wanted to quit. The more you push yourself through those moments of doubt and difficulty, the more you start to see challenges not as roadblocks but as opportunities to prove to yourself what you’re capable of. That’s what barbeque taught me—and that’s what I apply to every aspect of my life. The rewards of the journey are found in who you become when you refuse to quit, when you refuse to settle, and when you constantly strive for more.


Opening G-Que Barbeque: A Leap of Faith


6Despite all my success on the competition barbeque circuit, I was reluctant to open a restaurant. Self-doubt was looking me right in the face telling me it owns me! You hear it all the time—how hard the restaurant business is. The long hours, the struggle to make money, the endless challenges. And it’s true. Owning a restaurant requires sacrifice, especially in the beginning. At the time, my wife Heidi and I were just starting our family. It was easy for me to come up with reasons not to start a restaurant.


But Heidi saw something in me that I was hesitant to acknowledge. She gave me the nudge I needed and told me, “If you’re going to do it, it’s time.” Hearing her say that made it more than about me—it was about the team I would build and the community we would serve. It was a chance to demonstrate to my family that they can count on me. Her believing in me meant so much to me at a time when I didn’t believe in myself.


I began networking with people in the industry, connecting with those who had already walked the path. I had a few key individuals who were incredibly generous with their time, sharing the lessons they’d learned, the mistakes they’d made, and the advice they wished someone had given them when they first started.


I put together a financial forecast, gathering assumptions and data from these experienced folks, and projected the numbers five years into the future. But here’s the thing—the best-case scenario I came up with wasn’t exactly comforting. In fact, it was hard to justify moving forward. The startup costs were high, and the numbers weren’t just about replacing my income—I had to recoup my initial investment too.


On paper, the decision didn’t make sense. I wasn’t just opening any restaurant; I was taking over a failed pizza shop that had struggled as did every other previous tenant. The space had no visibility to traffic, parking was a nightmare, and to hit my projections, we would need to do five times the sales of the last tenant just to break even. As a first time restaurateur with a very limited budget and a desire to stay close to home I had very few options as landlords were not lining up to have people like me as tenants.


It was a leap that defied logic.


It obviously wasn’t the forecast or the spreadsheets that convinced me to move forward. Somehow, I knew we would outperform any projections. In hindsight, it was faith that what I was doing had a greater purpose. Faith that this venture was part of a bigger plan, one that extended beyond the numbers. Of course, at the time, you could say it was a healthy case of naiveté. I remember a couple days before opening, I didn’t sleep at all, thinking I made the worse decision of my life by signing a lease and expecting to do numbers that no one thinks is possible.


But faith, to me, is believing in something when the evidence suggests a different outcome. And when I look back, I credit my decision to open G-Que to that faith. Even in my moments of doubt, I continued. God was at work doing only what He can do and that’s what made it successful. The vision He had was bigger than just opening a restaurant. It was about creating something that would serve others, something that would have a lasting impact.


The courage to take that leap didn’t come from certainty—it came from trusting 7in something greater. I knew the road ahead would be difficult, but I also knew that we were meant to do more than just survive. We were meant to thrive. And in that moment, I embraced the uncertainty, knowing that we could accomplish, create, and serve in ways unknown to me at the time.


G-Que Barbeque: The First day and the Road to Growth


After nearly a year of preparation—finding time whenever I could to do what needed to be done to open a restaurant—the big day finally arrived. Opening day at G-Que Barbeque was here. We were operating on a bare-bones budget, but we had something more valuable than money: heart and hustle. The doors opened, and there was a line of people ready to come in, excited to see what we were about. But here’s the thing—the staff and I weren’t ready for it.


Like my first barbeque competition, that first day was packed with learning opportunities. We were struggling, and I’ll never forget it. Some friends had come in for lunch, and seeing how we were falling behind, Mark Strachan and his family jumped into the kitchen without me even asking. They just knew. They saw the need, and they took action.


[image: A man smiles while wearing gloves and an apron, holding a large rack of barbecued ribs. He stands in front of a smoker that is filled with additional racks of ribs.]
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[image: A smiling man in a black polo shirt holds a large tray piled with ribs, fries, pickles, bread, and small bowls of sides. He stands indoors near a wall that has a sign reading G-QUE barbecue.]




11Operationally it was as bad as it could get. We had no time to do a friends and family or soft opening as I was already paying rent and had little money to float; we had to open, and we felt the consequences of being unprepared. We had only one way to go: up. From that day forward, we got better, a little bit each day. And here’s what most people don’t realize—those small improvements compound over time. After about a year, we finally started to figure out what we were doing, and things began to take off.


As we grew, I kept hearing the same thing from people: “You need to open a location in South Denver!” Our first location was in North Denver, and people down south wanted a taste of what we were serving. So, I listened, and I did it. I opened a second location in Lone Tree.


Where were all those people that told me they wanted a G-Que by them down south? When we opened, no one showed up. I thought everyone who said don’t open a second restaurant was right.


I have a vivid memory of standing in the dining room during the first week at 6:30 p.m., looking around at the empty tables, thinking, “What did I get myself into?” It was a humbling moment. I wanted it to be easier this second time around, but it wasn’t. The brand was unknown down south, and I had to apply all the same tactics and strategies that made the first G-Que a success. It was like starting over from scratch except I had a playbook of what works from our first location in Westminster.


And here’s the kicker—I wasn’t just opening a barbeque restaurant. I launched a homemade ice cream shop right next door featuring the best dairy I could find in Colorado. Why ice cream? Because I associate barbeque with ice cream. I told you earlier about my fiercest barbeque competitor, Bob, and his wife, Donna. After barbeque turn-ins at contests, Donna would walk around and pass out Klondike bars. It always hit the spot. That memory stuck with me, and I wanted to share the emotion of feeling satisfied after a tough long cook.


Now, I’d heard from plenty of people I respect that scaling barbeque is tough—some even said it was impossible without diluting the quality. That was a big fear of mine. So, I figured if I could make the best-tasting ice cream in town, people would come for that and the barbeque—even if the barbeque wasn’t as stellar as what we served up north.


At first, it was a grind. The Lone Tree location had worse visibility and parking than our Westminster spot. I had no money for advertising, but I had something more valuable than 12an advertising budget. I had an unwavering commitment to giving folks their best twenty minutes of the day. Our guests would come in, have an incredible experience, and they’d leave and spread the word. Slowly but surely, we built the awareness we needed. And eventually, we exceeded our expectations for the Lone Tree shop.


[image: A smiling server hands a plate of food to a woman seated at a table in a casual restaurant. The woman is wearing a red sweater, with onion rings and a drink placed on the table in front of her.]


That success gave me the confidence I needed to scale G-Que Barbeque even further, opening a location in Lakewood, followed by three locations inside Empower Field, two inside Folsom Field, and one in Coors Field. And we’re not stopping there. By the time this book comes out, we’ll have a new location in Thornton and another one in Timnath.


What started as a bare-bones operation has now grown into something bigger than I could have imagined. But here’s the truth—growth didn’t happen by accident. It happened because we focused on getting better every single day. It’s not linear, you take the bad moments and learn from them and don’t get complacent or comfortable when things are going well. And that’s the key. It’s not about waiting for the perfect moment or hoping things will get easier. Take action!


It’s about more than Barbeque


When I first started this journey, I thought my goal was to make great barbeque. And while that was the surface-level goal, what I learned about myself along the way was that at my core, I enjoy making people happy. There’s nothing better than watching someone take a bite of something you’ve created and seeing the natural reaction of joy on their face. But as the years went on, I realized there was something else that fueled me—something bigger.


What really drives me isn’t just making great barbeque—its helping people realize their own potential. Whether it’s a member of my team, a friend, or even a guest, seeing someone recognize what they’re capable of and then helping them act on that potential—that’s what fulfills me.


At G-Que, we’ve created a culture that’s not just about serving food—it’s about serving people. It’s about creating an environment where everyone, from the kitchen to the dining room, believes they can achieve something greater than they thought possible. And when someone on my team feels that spark, when they start to see their own value, their own strength—that’s the real reward.


Helping people believe in themselves is just as important as any dish we serve. And that’s the lesson barbeque has taught me. It’s not just about getting the food right—it’s about getting the people right. When you build a team, a community, a life, on the foundation of self-belief and a commitment to growth, the results go far beyond barbeque.


Success, I’ve learned, isn’t just about what you can achieve for yourself. It’s about how many people you can lift up along the way. When you help others see what they’re truly capable of, you’re not just making barbeque—you’re building something that lasts. Something that changes lives.


Experiencing Championship Barbeque at Home


13One of the greatest joys of my journey is being able to share what I’ve learned with others. Barbeque has always been more than just food for me—cooking for others is a way to connect, to bring people together, and to create lasting memories. And that’s why I created this cookbook—so that you, too, can experience the taste of championship-quality barbeque right in your own home. It’s not just about following recipes, it’s about creating moments that matter, and bringing that experience into your own kitchen or backyard.


This book isn’t just a collection of recipes—it’s a culmination of years of practice, countless hours spent perfecting techniques, and the valuable lessons I’ve learned through successes and failures along the way.


Inside, you’ll find some of my family’s favorite recipes, as well as dishes that have become staples at G-Que. These recipes are designed for everyone no matter where you are on your barbeque journey—whether you’re gearing up for a barbeque competition, hosting a weekend cookout, or simply looking to make something special for your loved ones. It doesn’t matter if you’re a seasoned pitmaster or someone just starting out; the recipes in this book are crafted to bring out the best in your barbeque, one delicious bite at a time.


And for those of you who are eager for more, I’ve got you covered. Visit my YouTube channel, G-Que Barbeque, where I’ve shared video tutorials that walk you through the process step-by-step. Sometimes, seeing the techniques in action can take your barbeque game to a whole new level. Whether you’re looking to fine-tune your brisket or perfect your ribs, the video content is there to give you that extra boost of confidence. I’m here to help you get it right, and, most importantly, remember to enjoy the process.


I consider myself truly blessed to have accomplished all that I have, but I’ve come to realize that none of it would mean as much if I couldn’t share what I’ve learned with others. It’s about more than just sharing recipes—it’s about passing on the knowledge, the tips, and the passion for barbeque so that you can create your own magic at home.


So, take these recipes, make them your own by tweaking as you see fit and enjoy them with your friends and family. Because at the end of the day—it’s about the people you share life with, the memories you make together, and the joy that comes from gathering around the table with those who matter most.


To everyone who has ever dined at G-Que, told someone about us, or been a part of the G-Que Team—thank you. From the bottom of my heart, I am deeply grateful for each and every one of you. Your support, your belief in what we do, and your contributions have made this journey possible. You are the heartbeat of G-Que.









14



Championship Barbeque Begins with the Pit
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Grills and Smokers


In the world of barbeque, the equipment you choose can significantly impact your cooking experience. With a variety of grills and smokers available, each offering unique features, benefits, and challenges, it’s important to understand the differences to make an informed decision. This guide will provide an in-depth look at the different types of grills and smokers, their pros and cons, and a comparative analysis to help you choose the right equipment for your barbeque needs.


Charcoal Grills


Charcoal grills are among the most popular of traditional types of grills. They use charcoal briquettes or lump charcoal as the primary fuel source. Charcoal briquettes are made from a mixture of ground charcoal, coal dust, and other additives that help them bind together and burn more consistently. These ingredients are compressed into uniform shapes, typically small pillow-like pieces. Lump charcoal is made by burning hardwood in a low-oxygen environment until all the natural chemicals, moisture, and sap are removed, leaving behind pure carbon in the shape of irregular, lightweight pieces of charred wood. Lump charcoal is perfect for those who prioritize natural flavor and high heat, while charcoal briquettes offer consistency, longer burn times, and cost efficiency. I think everyone needs a good reliable charcoal grill. Several of my videos on YouTube show you how to smoke on a charcoal grill. If I was told I could only own one grill, this is what I would get. It can’t be beat for the price, and you can both grill and smoke on it and produce amazing tasting food.


Pros: Charcoal grills provide a distinctive smoky flavor that is highly prized in barbeque. They are capable of reaching high temperatures, perfect for searing meats. And they are versatile, being suitable for both direct and indirect cooking.


Cons: On the other hand, charcoal grills take longer to heat up and require more effort to maintain the fire. It takes some practice to master temperature control through vents and charcoal arrangement. And they produce more ash, needing to be cleaned out after each use.


Charcoal grills are ideal for traditional barbeque enthusiasts who appreciate the authentic smoky flavor and are willing to invest time in mastering the grill.
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Gas Grills


16Gas grills use propane or natural gas as a fuel source, providing a convenient and efficient grilling option. Natural gas is a fossil fuel composed primarily of methane (CH₄), along with small amounts of other hydrocarbons such as ethane, propane, butane, and pentane. It is extracted from underground reservoirs, often found in conjunction with oil deposits. Once extracted, natural gas undergoes processing to remove impurities and separate other hydrocarbons, resulting in a clean-burning fuel suitable for residential, commercial, and industrial use. Natural gas is a highly efficient, cost-effective, and convenient cooking fuel widely used in residential and commercial settings. Its advantages include consistent heat, precise temperature control, and cleaner burning compared to other fossil fuels. Propane is a hydrocarbon (C₃H₈) that is part of the liquefied petroleum gas (LPG) family. It is a byproduct of natural gas processing and petroleum refining. Propane is stored as a liquid under pressure and vaporizes into a gas when released, making it a versatile and portable fuel source. These are commonly found in the backyards of folks and are suitable for those who want something fast and easy to operate. Since you’re reading this book, I assume you’re looking to graduate more into the world of smoking, so I would look at an offset or pellet smoker. These are nice to have as a second or third grill.


Pros: Gas grills are quick to heat up and easy to use, making them ideal for everyday grilling. They also offer precise temperature control with adjustable burners. And cleanup is much easier because gas produces less residue.


Cons: Unfortunately, gas grills lack the smoky flavor provided by charcoal or wood. They are also typically more expensive upfront and require a continuous supply of propane or natural gas. Due to the need for a gas supply, they are less portable compared to charcoal grills.


Gas grills are ideal for busy individuals or families looking for a quick and convenient grilling solution without sacrificing performance.


Electric Grills


Electric grills use electricity as their heat source, making them suitable for indoor and outdoor use. You don’t see these being used that often, and unless where you live does not allow you to use a non-electric grill, I wouldn’t recommend one of these.


Pros: Despite my not being a fan of electric grills, there are some advantages to them. They are extremely user-friendly with simple plug-and-play operation. Since they can be used indoors, they would be great for apartment dwellers. And they offer precise temperature control.


Cons: Of course, electric grills do not provide the smoky flavor of charcoal or wood grills, and they also generally cannot reach the same high temperatures. You are also dependent on having access to an electrical outlet, limiting portability.


Like I’ve said, electric grills are perfect for those living in apartments or areas with restrictions on open flames who still want to enjoy grilling.
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[image: A man in sunglasses, holding a blue cup, stands at a barbecue grill cooking corn on the cob. Trees and a wooden fence are visible in the background. The scene is outdoors and sunlit.]
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[image: A red ceramic grill or smoker with a lid-mounted thermometer emits a visible smoke plume from its top vent. Blurred plants are seen in the outdoor background. The scene is well-lit and focused on the grill.]




Pellet Grills


19Pellet grills use compressed wood pellets as fuel, providing a combination of smoking and grilling capabilities with automated temperature control. These pellets are made from sawdust and wood scraps, compressed into small, uniform pieces. The grills and smokers are equipped with a hopper to hold the pellets and an auger system that feeds them into a firebox where they are ignited. This process produces heat and smoke, which cook and flavor the food. These are excellent entry level backyard smokers particularly for those that don’t want to have to manage a fire. I used a pellet smoker when I competed and kicked everyone’s butt with it, so if anyone tells you that you can’t cook good food on a pellet smoker that’s simply not true.


Pros: Pellet grills provide a smoky flavor similar to wood or charcoal grills, as well as automated temperature control with digital settings. They are extremely versatile, as you can smoke, grill, bake, roast, and more on them.


Cons: Pellet grills are generally more expensive up front and require a supply of wood pellets. They also require an electrical outlet for operation. More components need to be maintained compared to traditional grills.


Pellet grills are great for barbeque enthusiasts who want the flavor of wood smoking combined with the convenience of automated temperature control.


Kamado Grills


Kamado grills are made from ceramic and are known for their excellent heat retention and versatility. They can be used for grilling, smoking, and baking. Kamado grills are traditionally egg-shaped grills that excel in temperature control. The design is based on ancient Japanese and Chinese clay cooking vessels used for over 3,000 years. Modern kamado grills are made from high-quality ceramic or other advanced heat-retaining materials and are designed to function as versatile outdoor cookers. These are most common in the backyards of folks who want to spend a little more on a backyard cooker. They are great also for cooking steaks and grilling with high heat.


Pros: The kamado grill’s excellent heat retention is suited for long, slow cooks. And it can be used for a variety of cooking methods, including grilling, smoking, and baking. Plus, it’s made to last.


Cons: Kamado grills are heavy and less portable compared to other grills. And if the ceramic breaks, your pit is shot. Generally, they’re more expensive than standard charcoal or gas grills. It also requires some practice to master temperature control.


Kamado grills are made for serious barbeque enthusiasts who want a versatile and durable grill for a variety of cooking methods.
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[image: A man in sunglasses and a black t-shirt lifts the lid of a barbecue grill emitting smoke. He stands outdoors, with trees and rocks visible in the background.]




Offset Smokers


21Offset smokers, also known as barrel smokers, have a separate firebox attached to the cooking chamber. The smoke and heat flow from the firebox through the cooking chamber and out a chimney. Offset smokers are a staple in the world of barbeque. They are beloved by pitmasters and barbeque enthusiasts for their ability to produce authentic, rich smoky flavors. Offset smokers offer a traditional approach to smoking meat, allowing for precise control over temperature and smoke levels. This is the most common smoker—you will see them all throughout Texas. Most barbeque restaurants use giant 1,000-gallon offset smokers. And no wonder, these are the best looking of all the barbeque pits out there.


Pros: You’ll definitely get that authentic, smoky flavor with an offset smoker. And you can use them for both smoking and grilling. Plus, the large cooking area is suitable for smoking multiple, large cuts of meat.


Cons: Offset smokers usually present a learning curve for beginners—they require frequent monitoring and adjustment to maintain consistent temperature. And they require significant outdoor space.


Offset smokers are great for traditionalists who value authentic smoke flavor and have the space and patience to manage a large smoker.


Vertical Smokers


Vertical smokers come in two basic styles. Drum smokers are DIY-style smokers made from 55-gallon steel drums. They are simple, efficient, and popular among barbeque enthusiasts for their ability to produce excellent smoked meats. Bullet smokers, sometimes with a water pan, are compact, cylindrical smokers with a distinct bullet shape. They are typically fueled by charcoal and are known for their ease of use and consistent results. I have several YouTube videos where I use a drum smoker, and I am a big fan of them as they produce great results and cook slightly faster than the other cookers mentioned. A drum smoker would be a great first smoker.


Pros: Vertical smokers maximize cooking space with their vertical design. The water pan helps maintain moisture. They are generally easier to use than offset smokers.


Cons: For beginners, maintaining even heat distribution can be challenging. Accessing food on the lower racks can also be cumbersome. The smaller capacity may not accommodate large cuts of meat as easily as other cookers.


Give vertical smokers a try if you’re looking for a space-efficient smoker that provides consistent results.
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[image: A close-up view of orange and red embers glowing intensely, with small sparks rising above. Blackened pieces of charcoal are scattered among the bright, fiery coals, creating a vivid and warm scene.]




Comparison of Grills and Smokers


24Flavor: Coming in first place, charcoal and wood grills provide the best smoky flavor. Offset and vertical smokers also offer authentic smoke flavor while giving you the most control. Pellet grills combine convenience with good smoky flavor. And gas and electric grills may offer convenience but lack smoky flavor.


Ease of Use: Electric and gas grills are the most user-friendly with easy temperature control. Pellet grills are also onvenient with automated controls but require electricity. Charcoal grills demand more effort to manage temperature and fire. Offset and vertical smokers need frequent monitoring and adjustment.


Versatility: Kamado, charcoal, and pellet grills are all extremely versatile, being suitable for grilling, smoking, baking, and more. Offset and vertical smokers, as the name implies, are best for smoking but can be used for grilling with adjustments. On the other hand, gas and electric grills are made for grilling and are less suitable for smoking.


Cost: Charcoal and gas grills are generally affordable with options at various price points. Electric grills are moderately priced, depending on features. Pellet grills and kamado grills present a higher up-front cost with ongoing fuel expenses. However, entry level models of these last two can be reasonable, but you do get what you pay for in terms of insulation and even cooking. And finally, offset and vertical smokers vary widely in price based on size and features.


Choosing the right grill or smoker depends on your specific needs, preferences, and cooking style. By understanding the pros and cons of each type of grill and smoker, you can make an informed decision and elevate your barbeque skills to the next level. One of the most common questions I get is what kind of pit I should buy. My recommendation would be to go into a local barbeque supply shop and talk with them. Most large cities have boutique barbeque supply shops with passionate, knowledgeable folks that love talking barbeque and will want to find the right pit for you. Here in Denver, we have Proud Souls Barbecue and a place like that is where I would go first.


[image: A close-up of stacked firewood, featuring chopped logs piled together. The logs display rough bark textures and visible wood grain in multiple shades of brown, with irregular ends facing outward.]
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